
Meaty Cheesy Nachos

Cheese Quesadilla

Calamares

Crispy Hot Wings

Mozarella Sticks 

Shrimp Gambas

Tinapa Spring Roll

Sizzling Sisig

Tofu Sisig

Nacho Chips and Salsa

Lumpia Shanghai

695

475

525

395

495

595

450

575

350

450

350

APPETIZER

Farmer’s Bowl 

Classic Caesar

Farm Fresh Harvest Salad

395

395

395

SOUP

FROM CHEF’S GARDEN

MAINS

PIZZA

Mushroom Soup

Pumpkin & Kale

Minestrone 

Seafood Chowder

Bacon and Corn Chowder

275

295

250

295

275

Vegan
Chef Recommended

 

PASTA
Carbonara

Garlic Prawn & Mushroom

Pesto Chicken

Tuyo Flakes in Olive Oil

Bolognese

Baby Squid Ink Spaghetti with 

Basil, Pesto and Tomato

525

550

495

495

495

695

Three Cheese

Sausage & Pineapple 

Beef Jalapeño

Margherita

Mediterranean

Butter Garlic Shrimp

650

650

675

595

650

695

Beef Tapa & Egg Pandesal 

The Burger

Chicken Roll-ups 

Clubhouse Sandwich

SANDWICHES

325

495

375

495

895

795

1,25

0

990

1,25

0

950

895

795

PANCIT (NOODLE)

Palabok

Special Pancit Canton

Pancit Negro
Bihon Guisado 

450

595

550

495

KIDS MENU
425
195
100
180
395
395
195
195
120

Chicken Nuggets & Fries
French Fries
Popcorn (Small)
Popcorn (Large)
Kiddie Spaghetti
Mac & Cheese
Corn Dog
Sundae
Ice Cream in a Cup

INTERNATIONAL FAVORITES

Served with homemade mashed potato & mushroom gravy
Mahogany Fillet Mignon

Slow cooked beef ribs in oyster sauce & honey.

Honey Braised Beef Ribs

Grilled Pompano fish with ginger buttered lemon sauce
Served with ensaladang talong twist

Grilled Pompano

Sauteed in garlic butter with white wine.

Garlic Butter Prawn

Served with french beans & roasted tomato.

Roast Salmon in Lemon Ginger Butter

Grilled tanigue fish topped savory sauce & fried garlic.
Sizzling Tanigue ala

Pobre

Mediterranean-inspired baby squid tossed in a vibrant, 
herbaceous basil sauce.

Sauteed Squid with Signature Pesto

Slow grilled and glazed pork back ribs with a sweet 

smoky barbecue sauce

Barbecue Baby Back Ribs



LOCAL FAVORITES

KANIN (RICE) 
Yangchow
Garlic Rice Cup
Steamed
Java Rice
Seafood Fried Rice 

PlatterCup

Half Whole

100
95
100

180
180
180
180
200

395
295
250
295
250

PANGHIMAGAS (DESSERT)

Cheese Cake
Halo-Halo
Mais Con Yelo 
Turon with Ube & Langka ala Mode
Torched Leche Flan with Langka

350
150
150
95
120
140
160

250
350

BEVERAGES

SHAKES

KARNE AT MANOK (MEAT & POULTRY)

LAMANG DAGAT (SEAFOOD)

Fresh Fruit Smoothie

Milkshake
In Season Fruit

Vanilla | Chocolate | Strawberry |

Avocado
Pitcher Iced Tea
Iced Tea (glass) 
Fresh Milk
Bottled Water
Coke | Sprite | Royal | Coke Zero  
Fruit Juice - In Can
Sago at Gulaman

San Mig Pale
San Mig Light 
San Mig Apple
San Mig Lemon
Smirnoff Mule

BEER

COLD

OPEN 
Mon-Thurs | 6:00AM -
10:00PM
Fri-Sun | 6:00AM - 11:00PM
For Orders & Reservations
+63 2 8521 1888 Local 4
www.hotelkimberly.com

GULAY (VEGETABLE)
Chopsuey
Ginataang Kalabasa at Sitaw
Adobong Kangkong 
Pinakbet
Laing with Lechon Kawali
Ensaladang Inihaw na
Talong
Ensaladang Mangga
Ampalaya Con Egg

425
395
350
425
550
375
350
350

425
350
350
350
495

195
195
195
195
195

HOMEMADE ICE CREAM TREATS

Tablea Ice Cream
Coffee Barako Ice Cream
Ginumis Ice Cream
Taho Ice Cream
Buko Pandan Sherbet

295
395
350
395

Merienda
Tablea Champorado
Special Lomi
Traditional Bilo-bilo
Palabok- Single

Bistek Tagalog
Kare-Kare
Cheesy Beef Kaldereta
Crispy Pata 
Fried Chicken 

Whole 
 Half
Chicken Barbecue (Half
Chicken)
Chicken Pork Adobo
Fried Lechon Pork Belly

Grilled Stuffed Boneless
Bangus
Grilled Sizzling Stuffed Pusit
Fried Boneless Bangus
Garlic Butter Squid
Seafood Kare-kare
Fried Pla-pla with Ensaladang
Mangga at Talong

950
875
875
1,695

995
595
625
595
695

995
950
975
995
995
550

150
250
150
140
140

HOT
Salabat
Tsokolate eh!
Kapeng Barako
Tea
Tarragon Tea

SABAW (SOUP)
Kinamiasang Bulalo
Beef Bulalo
Chicken Tinola
Sinigang na Hipon
Sinigang na Boneless Bangus
Pork Sinigang
Sinigang na Pompano sa 
Kalamansi
Corn and Malunggay Soup

995
950
750
995
995
895
995

750

695
650
495
695
695
625
595

495

Vegan
Chef Recommended
 



AMERICAN 

SIDE ORDER

BUFFET BREAKFAST

CONTINENTAL

Freshly baked breads  to choose from 
Pandesal, Toasts, or Rolls 
with butter and jam & local fruits

Served with hot beverage
Fresh Brewed Coffee or Selection of House
Tea

525 
OMELETTE WITH TOAST

Pancakes

Toast - Bread

Cereals with milk

Beef Tapa & Egg

Pandesal

Add on Fruit plate

(6:00AM - 10:00AM)

EGG STATION

FILIPINO 

295

180

350

325

275

Tuna

Bacon

Ham

Corned Beef

450

450

450

450

Longganisa

Pork Tocino

Daing na Bangus

Beef Tapa

495

495

550

525

Bacon

Corned Beef

Ham

Sausage

595

675

595

595

Adults (12 years old &
above)
Kids (age 5-11 years old)

995
595

ALL DAY BREAKFAST

Additional 10% Charge for Room Service | Dial 4 to Order

All served with Fried Eggs, Fried Rice,
Tomatoes and cucumber and one hot
beverage
Fresh Brewed Coffee or Selection of House Tea

(Cooked with tomato and
onions)

All Served with Cereals and Seasoned Fruits
together with your style of cooked eggs and 
tomatoes, Toasted breads served with butter
and jam, one hot beverage
Fresh Brewed Coffee or Selection of House
Tea
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	FROM CHEF’S GARDEN
	395 395 395
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	COLD
	BEER
	San Mig Pale San Mig Light  San Mig Apple San Mig Lemon Smirnoff Mule
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	Vegan Chef Recommended


	KARNE AT MANOK (MEAT & POULTRY)
	Bistek Tagalog Kare-Kare Cheesy Beef Kaldereta Crispy Pata  Fried Chicken  	Whole   	Half Chicken Barbecue (Half Chicken) Chicken Pork Adobo Fried Lechon Pork Belly

	LAMANG DAGAT (SEAFOOD)
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	Kinamiasang Bulalo Beef Bulalo Chicken Tinola Sinigang na Hipon Sinigang na Boneless Bangus Pork Sinigang Sinigang na Pompano sa  Kalamansi Corn and Malunggay Soup
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	Additional 10% Charge for Room Service | Dial 4 to Order
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