JAPANESE RESTAURANT

HAN-NYA (1F)

24 HOURS OPEN

(EXCLUDING SERVICE CHARGE)



JAPANESE BARBECUE (B X HY)

BEEF (¥ —7)

E & Jo Karubi P 570
+ 218 Jo Tanshio P 400
g Tanshio P 220
R—27 v Pork Karubi P 220

B2 LKL F X  Chicken Boneless Thigh P 220

SEA FOOD ¥—7— K

A A Marinated Squid P 290
BT PHEEEX 2 T Prawn (2pcs=100g) P 280

VEGETABLE (Grill) B¥3Z (Z U )L)

T ARINT A Asparagus P 270
AFA AR A=A Sliced Onion P 80
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KbbFF L (BRL) H EHEEE 2L
Chicken Boneless Thigh Prawn (2pcs=100g)
EN & kimuchi P110
‘ T AT HA %4  Asparagus Salad P 270
aF2Tx W Kochujan Nabe P 390
(Kimuchi, Toufu, Egg, E. T.C Spicy Kochujan Soup)
BB AN Bibimbap P 300
V¥ N=—X TA R Japanese Rice P 70
Hed A—F Egg Soup P 70

A 7 Marinated Squid
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Orange Juice

Calamansi Juice

Apple Juice

Banana Shake
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Green mango shake

v—/Y7 b KU 7 DRINKS
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JUICE / SHAKE

Four Season
Orange
Pineapple
Apple

Mango

Green Mango
Banana Shake
Milk Shake

Water Melon

Calamansi Cold/Hot
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Mineral Water
Milk Hot/Cold
Coke Zero(Can)
Coke (Can)

Sprite(Can)
Brewed Coffee
Iced Coffee
Lipton Tea

Iced Tea
Oolong Tea(Can)
Cold Green Tea
Mugi Cha
Cappucino
Latte

il = Wil o s Sl - s - = Tl o B = iR o o e My o = Sl o Mg

140
180

90
90

120

120
90

90
90

90

110
120
50
90

80
80

80

100
110
80
80
130
80
70
120

120



TE%H Liquors

HA{# —A (1.8L) SAKE (Japanese Rice Wine 1 Bottle) P 2500
HAE (—4) SAKE (Japanese Rice Wine) P 270
AV —A (300ml) Nama Zake P 650

BB SHOCHUU

AVAY el 900ml Iichiko P 1670
BEHEID 100ml  Oyuwari P 190
HSHIEL (2 M) Umeboshi  (2pcs) p 75
Yva (14£) Jinro (1 Bottle) P 280
oA v Wine  750ml P 950
L'y R XX H1 77X Red or White 1 glass P 190

T HARD DRINKS

Va=—vuzx—F— (B) 750ml Johnnie Walker Black P 2700

P | Single P 190
=R U—FH) 750ml Chivas Regal P 4200
TN Single P 240
T 700ml Cuervo Tequila Gold P 2100
DRI/ % Single P 150
F F R—f 750ml Fundador P 1000
e Single P 90
IV A ey o G 1000m]1 Fundador Light P 1000
TN Single P 80
ZFvE R—n T— 1000ml Fundador Blue P 1400
e ) Single P 90
JANVE #—%— 750ml Wild Turkey P 2800

L W Single

o

175




D) aFaTy 4B

Kochujan nabe

B I- o 50 RN—27 8
YASAT PORK NABE

ESAME
A FHE
o
A

(535

/Ngk  Appetizer

Maguro Nattou (Tuna & Natto)

Ika Nattou (Squid & Natto)
Hiyayakko (Chilled Tofu)

Nattou

Edamame (Japanese Green Soy Beans)

X #ExEF Dashimaki Tamago (Egg Omelete )

A U 255 Nikujaga
(Beef & Potato)

Z% Boiled Cook

(BIZRB)aFayy 8 Kochujan nabe
(BEID) WS> A VB/KM  Yasai Chicken/Pork Nabe

R 7 NE
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Tai Kabuto Ni (Head & Panga)
Nikujaga (Beef & Potato)
Nikudoufu (Beef & Tofu)

P 280
P 250
P 120
P 145
P 120
p 170

390
270
370

150
190

e M - W v



M5  SASHIMI

6 FfERED (3-4 4) JOU ROKUSHU MORT (6Kinds3-4 PERSONS)P 1890
5%V K (2-34) GOSHU MORI DAI (5Kinds 2-3 PERSONS) P 1400

3TERY SANSHU MORI (3 Kinds) P 360
B =<5 MAGURO (Tuna) P 290
H"a-:F~f TAI (Sea Bream) P 290
TvFESATETZEZ  GOMA MAGURO TATAKI P 290
' AR k¥ 7R HOTATE GAT (Scallops) P 880
6 fEE D K(3-44)
Rokushu Mori Dai fick SAKE (Salmon) P 320
AV IKA  (Squid) P 280
= UNI (Sea Urchin) P 250

A% 7 H HOTATE GAI
(Japanese Big Scallop)

fik SAKE (Salmon)



B GRILLED

BEEXEY (2X) Yakitori (2Pcs) P 120

TANG R—ay&x Asparagus bacon Maki P 250

FRE =DM Nasu to Pi-man no Misoitame P 250

F ¥ RV GREEANEE D Kyabetsu Tofu Butaniku tame P 250

HU—8F YN RBE  Grilled Vegetables w/Curry P 190

B3 Yasai Itame P 190

g PEF SN 8 Niku Yasai Itame P 250

ﬂéilﬁ?\ig)egb}ifzﬁ K AF Buta Kimuchi P 180
w/Curry

Fy 0K/ G X TARG Nk
ChickenTeriyaki/Teppanyaki Asparagus bacon Maki

BF GE

Gyouza b pieces

HT bk QR) Prawn Shioyaki P 280

RF Gyouza (bpieces) P 190

e AR X Salmon Shioyaki P 320
72 | I HEBEX Gindara Shioyaki P 800
O IRETEREX (FF)  Unagi Kabayaki(Eel Half) P 690

IRETEREX (—PC)  Unagi Kabayaki(Eel whole) P 1380

< v—7 S Beef Teppanyaki(Imported Tenderloin) P 470
\ Fx BOBEE/ BARBEX Chicken Teriyaki/ Teppanyaki P 240

o BRAEZREX Buta shougayaki P 240

SN A A Y T—HADNT  Shiromizakana Ankake P 240
RITHEBEE

Gindara Shio Yaki
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BT Kushiage

(1 %)
(1 4)
(14)
(1 &)
(1 %)

(1 %)
(14)
(14)
(12)
(1 %)
(14)
(1)

Deep Fried Breaded Prawn

BT 3 AU ETBEWLET,
One order is more than 3 pieces.

NASU KUSHI AGE (1PC) P 30
Deep Fried Breaded Eggplant

KISU KUSHI AGE (1PC) P 65
Deep Fried Breaded Kisu Fish

BUTA KUSHI AGE (1PC) P 45
Deep Fried Breaded Pork Tenderloin

TAMANEGI KUSHI AGE (1PC) P 60
Deep Fried Breaded Onion

MAGURO KUSHI AGE (1PC) P 55
Deep Fried Breaded Tuna

NINNIKU KUSHI AGE (1PC) P 50
Deep Fried Breaded Garlic

ASPARAGUS KUSHI AGE (1PC) P 60
Deep Fried Breaded Asparagus

IKA KUSHI AGE (1PC) P 60
Deep Fried Breaded Squid

TORI KUSHI AGE (1PC) P 50
Deep Fried Breaded Chicken

POTATO KUSHI AGE (1PC) P 40
Deep Fried Breaded Potato

UZURA EEG KUSHI AGE (1PC) P 45
Deep Fried Breaded Quail Eggs

EBI KUSHI AGE (1PC) P 140



7% DEEP FRIED

RKEDBEVEDE TEMPURA MORTAWASE P 320
Deep Fried Battered Seafoods & Vegetables
TEXRSED EBI TEMPURA ( 3 pes ) P 380
_ Deep Fried Battered Prawns
-y 2 -7-FR&Sb SEAFOOD TEMPURA P 350
— B Deep Fried Battered Seafoods
REDE) Abt FRRS5O YASAT TEMPURA P 230
TEMPURA MORIAWASE Deep Fried Battered Mixed 5 Kind Vegetables
- ET774 BK) KISU FRY ( 3pcs ) P 220
: - Deep Fried Breaded Kisu Fish
L T, ENERYPTY. SALMON FRY P 320
- Deep Fried Breaded Salmon
& AinD TON KATSU P 250

Deep Fried Breaded Pork

Yo A5 —_— ’ :

WERET 774 AvFHY

EBI HOTATE FLY MENCHI KATSU

AT Y MENCHIKATSU P 230

v . Deep Fried breaded Ground Pork

EeoNE D WAKADORT KARAAGE P 240
K Deep Fried Chicken in Japanese Taste

YE# R ¥ T 774 EBI HOTATE FRY( Ebi 2, Hotate 1) P 540

Deep Fried Breaded Prawns & Scallop
RET 74 (FlEH 3{E) HOTATE FRY (3pcs) P 880
Deep Fried Breaded Japanese Big Scallop

EIREBIT WAKADORT KARAAGE F =AYV 7 ONION RING (3pcs) P 120
Deep Fried Onion Ring in Japanese Taste

T EDH PRAWN HEAD (5pcs) P 150

Deep Fried Prawn Head in Japanese Taste




%4  SALAD

%372 943 b=747F DAY= B ey ]
_ 65 4 DAY= BAVY
KO,l%IFIJUJ%TiLS?gCE ANKAKE SAKANA SALAD ANKAKE TONKATSU S
P 430 P 420

P 330

: - e
¥ Fy—yaydv ) =254 YIS Va4
CHASHU GOMA HAN-NYA SALAD TUNA SALAD
SAUCE SALAD P340 P 280
P 330
T ARNRGI R A ASPARAGUS SALAD P 280

Boiled Asparagus with Wasabi Mayonnaise Dressing

H Soup
HEH MISO SOUP P 70
&6 ARA JIRU (Fish Head Miso Soup) P 180
TR Rice
= JAPANESE RICE P 70
BIZEY (Bord, ., BAF ) (1fE) Onigiri P 80
BlZEY (&) (1f&) Onigiri P 90
BEXBIZEY (1f8) Yaki Onigiri P 90
BB ZRIE T Nori Chazuke P 170
HEASTE T Ume Chazuke P 180



#ii% NOODLES

K5EH D EARIT#FIE Tempura Udon or Soba P 380
(Prawn, Kisu Tempura & White noodles or Soba in Hot Soup)
B9 EA XiE#FIX  Tonjiru Udon or Soba P 290
(White noodles or Soba in Hot Tonjiru Soup)
WO EN Niku Udon P 290
(White noodles & Beef In Hot Soup)
MPEE 5 E Nabeyaki Udon P390
¥ VWhite noodles, Prawn Tempura, Beef, Egg, Vegetables, ETC in Hot Soup
A 59 PAXIE#IX Zaru Udon or Soba P250
(Cold White noodles or Soba with sauce for dipping)
' HLrb o EN Chikara Udon P310
FBEE 9 LA (White Noodles & Rice cake in Hot Soup)
Nabeyaicl ldot % 23— RXEAy hA—TKBRES LB LA P340

Cold/Hot Soup Daikon Oroshi Chikara Udon
Cold/Hot Soup white noodles & Rice cake with Grated raddish

bbb EA
Chikara Udon

=2 3 b o Ky hA=TRBREALL S EA
Tempura Soba Daikonoroshi Udon
B Ltk y MEREEE 2 FXiEAy PA—=FTKIBEAL Y EA P 290
Tonjiru Soba Cold/Hot Soup Daikon Oroshi Udon
(Cold/Hot Soup white noodles with Grated raddish)
= RKI5%iL Tenzaru Soba P 390
= (Prawn, Squid Tempura & Cold Soba noodles with sauce for Dipping)
= RTli Cha Soba P 280

(Cold green tea noodles with sauce for dipping)

X B%X Cha Soba



7 — A RA-MEN & BEX %X YAKI-SOBA

BWT— AV Shouyu Ramen P 300
. = X LK BRT—A v Koku Uma Aka Ramen P 350
A e NG
Shouyu Ramen TehF v — =27 A2 Shouyu Chashumen P 400
BEx 21X Yaki Soba P 290
o L Hiyashi Chuuka P 430

mwe L
Hiyashi Chuuka



#7%] SUSHI

B EizED TokuJoh Nigiri (9pcs) P 1300
Fiz&¥y Jou Nigiri (9pes) P 980
e Sushi (1lpcs) P 370
b6 LEF Chirashi Zushi P 380
REX Futomaki (BigRoll 9pcs) P 280
IvE<CAE Goma Maguro ju P 350

%) (6 7>A)ROLLED ( 6 pieces )

L BRkEBE Tekka Maki (Tuna) P 170
‘R_ HY T7HN=T%%E C(alifornia Maki P 210
\% . HEEX Nattou Maki (Fermented Beans P 140

KEE (9D A)

Futomaki 9 Pieces

Chirashi Sushi

HYZFN=TEZX

California Maki

7 A= =1
Tekka Maki (Tuna)



FIedA TIFHVk #JFE
SUSHI DELUXE ALA CARTE

¥ OFEHET Kazunoko Matsumaezuke 2 pc. P240

57X Unagi (Eel) 2 pc. P350
<A Maguro (Tuna) 2 pc. P160
fiR Tai (Sea Bream) 2 pc. P170

RETH Hotate (Japanese Big Scallop) 2 pc. P 320

HBE Ebi (Boiled prawn) 2 pe. P290
A7 Tkura (Salmon Roe) 2 pe. P360
fiE Sake (Salmon) 2 pe. P 180

T ¥ Ebi R4 T Hotate
R - YR Ika (Squid) 2 pe. P170
= .
P Temago F=d Tamago (Egg) 2 pe. P 100

7= Uni (Sea Urchin) 2 pe. P200



vy b A==—  SET MENU

B2 AT By P BEEF STEAK SET P1300
A=A N7 )7 FMeD B—7 AUSTRALIAN MARBLED BEEF & RICE

2F 2 Vx Uty b KOCHUJAN NABE SET P 460

L@ A7~ €9 b HAB S 2y %K KOCHUJAN NABE & RICE
BEEF STEAK SET

*HN HRPDHEY B NIKUYASAI ITAME SET P 350

PORK with VEGITABLE ITAME, RICE & MISO SOUP, etc.

KLU X 9 08EEEY b BUTA SHOUGAYAKI SET P 320

PORK COOKED WITH SWEET GINGER SAUCE, RICE & MISO SOUP, ete.
E—7 fhbilext oy k V-7 $EXE v BEEF TEPPANYAKI SET p 550

Beef Teppanyaki Set IMPORTED BEEF TENDERLOIN TEPPANYAKI, RICE & MISO SOUP, ete.

F o MU K&/ kAR BE X Chicken Terivaki/Teppanyaki P 320
CHICKEN TERIYAKI , RICE & MISO SOUP, etc.

Fx Ef:i 0 EE%/@WELJ%%
Chicken Teriyaki/ Teppanyaki

Fwlt v b Sushi Set :zjiy;f Vit Y b
kochujan Nabe Set
55 LER Y b Eut v b SUSHI SET P 420
Bhirachi Tushi Set ASSORTED SUSHI (11 PIECES) & MISO SOUP, etc.
’66 L#FFE Y b LHIRASHI ZUSHI SET P 420

HHE v b SASHIMI SET P 450
& 3 KINDS OF SASHIMI, RICE & MISO SOUP, ete.

#H+¥ > b Sashimi Set



'y bA==- SET MENU

REbEY B TEMPURA SET P 380
ASSORTED DEEP FRIED SEAFOODS AND VEGETABLES, RICE & MISO SOUP, etc.

TEXRSELEY b I
Ebi Tempura Set TEXRSbEY b EBI TEMPURA SET P 450
DEEP FRIED PRAWNS, RICE & MISO SOUP, etc.

¥HRERELEY | YASAT TEMPURA SET P 350
ASSORTED DEEP FRIED 5 KIND VEGETABLES, RICE & MISO SOUP, etc.

BER5EDLE Y b

Yasai Tempura Set

; 7‘5%%5?% T b
Yﬁ%j—ﬁ x 77/{ e }‘ Wakadori Karaage Set
Ebi Hotate Fry Set
AUFnoky b WmERYT 77 A%y b EBI HOTATE FRY SET P 640

e DEEP FRIED BREADED PRAWNs, SCALLOP, RICE & MISO SOUP, etc.

X794y b KISU FRY SET P 340
DEEP FRIED BREADED KISU FISHES, RICE & MISO SOUP, etec.

*EREBITEY b WAKADORI KARAAGE SET P 330
DEEP FRIED CHICKEN IN JAPANESE TASTE, RICE & MISO SOUP, etc.

L Aoty b

Tonkatsu Set kA D By b TONKATSU SET P 330

. DEEP FRIED BREADED PORK, RICE & MISO SOUP, etc.

¥ A UF oy b MENCHT KATSU SET P 340
DEEP FRIED BREADED GROUND PORK, RICE & MISO SOUP, etc.

K&EH, ¥y b TEMPURA, SASHIMI SET P 460

TEMPURA (PRAWN & KISU FISH), SASHIMI (TUNA & TAI), RICE &
K55, &E > b MISO SOUP, etc

TEMPURA. SASHIMI SET




£y hA==- SET MENU

* B3R - 50 B/t~ b YASAT CHICKEN/PORK NABE P 330
VEGETABLES & CHICKEN or PORK IN THE POT & RICE. etc.

BkEE Kridy s AV—H#ITTINVFEREY b
TEKKAMAKI CHASOBA SET ~ GRILLED YASAT with Curry SET

B (BEID)
Bibimbap

EE VN (BEID) & A—7 BIBIMBAP WITH RAMEN SOUP P310
HALVERD FEDOaF a2y % #H Japanese Kochujan

grkEX KFITEY b TEKKAMAKI CHASOBA SET P 410
TEKKA MAKT & COLD GREEN TEA NOODLES, etc.

AT HU—#F SV RBEEy b GRILLED VASAT SET P 320
TEBEZEY b GRILLED VEGETABLES w/Curry RICE & MISO SOUP, etc.

SUKIYAKI SET
: * % v XY GERAKEYDE v b P 330
KYABETSU TOFU BUTANIKU MISO ITAME, RICE & MISO SOUP, etc.

F S&BEXt&y b SUKIVAKT SET P 420
SLICED BEEF IN A POT WITH SUKIYAKI SAUCE & RICE etc

= - *BHRY T—bAM Ty b SHIROMIZAKANA ANKAKE P 330

E’ﬁ T =0Ty b RICE & MISO SOUP
SHIROMIZAKANA ANKAKE SET




/-y hA==- NO SET MENU

HEGE &F1 A MAHBOU DOUFU & RICE P 350

RE TENJU P 380

RICE TOPPED TEMPURA WITH SWEET SOYA SAUCE

ZOKE EBI TENJU P 450

RICE TOPPED PRAWN TEMPURA WITH SWEET SOYA SAUCE

HRE(—PL) UNAJU (One Whole) P 1350

RICE TOPPED JAPANESE EEL COOKED WITH EEL SAUCE

HEE(EE) UNAJU (One Half) P 730
9 7¢H (—[L) RICE TOPPED JAPANESE EEL COOKED WITH EEL SAUCE

BV E KATSUDON P 350

RICE TOPPED WITH DEEP FRIED BREADED PORK & EGG
COOKED WITH SWEET SOYA SAUCE

H¥H OYAKO DON P 320
RICE TOPPED WITH CHICKEN & EGG COOKED WITH
SWEET SOYA SAUCE

45 GYUUDON P220
RICE TOPPED WITH BEEF COOKED WITH TASTY SAUCE

I A Vv—TA4 R  KATSU CURRY RICE P 450
RICE TOPPED WITH JAPANESE STYLED CURRY & DEEP FRIED
BREADED PORK CUTLET

FHF Bv—F 4R CHICKEN CURRY RICE P 280
RICE TOPPED WITH JAPANESE STYLED CHICKEN CURRY

F ¥ —/N Fried Rice P 290

£ d<wFEAE Goma Maguro ju P 350
223 Gyuudon



FH— |

TN—IREY Eod p 280
< d— P 150
V% P 90
NAF T P 110
IR FTARAZ Y — b 2 RI—F P 120
v dATA AT Y —A 2 ARp—F p 120

Ty =T AR7 Y —Ah 2 Ry—F P 120

Vanilla Ice Cream ¥ / "

Ube Ice Cream
’ DESSERT

ASSORTED FRUITS P 280
MANGO p 150

APPLE P 90

PINEAPPLE p 110

UBE ICE CREAM 2 Scoops p 120

Aople MANGO ICE CREAM - P 120
VANILLA ICE CREAM 2 Scoops P 120



HAN-NYA SANDWICH & BURGER

CLUB HOUSE SANDWICH 2777 NDUR vV Ru4vF
Filled w/ ham, egg, chicken, cheese

HAM and EGG SANDWICH ~NA & =y 7 $ v R4 v F
Filled w/ ham & egg and served

TUNA SANDWICH Y+ v Ry oF
Filled w/ chunk of tuna and served

MENCHI KATSU SANDWICH A »F o Hv Ry 4 v F
Filled with deep fried breaded ground pork

P 210

P 170

P 160

P 150



BRA = a— (PM 10:30 Li#%)
MIDNIGHT MENU (AFTER PM 10:30)

BT — 2 SHOUYU RA-MEN P 300

*¥ZKBRT— AV Koku—uma Aka Ra—men P 350

EihF v — 27 A SHOUYU CHA-SHU-MEN P 400

BExZIX YAKI SOBA P 290

KEDH EAXIXI#FIX Tempura Udon or Soba P 380

W EA Niku Udon P 290

B S R 2 BREX 5 A Nabeyaki Udon P 390
Shouyu Ra-Men 259 EAXIEER Zaru Udon or Soba P 250
HV—FA A CURRY RICE p 280

A3 GYU-DON P 220

F o —N2&A—F  CHA-HAN (FRIED RICE) & SOUP P 290

BF GYOU-ZA P 190

R % b F BUTA KIMUCHI P 180

B34 8 YASAT ITAME P 190

NEsEA ) NIKUYASAT ITAME P 250

FEH LT A R EREGT WAKADORT KARAAGE P 240
Chicken Curry Rice KRS EDAMAME P 120
RS HIYA YAKKO P 120

B rEREE SALMON SHIO YAKI P 320

SEVESFA NIKUJAGA P 150

v/ e MAGURO NATTOU P 280

T ANRTFR—a&EE  Asparagus Bacon Maki P 250

| BFRco&S 0B/ YASAT CHICKEN/PORK NABE P 270

Cha-han Fried Rice

8¢ Gyouza



"CHICKEN TERIVAKI TONKATSU
BENT
O BENTOU 0 -

SHIROMI SAKANA WAKADORI KARAAGE
NO ANKAKE (9 BENTO

O BENTOU

MECHI KATSU TEMPURAO
O BENTOU BENTOU ¥

p— e



EBI FRY
BEEF BURGER STEAK O BENTOU

O BENTOU

EBI TEMPURA SALMON SHIOYAKI
O BENTOU O BENTOU

MAGURO FRY
_O BENTOU




ADDITIONAL ORDER

e Fried Danggit <H>Fwhk 3#H> P 100.00
e Chrorizo 2 pcs <Faavuy 2 D> P 90.00
e Longganisa 2 pcs <O>HZH 2 K> P 90.00
e Pork Tocino <IR—DO 2—J> P 100.00
e Ham 1 slice <J\A 1 #> P 50.00
e Ham 2 slices <J\A 2 B> P 90.00
e Bacon 3 slices <AR—3> 3 > P 120.00
e Garlic Japanese Rice <H—UWYWOSAA(BEXK)> P 75.00
e Garlic Filipino Rice <H=UVOSARX(TAVE>XK)> P 55.00
e Plain Pancake 3Pcs <TL—2I)\>o—=F 3 8> P 120.00
e Fruit Pancake 3Pcs < TIL—=YINHo—F 3 ¥> P 140.00
e Toasted Bread 3 Slices <h=ZXR 3K NF— & T—TL—Rff> P 60.00
w/ Butter and Marmalade
e Butter and Marmalade <J)\F—-& ¥Y—~NL—K> P 50.00
e French Fries S A e F I A P 90.00

e Eggs (2 Pcs) Scrambled/
Boiled Egg/Sunny Side-up

e Corned Beef

e Home sauteed Potato

w/ Bacon

KRAOS>IINIVI/OTI/EERES--58 2 @2> P 60.00

<O—2E—-JEIIRFTDBH>
<MRFhER—O> DB D>

P 180.00
P 150.00

These entries are not complimentary. Please pay as you order.
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PRICES ARE EXCLUSIVE OF SERVICE CHARGE
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GRILLED FISH FILLET SET fRiEHEtv b P 250.00

¥Complimentary for Hotel Guest

- Grilled Fish Fillet
- Rice
* Miso Soup
- Japanese Pickles
+ Fruits
+ Brewed Coffee / Tea/
Juice (Orange/Mango/Pineapple)

XIEHD (TEE

- ik
- Z(FA
- HET
- EY
- J)L—W
- J—b— /& /

Sa1-A(AL>D /R>T ) IA4FvT)I)

OC

OMELETTE SET ALLYEY B P250.00

Room Service Charge P50

JL— LB —EXIC(E5& P50 D&
MFv =D Ed

¥ Complimentary for Hotel Guest

+ Omelette of 2 Eggs
* Rice
+ Miso Soup
- Dish of the Day
- Japanese Pickles
« Fruits
+ Brewed Coffee / Tea /
Juice (Orange / Mango / Pineapple)

XIEHDTT (R

 ALLY(IR 2 DfEA)

- ZFA

- HET

- KBD—

- BY)

« A=

- J—k— / IR/

SaA-X(AL>D /2T IAFvITI)



JAPANESE SET

HEAELZY b

P 250.00

% Complimentary for Hotel Guest

- Rice
+ Miso Soup

+ 1 choice from --- Sausage / Ham / Bacon /

Grilled Fish / Chicken Adobo /

Natto
Scrambled Egg / Boiled Egg /
Sunny-Side Up 2 pcs.
Japanese Pickles / Kimuchi /
Nori (Seaweed Seats)

+ 1 choice from -
+ 1 choice from -

« Dish of the Day
- Fruits
- Brewed Coffee / Tea /
Juice (Orange / Mango / Pineapple)

XEHDS(TRE

- ZEA
- HET
- {1 EHEUTELY)
V-t /)\L/ R=>/
TERE /FF BN e
(1 EHBUTFTE0) BE 2 DfEA
205> IIWNITwvH /WwTH/
BERS
(1 |BERBUTELY)
B LT/ BE

R>d/IAFvII)

Room Service Charge P50

IL—AB—EXIC(dHE P50 D&
MmFv—HhhDEd

Combination of Bacon & Sunny Side Up
BEH@EINR-O>2 EBEREZDH

Combination of Ham & Scrambled Egg
EE I/ \ALEEBEREDH

Combination of Grilled Fish & Sunny Side Up
BE@E7IEREZ EBEREZDOAH




PLATTER OF FRUITS ZJIJIL—YODEDSHE P200.00

¥Complimentary for Hotel Guest

-+ 1 Pc Banana
- 1 Slice Mango
- 3 Slices Papaya
- 3 Slices Pineapple
- 3 Slices Watermelon
- Bread
- Brewed Coffee / Tea /
Juice (Orange / Mango / Pineapple)
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PORRIDGE SET HEADHREY b P 220.00

Complimentary for Hotel Guest

- Chicken Rice Porridge
+ Japanese Pickles or Kimuchi
‘ - Fruits
- Brewed Coffee /Tea/
Juice (Orange / Mango / Pineapple)
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Room Service Charge P50
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ONIGIRI SET
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P 230.00

PANCAKE SET
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¥ Complimentary for Hotel Guest

- Onigiri 2 pcs.
(Konbu / Ume / Okaka inside.)
- Miso Soup
- Japanese Pickles or Kimuchi
- Dish of the Day
- Fruits
- Brewed Coffee / Tea /
Juice (Orange / Mango /Pineapple)
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P 220.00

¥Complimentary for Hotel Guest

- Fruit Pancake / Plain Pancake 3pcs.
» Fruits
- Brewed Coffee / Tea /

Juice (Orange / Mango / Pineapple)
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Room Service Charge P50
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FILIPINO BREAKFAST Breakfast J1UEYA54)IN JLvHII7 XN P200

%Complimentary for Hotel Guest

+Rice

» Soup

+ 1 choice from - Scrambled Egg / Boiled Eqq /
Sunny-Side Up  1pc.

+ 2 choices from ++ Longganisa 2pcs. /
Chorizo 2pcs. / Danggit 2pcs. /
Chicken Adobo 2pcs. /Pork Tocino

+ Fruits

+ Brewed Coffee / Tea /

Juice (Orange / Mango / Pineapple)
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Room Service Charge P50
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Combination of Sunny-Side Up & Danggit, Chicken Adobo
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Combination of Sunny Side Up Egg & Chorizo, Chicken Adobo

9

Combination of Sunny Side Up Egg & Corned Beef, Chicken Adobo

Combination of Sunny Side Up Egg & Tocino, Chicken Adobo




SALAD SET
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P 250.00

SANDWICH SET

BRD1yFEY B

¥ Complimentary for Hotel Guest

+ Mixed Green Salad
- Bread /Onigiri 1 pc. (

Konbu / Ume / Okaka inside.)
- Dish of the Day
« Fruits
- Brewed Coffee / Tea /
Juice(Orange/Mango /Pineapple
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P 180.00

¥Complimentary for Hotel Guest

* 1 choice from -» Ham / Tuna / Egg /
Ham & Egg /
Ham & Cheese

- Fruits

- Brewed Coffee / Tea /

Juice (Orange / Mango / Pineapple)
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Room Service Charge P50
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AMERICAN/CONTINENTAL BREAKFAST 7XUnY IYF&Y4)N TLy2I77AM P190.00

¥ Complimentary for Hotel Guest

- Bread :
- 1 choice from --- Scrambled Egg /Boiled Egg/

Sunny-Side Up 2 pcs. :
- 1 choice from - Ham / Bacon / Chicken

Hotdog
» Fruits / Salad
- Brewed Coffee / Tea / Combination of Sunny-Side Up & Ham
Juice (Orange / Mango / Pineapple) BRIZEERE £/\LDH
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Room Service Charge P50
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Combination of Sunny-Side Up & Bacon




