MANAN-AW
MENU

SINCE 2006

STARTERS

CALAMARES 230
DEEP FRIED BREADED SQUID RINGS W/ TARTAR SAUCE

VIETNAMESE SPRING ROLLS 230
SHRIMP, CARROTS, CUCUMBER, LETTUCE & VERMICELLI NOODLES
WRAPPED IN RICE PAPER, SERVED W/ SWEET CHILLI & HOISIN SAUCE

CARABAO CHEESE FRITTERS 210
DEEP FRIED LOCAL BUFFALO WHITE CHEESE W/ TOMATO SALSA

GAMBAS 305
SPICY GARLIC SHRIMP

SALAD

AMARELA 355
MIXED GREENS FROM THE RESORT GARDEN W/ TOMATOES, CUCUMBER,

MANGO, TERNATE FLOWERS, LOCAL CARABAO CHEESE & PARMESAN IN

BALSAMIC VINAIGRETTE

CAESAR 300
SALAD CREENS & BACON TOPPED W/ PARMESAN CHEESE & CROUTONS IN
CAESAR DRESSING

CHEF 350
MIXED SALAD GREENS W/ CUCUMBER, TOMATOES, HAM, CHICKEN, SHRIMP,
& EGG TOPPED W/ PARMESAN CHEESE IN THOUSAND ISLAND DRESSING

MANGO 205
JULIENNED CUCUMBER, CARROTS, JICAMA & MANGO, & HERBS ON A BED OF
SALAD GREENS IN SPICY LOCAL HONEY & LOCAL LIME DRESSING

TOMATO & CUCUMBER 290

CLASSIC SALAD W/ SLICED TOMATO, CUCUMBER, RED ONION & HERBS
TOSSED IN A HONEY VINAIGRETTE DRESSING

PRICES IN PHP, INCLUSIVE OF VAT & 10% SERVICE CHARGE



SOuUP

SEAFOOD CHOWDER
A HEARTY CREAM-BASED MIX OF SQUID, SHRIMP, FISH, POTATO & CELERY

SQUASH W/ BASIL
CREAMY SQUASH W/ FRESH BASIL

MINESTRONE
TRADITIONAL TOMATO-BASED SOUP W/ VEGETABLES & NOODLES

TOMATO
FRESH TOMATO W/ BASIL TOPPED W/ CROUTONS AND CREAM

SHRIMP BISQUE
FRESH SHRIMP BROTH W/ CREAM & CHOPPED SHRIMP

VEGETABLES — LOCALLY SOURCED & GROWN

ASIAN MIXED VEGETABLES
STIR-FRIED CARROTS, POTATO, CHAYOTE, STRING BEANS, YOUNG CORN,
CABBAGE & MUSHROOMS W/ PORK, SHRIMP & SQUID

BOHOL EXPRESS
FRESH LOCAL OKRA, EGGPLANT, STRING BEANS, PURPLE YAM (UBE), TARO
(GABI), BITTER GOURD (AMPALAYA) IN SPICY COCONUT SAUCE

GISING-GISING
LOCAL STRING BEANS OR WINGED BEANS COOKED IN SPICY COCONUT MILK

INDIAN VEGETABLE CURRY

CARROTS, POTATOES, SQUASH, ZUCCHINI, EGGPLANT, OKRA, TOMATOES &
STRING BEANS SIMMERED IN COCONUT MILK W/ A BLEND OF INDIAN SPICES
& HERBS SERVED W/ HOMEMADE MANGO CHUTNEY & CHAPATI

ROASTED ROOTS & VEGETABLES IN HERBS
MARINATED CARROTS, POTATOES, SWEET POTATOES, PURPLE YAM (UBE),
TARO (GABI), EGGPLANT, ZUCCHINI, & HERBS

GINATAANG LABONG
SAUTEED BAMBOO SHOOTS IN COCO MILK

EGGPLANT SALAD
GRILLED EGGPLANT IN VINEGAR & COCO MILK

PRICES IN PHP, INCLUSIVE OF VAT & 10% SERVICE CHARGE

305

225

300

260

330

450

230

280

390

290

230

230



NOODLES/PASTA

AMARELA CRISPY NOODLES 390
A LOCAL FAVORITE NOODLE DISH W/ PORK, SHRIMP SQUID, STRING
BEANS, CARROTS & CABBAGE

SEAFOOD SPAGHETTI 430
SPAGHETTI W/ SHRIMP, SQUID & FISH IN FRESH TOMATO SAUCE

BAM-I SPECIAL 420
STIR-FRIED VERMICELLI & EGG NOODLES W/ PORK, SHRIMP, SQUID,
STRING BEANS, CARROTS & CABBAGE

PASTA AMARELA 430
FETTUCCINE W/ SHRIMP, SQUID & FISH IN PESTO SAUCE

BOLOGNESE 385
PASTA IN MEAT SAUCE SERVED W/ PARMESAN CHEESE

PUTTANESCA 385
SPAGHETTI IN FRESH TOMATO-BASED PASTA W/ ANCHOVIES, BLACK
OLIVES, CAPERS & FRESH HERBS

CARBONARA 385
CREAMY PASTA W/ BACON & MUSHROOM IN FRESH BECHAMEL SAUCE
TOPPED W/ PARMESAN CHEESE

SEAFOOD

FISH & CHIPS 585
FRIED BEER-BATTERED FISH FILLET W/ TARTAR SAUCE & FRIED POTATO
WEDGES

GRILLED FISH FILLET IN HERBS & SPICES 630
MARINATED IN INDIAN SPICES, TOPPED W/ TOMATO & ONION & SERVED W/
MANGO SALSA & HOMEMADE MANGO CHUTNEY

SQUID IN HERBED OIL 655
PAN-FRIED SQUID W/ HERBS & OLIVE OIL

ADOBONG PUSIT W/ INK 630
SQUID SAUTEED IN SOY SAUCE, VINEGAR, SQUID INK & COCONUT MILK

GRILLED FISH IN LEMON HERBED CRUST
FISH FILLET MARINATED IN OLIVE OIL, LEMON JUICE & FRESH HERBS 620

PRAWNS IN COCO MEAT

LOCAL PRAWNS SIMMERED IN COCONUT CREAM W/ SLIVERS OF YOUNG 690
COCONUT MEAT

PRICES IN PHP, INCLUSIVE OF VAT & 10% SERVICE CHARGE



SEAFOOD PLATTER 1500
GRILLED FISH, SQUID, PRAWNS & SHRIMP W/ MANGO SALSA & PICKLED
PAPAYA

WHOLE FISH (PER 100 G) 150

MIXED SEAFOOD MADRAS W/ CHAPATI 685
OUR VERSION OF CURRIED SQUID, FISH & CRAB SERVED W/ HOMEMADE
MANGO CHUTNEY & CHAPATI

SEAFOOD IN COCO MEAT 660
A MEDLEY OF FISH, SHRIMP, SQUID & CRAB SIMMERED IN FRESH COCONUT
CREAM W/ YOUNG COCONUT MEAT

GARLIC BUTTER PRAWNS 650
STIR-FRIED PRAWNS W/ GARLIC, LEMON JUICE & HERBS

BLACKENED FISH IN SPICY COCONUT SAUCE 620
PAN-GRILLED FISH FILLET COATED W/ A MIXTURE OF SPICES TOPPED W/
SPICY COCONUT SAUCE

SEAFOOD KARE-KARE 670
A FILIPINO FAVORITE OF SQUID, SHRIMP, FISH & CRAB IN PEANUT SAUCE
SERVED W/ SHRIMP PASTE

GRILLED PRAWNS 600
GRILLED BUTTERFLIED PRAWNS IN LEMON BUTTER SAUCE

PORK

GRILLED PORK BELLY 430
MARINATED W/ LIGHT SOY SAUCE & SERVED W/ SOY-VINEGAR SAUCE &
MANGO SALSA

GRILLED PORK CHOP IN HERB & MUSHROOM SAUCE 400
TENDER CUT OF PORK MARINATED IN HERBS & SERVED W/ BROWN
MUSHROOM SAUCE & MANGO SALSA

PORK RIBS SINIGANG 490
PORK RIBS IN SOUR & SAVORY SOUP W/ EGGPLANT, RADISH, OKRA,

STRING BEANS, PURPLE YAM (UBE), TARO (GABI), & LOCAL WATER

SPINACH LEAVES (KANGKONG) - FILIPINO COMFORT FOOD

CHULETAS 450
DEEP-FRIED BREADED PORK RIBS W/ BROWN SAUCE SERVED W/ MANGO

SALSA

PORK RIBS BARBECUE 420

PORK RIBS W/ BARBECUE SAUCE SERVED W/ PICKLED PAPAYA

PRICES IN PHP, INCLUSIVE OF VAT & 10% SERVICE CHARGE



CHICKEN

CHICKEN ADOBO

CHICKEN STEWED IN SOY SAUCE & VINEGAR SPICED W/ GARLIC, BAY LEAF,
PEPPER & COCOMILK SERVED W/ BUTTERED CARROTS, CHAYOTE, POTATO

& STRING BEANS - A FILIPINO FAVORITE

GRILLED CHICKEN INASAL
TRADITIONAL FILIPINO GRILLED CHICKEN FLAVORED W/ ANNATTO
EXTRACT, LEMONGRASS, GINGER, GARLIC, & LOCAL LIME

INDIAN CHICKEN CURRY
SPICY CHICKEN CURRY W/ POTATOES & HERBS SERVED W/ HOMEMADE
MANGO CHUTNEY & CHAPATI

THAI RED CHICKEN CURRY

THAI CHICKEN

CURRY W/ OKRA, MUSHROOM & EGGPLANT SIMMERED IN

SPICY COCONUT SAUCE

PARMESAN CRUSTED CHICKEN
BAKED CHICKEN W/ A PARMESAN & HERB CRUST W/ HONEY MUSTARD
SAUCE SERVED W/ BUTTERED CARROTS, CHAYOTE, POTATOES, & STRING

BEANS

CHICKEN HALANG-HALANG
A LOCAL MILDLY SPICY CHICKEN SOUP W/ MALUNGGAY, PECHAY, &
CHAYOTE IN COCONUT MILK

BEEF

SALPICAO

STIR-FRIED BEEF SLICES W/ GARLIC, OLIVE OIL, OYSTER SAUCE, & PAPRIKA

SERVED W/ BUTTERED CARROTS, CHAYOTE, POTATOES & STRING BEANS

BEEF TAJINE W/ LOCAL POLENTA
MIDDLE EASTERN INSPIRED DISH W/ CARROTS, TOMATOES, ZUCCHINI,
RADISH, & SPICES ON A BED OF LOCAL POLENTA

BISTEK PINOY

BEEF SLICES IN SOY SAUCE & LEMON GARNISHED W/ CARAMELIZED
ONION RINGS & BUTTERED CARROTS, CHAYOTE, POTATOES, & STRING

BEANS

PRICES IN PHP, INCLUSIVE OF VAT & 10% SERVICE CHARGE

400

355

410

410

450

380

550

540

500



KEBAB
2 STICKS SERVED W/ RICE & SALSA

FISH
SQUID
SHRIMP
CHICKEN
PORK

BEEF

PIZZA

ITALIAN
HAM, PEPPERONI, & MUSHROOMS TOPPED W/ HERBS & CHEESE

HAWAIIAN
HAM, BACON, PINEAPPLE, & PEPPERS TOPPED W/ HERBS & CHEESE

SICILIAN
BLACK OLIVES, CAPERS, ANCHOVIES, & TOMATOES TOPPED W/ HERBS &
CHEESE

PINOY
SALTED EGG, LONGGANISA (HOMEMADE PORK SAUSAGE), & TOMATOES
TOPPED W/ HERBS & CHEESE

AMARELA
GORGONZOLA, PARMESAN, CARABAO CHEESE, CHEDDAR, CREAM, &
MOZZARELLA

VEGETABLE
MUSHROOMS, BLACK OLIVES, ROASTED PEPPERS, ZUCCHINI, EGGPLANT,
ONIONS, TOMATOES, & MOZZARELLA CHEESE

MARGHERITA
BASIL, TOMATO, & MOZZARELLA CHEESE

PRICES IN PHP, INCLUSIVE OF VAT & 10% SERVICE CHARGE

600

620

355

355

300

450

500

500

450

450

500

450

450



SANDWICHES
SERVED W/ FRENCH FRIES

CLUB 480
3-LAYERED SANDWICH W/ BACON, CHICKEN, EGG, CHEESE, TOMATO,
CUCUMBER, & LETTUCE

GRILLED HAM & CHEESE 420
HAM,CHEESE, & SLICED PICKLED CUCUMBER

BLT 420
CLASSIC BACON, LETTUCE, & TOMATO

CHICKEN SALAD 420
W/ LETTUCE, TOMATO, & CUCUMBER

GRILLED 3-CHEESE 430
GOUDA, MOZZARELLA, & CREAM CHEESE

GRILLED CHICKEN 450
W/ TOMATO, LETTUCE, PICKLED CUCUMBER, & HONEY MUSTARD

SIDES
STEAMED JASMINE RICE 30
GARLIC RICE 30
LOCAL POLENTA 45
FRENCH FRIES 70
SWEET POTATO FRIES 70
MASHED POTATO 130
BUTTERED MIXED VEGETABLES 70

CARROTS, CHAYOTE, POTATOES, GREEN OR SNAP BEANS

GARLIC BREAD 45

CHAPPATI 45

PRICES IN PHP, INCLUSIVE OF VAT & 10% SERVICE CHARGE



DESSERT

FRESH MANGO
2 MANGO SLICES

ASSORTED FRUIT PLATTER
SLICES OF MANGO, PINEAPPLE, WATERMELON, & BANANA

MANGO & UBE CREPE
CREPE W/ MANGO & PURPLE YAM (UBE) JAM TOPPED W/ VANILLA ICE
CREAM

LECHE FLAN
FILIPINO HOMEMADE EGG CUSTARD W/ MANGO SLIVERS & CARAMEL SYRUP

MANGO JUBILEE
VANILLA ICE CREAM TOPPED W/ CARAMELIZED MANGO

ICE CREAM (PER SCOOP)
FLAVORS: VANILLA, MANGO, CHOCOLATE, STRAWBERRY, PURPLE YAM
(UBE)

LOCAL DELIGHTS

HALO-HALO
A MIX OF LOCAL FRESH & PRESERVED FRUITS ON CRUSHED ICE W/ PURPLE
YAM (UBE) JAM, LECHE FLAN & ICE CREAM

STICKY RICE W/ MANGO
FILIPINO STICKY RICE (SUMAN) WRAPPED IN BANANA LEAF SERVED W/
FRESH MANGO & SWEET COCONUT CREAM SAUCE

TURON
DEEP-FRIED CRUNCHY ROLLS OF CARAMELIZED BANANA, JACKFRUIT &
PURPLE YAM (UBE) JAM

UBE HALEYA
PURPLE YAM (UBE) MASHED W/ MILK & SUGAR SERVED W/ MANGO SLIVERS

BANANA FRITTERS
THINLY SLICED FRIED BANANA SERVED W/ SWEET COCONUT CREAM SAUCE

BANANA & UBE SAGO
SWEETENED BANANA W/ PURPLE YAM (UBE) & SAGO IN COCONUT MILK

PRICES IN PHP, INCLUSIVE OF VAT & 10% SERVICE CHARGE

150

300

200

125

250

150

380

125

150

150

110

150



HOT

BREWED
CAFE AMERICANO
CAFE LATTE

TEA
SELECTION OF TWININGS

NATIVE CHOCOLATE (TABLEA)
FROM LOCAL CACAO BEANS

ESPRESSO
CAPPUCCINO
CAFE MOCHA

AMARELA MOCHA
KAPENG BARAKO & TABLEA

150

150

150

150

150

150

150

150

190

MANAN-AW
DRINKS

COLD & BLENDED

ICED CAFE MOCHA
COOKIES & CREAM
BLACK FOREST
ROCKY ROAD

AMARELA ICED TEA
HOUSE BREW

CUCUMBER LEMONADE W/ MINT

OUR COFFEE BEANS ARE KAPENG BARAKO, A FILIPINO COFFEE VARIETAL

PRICES IN PHP, INCLUSIVE OF VAT & 10% SERVICE CHARGE

200

200

200

200

200

200



FRESH FRUIT JUICE SHAKES

MANGO 150 MANGO 200

PINEAPPLE 150 FOUR SEASONS 200
BANANA, MANGO, PINEAPPLE

WATERMELON 150 & WATERMELON

CALAMANSI 150 BUKO 200

LOCAL LIME W/ WILD HONEY YOUNG COCONUT

BUKO 150 MILK SHAKE 200

YOUNG COCONUT VANILLA, CHOCOLATE OR
STRAWBERRY

SOD A BEERS

COKE 120 SAN MIGUEL PALE PILSEN 150

COKE LIGHT 120 SAN MIGUEL LIGHT 150

SPRITE 120 RED HORSE STALLION 150

ROYAL TRU ORANGE 120

DISTILLED WATER 70

SPARKLING WATER 120

SODA WATER 120

TONIC WATER 120

FRESH FRUIT JUICES & SHAKES MADE FROM FRUITS IN SEASON

PRICES IN PHP, INCLUSIVE OF VAT & 10% SERVICE CHARGE



COCKTAIL FAVORITES

MARGARITA 200 MOJITO 260
MARTINI 180 GIN TONIC 210
KAMIKAZE 180 VODKA TONIC 200
BLUE KAMIKAZE 220 CUBA LIBRE 200
TEQUILA SUNRISE 220 SCREWDRIVER 200
BLACK RUSSIAN 150 CARAJILLO 250

TROPICAL COCKTAILS

AMARELA COCKTAIL 250
MANGO, BANANA, PHILIPPINE RUM, BRANDY, ORANGE LIQUEUR

SEAHORSE 240
TROPICAL FRUITS, LEMON, PHILIPPINE RUM

GECKO 250
VODKA, LEMON, ORANGE JUICE

MANGO DAIQUIRI 280
MANGO, LEMON, PHILIPPINE RUM

TARSIER 360° 250
BANANA, ORANGE JUICE, VANILLA ICE CREAM, PHILIPPINE RUM

PINA COLADA 240
PINEAPPLE, COCONUT CREAM, PHILIPPINE RUM

CHOCOLATE MARTINI 250
VODKA, CHOCOLATE LIQUEUR, BAILEYS

PRICES IN PHP, INCLUSIVE OF VAT & 10% SERVICE CHARGE



I WHITE

PINOT BLANC RESERVE, 2022 1400
GUSTAVE LORENTZ (FRANCE)

SAUVIGNON BLANC, 2022/2023 1200
BEACH HOUSE (SOUTH AFRICA)

CHARDONNAY, 2023 900
LAUGHING LIZARD (AUSTRALIA)

CAPE WHITE, 2023 900
CULEMBORG (SOUTH AFRICA)

RED

BORDEAUX, 2019 1400
CHATEAU BOUTEILLEY (FRANCE)

SUNSET SHIRAZ, 2022/2023 1200
BEACH HOUSE (SOUTH AFRICA)

CABERNET SHIRAZ, 2023 900
LAUGHING LIZARD (AUSTRALIA)

CABERNET MERLOT, 2021 900
LAUGHING LIZARD (AUSTRALIA)

CAPE RED, 2023 900
CULEMBORG (SOUTH AFRICA)

MANAN-AW
WINE LIST

SPARKLING

BLANC DE BLANCS BRUT 1200
CHARLES ROUX (FRANCE)

PRICES IN PHP, INCLUSIVE OF VAT & 10% SERVICE CHARGE



Menu >

L]

spaghet t i bolognese 200 -
SERVED WITH GARLIC BREAD 1

Grilled Cheese Sandwich 200
SERVED WITH CHOICE OF FRENCH FRIES OR MIXED VEGETABLES

Amarela nugget s 220

CHOICE OF CHICKEN OR FISH
SERVED WITH FRENCH FRIES OR MIXED VEGETABLES

Crispy Fried Chicken 220
SERVED WITH CHOICE OF FRENCH FRIES OR MIXED VEGETABLES

Cheese St icks 200
SERVED WITH CHOICE OF FRENCH FRIES OR MIXED VEGETABLES

PRICES IN PHP
INCLUSIVE OF VAT & 0% SERVICE CHARGE
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