
All prices in PHP

Breakfast

All orders include: Instant Nescafe, Tea, Milo, home made bread or Toast, Butter & Jam

2 Eggs scrambled, fried or boiled - 230.-

2 Eggs with bacon or ham - 310.-

2 Eggs with corned beef, onions and rice - 330.-

Chorizo with 2 eggs and rice - 330.-

Vienna Sausage (1) with 2 eggs - 340.-

Mushroom omelet with cheese - 360.-

Farmer’s Omelet
stuffed with bacon, mushrooms, vegetables,

potatoes, onions, spices and herbs - 390.-

Pancake with sirup - 230.-

Fruit salad - 290.-

Pancake with fruits - 290.-

Cornflakes or oats with milk - 290.-

Cornflakes or oats with milk & fruits - 350.-

Musli with milk & fruits - 390.-

*Glas fresh yoghurt (not always available) - 80.-

Cup freshly brewed Cafè or Espresso - 130.-
Capuccino 140.-/Cafè Latte 170.-



Soups

Noodle Soup with vegetable and egg - 260.-

Sinegang (your choice: fish - shrimps - chicken or pork) - 335.-

Lumi (Special soup á la Alona) - 390.-

Thai Tom Yam Soup with shrimps (good for 2) - 490.-

Snacks

Ham & Cheese Sandwich - 240.-

Tuna Sandwich - 290.-

Hamburger “German Style” or Chicken Burger - 310.-

Cheeseburger - 320.-

“Strong Max” 2 slices of bread, bacon/ham, lettuce,

cheese, mushrooms, onions and 1 fried egg on top - 390.-

Sliced Italian Air dried Specials (Coppa, Parma & Salami)

with bread, pickled onions, tomatoes & olives - 430.-

Salad Creations

Seaweed Salad (Lato or Guso) (on request) - 190.-

Tomato-Cheese Salad - 210.-

Mixed Salad Platter - 280.-

Thai Cucumber/Mango Salad - 290.-

Tuna Salad Bowl mixed salad with capers, olives, egg and bread - 380.-

Special Salad Bowl mixed salad with ham, cheese, tomatoes, egg and bread - 390.-



Rice, Noodles & Pasta
Alona’s fried rice - 295.-

- topped with a fried egg -

Pancit Canton (egg noodles) - 310.-

or Pancit Bihoon (rice noodles)

Chop Suey with rice - 310.-

Spaghetti “Aglio Olio”- 285.-
- with lots of garlic, olive oil and fresh basil leaves -

Spaghetti “Bolognese” - 310.-
- tomato-meat-basil-sauce & Parmesan cheese -

- Spaghetti “Carbonara”- 335.-
- with bacon, ham, cream and herbs -

Spaghetti “Diavolo” ,- 335.-
- with garlic, olive oil, anchovis, chilies and herbs -

Fettuccine “Tonno” - 355.-
- with tuna, bell peppers, olives, capers and herbs -

Penne or Spaghetti “Frutti di Mare” - 385.-
- mixed seafood (shrimps, mussels, clams, squid) -

Penne or Fettuccine “Funghi e Tartufo” - 425.-
- sautéed mushrooms in velvety truffel cream -

Chicken

Chicken “Adobo - 345.-
- traditionally braised in a hearty soya/vinegar sauce with rice -

Original Indian Chicken Curry - with rice - 365.-
- also available as Meat Curry -

Chicken Cordon Bleu - 365.-
- stuffed with ham and cheese -

Manok  “Halang-Halang” - 385.-
- Chicken cooked in a spicy coconut sauce - with rice -. 

Please allow 45 min. to prepare.



Pork

Pork Steak with homemade herb butter - 320.-

Pork Steak with mushrooms - 320.-

Schnitzel “Vienna Style” (breaded) - 345.-

Pork Steak sweet & sour with rice - 360.-

Pork Steak “Hunter Style” 
with bacon, mushrooms, bell peppers and herbs - 380.-

Cordon Bleu (Schnitzel stuffed with ham and cheese) - 395.-

Original Indian Meat Curry - with rice - 395.-

- also available as Chicken Curry 

Tournedos (Pork Tenderloin wrapped in bacon)
- comes with homemade herb butter or gravy - 410.-

Beef
(Imported from USA, Brazil and/or Argentina)

Beef Roll with red cabbage, dumplings + cranberry sauce - 950.-

Boeuf Stroganoff with mushrooms, bacon, herbs,
mustard, cream and Cognac - 950.-

Rib Eye Steak (300-320 gr.) with homemade herb butter or Sauce Café de Paris - 1280.-

Beef Tenderloin (Filet Steak - 200-220 gr.) with homemade herb butter or Sauce Café de Paris - 1280.-

Madagascar Pepper Filet Steak (200-220 gr.) - flambéed with Cognac - 1280.-

All beef dishes (except Beef Roll) are served with yourchoice of mashed potatoes, 
or noodles, or French fries, or rice and a mixed salad platter.



Original German Delicatessen

Hungarian Sausage - (1 pcs.) - 290.-

Bratwurst - (1 pcs.) - 290.-

Wienerli -  (1 pair) - 290.-

above listed sausages will be served with bread, butter and mustard

Weisswurst (1 pair)

with bretzel, butter and sweet mustard - 365.-

Curry sausage (Currywurst) with French fries - 385.-

Wurstsalad with homemade bread - 390.-

Ham-Noodles (Schinkennudeln) with green or tomato salad - 390.-

Bavarian Meat Loaf (fried/gebratener Fleischkäse)
with fried egg, onions, gravy, French fries or fried potatoes - 395.-

Sauerkraut Gulasch (Szegedin Goulash, Pork) 
choice of dumplings or salted potatoes or noodles - 395.-

Cold Cut Platter (Wurstaufschnittplatte) - as a starter good for 2-3 persons -
with sour gherkins, pickles, tomatoes, olives, bell peppers, bread and butter - 595.-

All above listed sausages/meat is also available for take away.
Please ask the staff for our current price lists.

Frie
d Sauerk

raut - 1
00.-



Fish & Seafood

Shrimp Cocktail with garlic toast - 295.-

Sinegang (sour fish or shrimp soup) with rice - 325.-

Tahong/Mussels (on request):
Provençale in white wine sauce or Philippino style in coconut milk - with rice or bread - 355.-

Escabeche (Fish Filet sweet & sour) with rice - 355.-

Steamed Fish Filet Steak in wine-cream-sauce - with rice - 375.-

Fish Filet Steak fried in olive oil with mediterean herbs - with potatoes - 395.-

Breaded Fish Filet  with sauce tartar & mixed salad - 405.-

Fish Filet in mustard-onion-sauce with buttered parsley potatoes - 405.-

Specials from the Sea

Sashimi
Fresh raw Tuna (Yellow fin) or Tangigue (Spanish Mackerel) 
with Japanese Wasabi Sauce, Gari, Carrots & Radish - 305.-

Tuna Tartar with bread - 305.- Kinilaw (boneless) with rice - 305.-

Smoked Malasugue (Sail Fish) platter with garlic bread - 355.-

Smoked Salmon (Norwegian) platter with garlic bread - 405.-

Calamari fritti (with sauce tartar and green salad) - 335.-

Sizzling Squid with rice or bread - 350.-

Gambas fried in butter with garlic & herbs - with rice - 370.-

Sizzling Gambas with rice or bread - 405.-

Depending on the time of the year and on weather conditions, 
the variety on fish and seafood may be limited.



Vegetarian Food

Noodle Soup with vegetable - 235.-

Mixed Vegetable steamed in white wine - 245.-

Pancit Bihoon (rice noodles)
- Chinese fried noodles with fresh vegetables - 265.-

Spaghetti “Aglio Olio”
- with lots of garlic, olive oil and fresh basil leaves - 275.-

Spaghetti “Pomodoro”
- with sauteed tomatoes, basil & mediterranian herbs - 275.-

Eggplant with peanut butter, chilies and egg - 275.-

Vegetarian Mixed Salad Platter - 290.-

Alona’s fried rice
- topped with fried egg - 290.-

Original Indian Vegetable Curry - with rice - 290.-  

Tempura
- assorted vegetables in crispy breadcrumbs and sauce tartar - 320.-

Vegetable Chop Suey with rice - 320.-



Side orders

Plain rice - 45.-

Garlic- or Curry rice - 65.-

Salted Potatoes - 90.-

Pasta (assorted noodles) or Spätzle - 90.-

Sauerkraut (fried) - 100.-

French Fries with ketchup or mayonnaise - 110.-

Buttered Parsley Potatoes  - 120.-

Mashed Potatoes - 130.-

Crispy Fried Potatoes 
- with bacon, onions, spices and herbs - 140.-

Desserts

Ice Cream (3 scoops assorted flavors) - 180.-

Mango Float - 200.-

Fried Bananas with Ice cream (1 scoop) - 220.-

Apple- or Pineapple Fritters with Ice cream (1 scoop) - 220.-

Coupe Denmark (3 scoopes vanilla & hot chocolate) - 260.-

Banana Split (3 scoopes) - 290.-

Crêpe (French pancake) with Grand Marnier or Calvados - 290.-

Fruit Salad - 290.-

Whipped cream, portion (not always available) - 80.-



Hot- & Soft Drinks

Warmers
Instant Nescafé - 40.-

Tea with Milk or Calamansi - 50.-

Milo (Chocolate Drink) - 60.-

Hot Milk - 90.-

Espresso or Cafè - 130.-

Cappuccino - 140.-

Cafè Latte - 170.-

Soda, Pops & Mineral Water
Mineral Water (1.0 Liter) - 40.-

Coke/Sprite/Royal (330 ml) - 80.-

Coke Light/Coke Zero (330 ml) - 80.-

Soda Water (330 ml) - 90.-

Tonic Water (330 ml) - 90.-

Ginger Ale/Apple Juice (355 ml) - 130.-

Juices & Coolers
Iced Tea - 80.-

Cold Fresh Milk - 80.-

Mango-/Pineapple-/Orange-Juice (250 ml) - 90.-

Fresh Calamansi Juice - 90.-

Fresh Mango or Water Melon Shake - 150.

Tomato Juice - 150.-

Iced Coffee with Vanilla ice cream - 180.-

Milkshakes
Mango/Banana/Chocolate/Vanilla/Strawberry - 180.-



Beer & Cider
Pilsen 320ml - 80.-

Light or Red Horse 320ml - 90.-

Weizenbier (Wheat beer) 0,5 Liter - from 190.-

Guinness Draught 0,5 Liter - 195.-

Strongbow Cider 0,5 Liter - 195.-

Imported Spirits (single shot 2cl)

Baileys - Malibu - Tequila Brown & White - Jägermeister - Amaretto - 140.-

Vodka - Gin - Bacardi - Martini (Bianco, Rosso & Extra Dry = 5cl) - 140.-

Pastis - Pernod - Grand Marnier - Cointreau - Grappa - Calvados - 150.-

Sambuca - Fernet Branca - 150.-

Himbeergeist - Williamsbirne - Kirschwasser - 180.-

Drambuie - Benedictine - Hennessy V.S.O.P. - 180.-

Whisk(e)y (single shot 2cl)

Ballantines & Johnnie Walker (Scotch), Tullamore Dew (Irish) - 140.-

Seagrams & Canadian Club (Canadian) - 140.-

Chivas Regal (12 years), Johnnie Walker Black Label (12 years) - 160.-

Johnnie Walker Double Black - 190.- Chivas Regal Royal Salute (21 years) - 290.-

Long drinks
Rhum-Coke/Sprite (Tanduay - min. 4cl) - 90.-

Campari (4cl) Soda or Orange - Pastis (2cl) with Coke - 210.-

Local Spirits (in Bottles)

Tanduay Rhum (375ml) - 420.-

Gin (375ml) - 420.-

Wine & Champagne
We keep different brands in stock. Please ask us what kinds are obtainable.



Cocktails & Longdrinks

Caipirinha
Sugar Cane Liqueur - Fresh Calamansi - Brown Sugar 220.-

Harvey Wallbanger
Vodka - Galliano - Orange Juice 250.-

Tequila Sunrise
Tequila - Grenadine - Lime Juice - Orange Juice 250.-

Bloody Mary
Vodka - Tomato Juice - Spices 250.-

Margarita
Triple Sec - Tequila - Lime Juice 270.-

Blue Hawaii
Rum - Blue Curaçao - Cream of Coconut - Pineapple Juice 280.-

Pina Colada
Brown Rum - White Rum - Cream of Coconut - Pineapple Juice 280.-

Sex on the beach
Vodka - Peach Brandy - Cranberry Juice - Grenadine - Orange Juice 330.-

Singapore Sling
Gin - Cherry Brandy - Lime-& Pineapple Juice - Angostura - Cointreau 330.-

Mai Tai
White and Brown Rum - Curaçao - Amaretto - Lime Juice - Orange Juice 330.-

Sportsman
Grenadine syrup - Calamansie juice - Orange juice - Egg yolk 290.-

Hangover ??? - No Problem !!!

Prairie Oyster (alias EFR ). Ingredients: Barkeepers Secret 290.-
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