
Breakfast Menu
Available from 6:00 AM-10:00 AM daily

FILIPINO BREAKFAST           410
• Choice of plain or garlic rice
• Choice of: homemade beef tapa, garlic longanisa, smoked bangus a la pobre, or
   tocino (chicken or pork)
• Served with two farm fresh-style eggs (cooked according to your liking)
• Comes with freshly squeezed juice and fruits in season
• Choice of brewed coffee or tea

SWEET AND FLUFFY BREAKFAST        420
• Choice of classic pancakes or French toast with almonds
• Served with maple syrup
• Comes with freshly squeezed juice and fruits in season
• Choice of brewed coffee or tea

WESTERN BREAKFAST          490 
• Choice of: hash brown, potato wedges, or toast (wheat bread)
• Choice of: smoked crisp bacon or breakfast sausage
• Served with two farm fresh-style eggs (cooked according to your liking)
• Comes with freshly squeezed juice and fruits in season
• Choice of brewed coffee or tea

BAKER’S BREAKFAST           410
• Fresh-baked slices of bread and morning pastries 
• Served with butter and homemade jams
• Comes with freshly squeezed juice and fruits in season
• Choice of brewed coffee or tea

OMELETTE             360
• Choice of toppings: ham and cheese, tomato, shitake mushroom, and cheese 
• Served with hash brown or wheat toast
• Comes with a side salad

PANCAKES AND SAUSAGES         320
• Two stacks of pancakes and sausage topped with whipped butter and
   maple syrup 

CHICKEN AND PANCAKES         320
• Chicken nuggets and pancakes served with pan gravy, butter, and maple syrup
• Comes with a choice of: fresh milk, fresh juice, or chocolate drink

Prices are in Philippine Peso and are inclusive of 10% service charge and applicable government taxes







Homemade pork
chorizo

Seafood Umami               735 Quattro Formaggi            720 Salsiccia Picante            665 Burrata Pizza                    885

Chorizo                             605 Hawaiian                           585 Spinach, Mushroom       575
& Onion

Margherita                        575

Brick-Oven Pizza
Freshmade. Smoky-goodness. Unique Flavors.

Shrimp, mussels, squid,
soya, ginger sauce &
mozzarella

Four cheeses melted 
into a rich, savory blend

Italian sausage, capsicum,
onions, tomato sauce &
chili flakes

Creamy burrata with basil, 
mozzarella, tomato & olive oil

Topped with chorizo de Cebu

Homemade pork
chorizo

Homemade pork
chorizo

Pineapple, ham, Parmesan 
& mozzarella Healthy vegetarian option!

Garden fresh basil,
homemade tomato
sauce & mozzarella

Pasta
Served with Rosemary Focaccia

Mains

Dessert

Appetizer & Salad

Mama’s Spaghetti & Meatballs    465
Oven-roasted beef, homemade meatballs &
tomato sauce

Spaghetti Puttanesca     465
Tomatoes, olives, capers, garlic & anchovies

Carbonara       555
Fettuccine in creamy gorgonzola cheese sauce.

Spaghetti Pesto Pasta     575
Al dente pasta tossed in basil pesto with 
squid, shrimp & Parmesan

Balsamic Marinated Pork Ribs    755
Tender pork ribs marinated in balsamic herbs, 
slow-roasted & finished in the brick oven for 
a smoky, caramelized glaze

Fish and Chips      765
Beer-battered snapper fillet with potato wedges.
Served with garlic aioli, apple cider vinegar & 
pickled chili

Braised Beef Shortribs     775
Wood-fired, slow cooked until tender,
served with mashed potatoes

Sous Vide Rosemary Chicken    775
Oven-baked chicken with fresh tomatoes,
mozzarella & balsamic sauce

Roasted Salmon      805
Roasted fillet in lemon butter caper sauce with
vegetables & mashed potato

Classic Bruschetta      385
Toasted baguette topped with 
fresh tomatoes, garlic, basil & olive oil

Zucchini & Feta      395
Baked zucchini with fresh tomatoes, 
herbs & Feta cheese

Insalata Frutti di Mare     695
Chilled Mediterranean seafood salad with 
lemon, olive oil & fresh herbs

Apple Tart       355

Chocolate Gateau      395

Prices are in Philippine Peso and are inclusive of 10% Service Charge and applicable government taxes

Available from 11:00 AM to 10:00 PM



Beverage Menu

Freshly Squeezed
Juices / Shakes          GLASS           CARAFE

Banana     260
Coconut     240
Orange Juice    380  
Calamansi     240  550
Mango     330  680
Pineapple     240  550
Watermelon     240  650

Blends
Tropical Iced Tea    220  480

Milkshakes
Chocolate     320
Strawberry     320
Vanilla     320         

Local Beers
San Miguel Pale Pilsen   265
San Miguel Light    265
San Miguel Super Dry   265
Red Horse     265

Sodas / Aerated Drinks
Coke      230
Coke Zero     230
Sprite      230
Royal      230
Ginger Ale     300
Tonic / Soda Water   230

Bottled Water 
San Pellegrino  250mL       320
Mineral Water  500mL  135
Mineral Water  1L  180

Coffee
Affogato     300   
Americano     220   
Café Latte     220   
Café Mocha     220   
Cappuccino     220  
Seasalt Latte    220   
Spanish Latte    220   
Coconut Latte    220

Alternative Milk Options:   +50
Oat Milk, Soy Milk or Coconut Milk

Tea
Hot Tea     200
Choice of: Chamomile, Green Tea,

Peppermint or Earl Grey

Sparkling Tea    250
Lemongrass, Calamansi, Black Tea

Prices are listed in Philippine Pesos and include service charges & government taxes.

Signature Cocktails

Cebu Cane Reserve     690
Sugar Cane, Calamansi, Ginger, Rum, Angostura Bitters
Garden Gin & Tonic     380
Basil, Rosemary, Juniper Berries, Gin, Tonic
Tropical Aperol      575
Aperol, Pineapple, Tequila
Island Fire Banana      550
Homemade Banana Labuyo Syrup, Rum
Labuyo Margarita      380
Homemade Labuyo Syrup, Pickle Relish, Triple Sec, Tequila

Classic Cocktails
Bluewater Mojito      380
White Rum, Mint Leaves, Calamansi, Triple Sec
Cosmopolitan      380
Vodka, Cranberry, Triple Sec 
Margarita       380
Tequila, Calamansi, Triple Sec
Piña Colada       380
Pineapple, White Rum, Milk
Long Island Iced Tea     380
Gin, White Rum, Vodka, Tequila, Triple Sec
Mango Daiquiri      380
Mango, White Rum, Triple Sec

Mocktails
Bluewater Cooler      400
Lemongrass, Coconut Juice, Sugar Cane, Calamansi
Citrus Body Cooler      250
Mint, Basil, Tarragon, Local Lime, Soda Water
Homemade Ginger Ale     250
Ginger Bug, Homemade Ginger Syrup, Soda
Passion Fruit Tepache     250
Fermented Pineapple Rind, Passion Fruit
Pineapple Tepache     250
Pineapple Rind, Brown Sugar, Cinnamon, Ginger

Liquors & Spirits         SHOT               BOTTLE  

COGNAC
Remy Martin VSOP    550  7,500
Hennesy VSOP    550  7,500

GIN
Tanqueray     440  5,900
Bombay Sapphire    440  5,900

RUM
Don Papa     690  9,950
Bacardi White     380  4,650

TEQUILA
Jose Cuervo Gold    380  4,650
Patron Reposado    1,050  15,440

VODKA
Absolut Vodka     390  4,800
Smirnoff     390  4,800
Stolichnaya     390  4,800
  
WHISKY
Chivas Regal     440  5,900 
Jack Daniels     440  5,900
JW Black Label    410  5,300
JW Red Label     390  4,800
Jim Beam     380  4,650
Jameson     380  4,650
Old Parr     440  5,900


