
A la Carte Breakfast
Php 550

2 Eggs Any Style
Choice of Steaky Bacon, Pork Sausages, or Ham.
Served with grilled tomato, baked beans, and toasted bread

CHEF MASSI’S RECOMMENDATION
Gourmet Omelette:

Oyster Cilantro, Onions, Cheese
Served with salad and spicy tomato salad

Cheese & Ham
Served with salad and toasted bread

Forest Mushroom, Bacon, Tomato, Onion, Cheese
Served with salad and toasted bread

Masala Indian Spice, Chili, Tomato & Onions

Appetizers / Salad

El Dorado Mixed Green Salad
2 Leaf salad, Kalamata olives, bacon, chorizo, poached
prawn, sliced bayonette ham, manchego cheese, caesar
dressing with rosemary croutons
Php 550

Beef Salpicao
Cubed beef sautéed with garlic, Worcestershire sauce,
soy sauce, kecap manis
Php 550

Chicken Wings
Barbeque sauce, blue cheese dip, celery sticks
Php 450

Tex-Mex Nachos
Meat ragout, beans, cheese, avocado, sour cream,
tomato salsa
Php 650

Gambas al Ajillo (1 dozen)
Prawns in garlic, bio olive oil, chili and sweet paprika
Php 900

Burgers & Sandwiches

Chef’s Triple Deck
300g beef patty, melted cheese, bacon, onion ring, salad,
tomato, pickles
Php 750

Novo Classic Burger
Chef’s double cheese burger, prime beef cut patty, ripe tomato,
onion slice, organic lettuce
Php 550

Chicken Panini
Chicken breast fillet marinated in thyme, baked bacon,
tomato, onion, lettuce, Emmental cheese, Panini bread
Php 480

Novo Club
3 layers of toasted bread, chicken breast, backed bacon,
eggs, tomato, lettuce, onion
Php 550

Tuna Tramezzino
White and wheat toasted bread, tuna mousse braised onion,
mayo, cucumber
Php 500

Pasta & Noodles

Puglia
Broccoli, anchovies, sausage, garlic, slightly spiced
Php 550

Lasagna
Beef ragout bolognaise, tomato, béchamel, parmesan cheese
Php 550

Penne Vegetarian
Sautéed zucchini, mint, basil, pesto
Php 500

Fettuccine Bolognese
Slow cooked wagyu beef ragout, parmesan cheese
Php 530

Pancit Canton
Stir fried egg noodles with pork, shrimps and vegetables
Php 450

*Prices are inclusive of service charge and applicable government taxes.
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*Prices are inclusive of service charge and applicable government taxes.

Main Course Indian

Yellow Dal Tadka
Yellow lentil tempered with Indian spices
Php 500

Hyderabadi Chicken Dum Biryani
Chicken cooked with Basmati rice and Hyderabadi spices,
served with Raita
Php 730

Butter Chicken
Chicken cooked with tomato and cashew nut rich gravy with
butter and fresh cream
Php 680

Dessert

Tropical Fresh Fruit Platter
Php 330

Tiramisu
A classic Italian dessert of lady fingers soaked in co�ee syrup,
layered with mascarpone dredged with cacao on top and
Kahlúa infusion
Php 420

Homemade Gelato / Sorbet
Php 130 / scoop

Cake of the day
Chocolate Cake or Cheesecake
Php 330

Beef Kaldereta
Traditional Filipino tomato based beef stew with potatoes,
carrots, and black olives, red bell peppers, served with
steamed rice
Php 600

Pork Adobo
Pork cubes simmered in soy sauce, vinegar, garlic, bay leaves
and peppercorn
Php 500

Pala-Pala Chicken
Sweet marinated grilled chicken leg and thigh served with
steamed rice and atchara
Php 550

Crispy Pata
Crispy pork knuckle with soy vinegar dip
Php 850

Fish and Chips
Golden Crispy battered fish fillet, fries, malt vinegar, tartar sauce,
mushy green peas, lemon wedge
Php 650

Salmon Fillet
Sautéed vegetable garlic rice, lemon caper butter sauce
Php 750

Chicken Katsu Curry Bowl
Japanese deep-fried chicken thigh with curry sauce over rice
Php 550

Australian Sirloin Steak
100g served with grilled jalapeno, rice, lemon, green salad,
mustard sauce
Php 900

Pizza

Hawaiian Delight
Ham, pineapple mushrooms, corn, tomato sauce
Php 500

Bangus Blue Cheese
Gourmet Bangus fillet, blue cheese, tomato sauce,
mozzarella cheese
Php 500

All Meat
Chorizo, beef ragout, pork ragout, sausage, tomato sauce,
mozzarella cheese
Php 500

All Cheese
Blue cheese, parmesan cheese, gouda cheese, cheddar 
cheese, asiago cheese, mozzarella cheese, tomato sauce
Php 550

Margherita Vegetarian
Tomatoes, mozzarella, basil
Php 500
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