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Gambas al Ajill

shrimp tail gently cooked in garlic chili infused oil,
served with toasted baguette for dipping

Cajun Calamari

marinated with homemade cajun seasoning, crispy
fried in tempura batter, served with home maid
aioli sauce

Tuna Tataki

outside of the fish is lightly seared while the
rawness inside is preserved, served with mirin-soy
sauce dressing, accompanied by fresh ginger,
confit garlic, wakame and spring onion

Sushi Maki Rolls v
choice of

GF

California: filled with avocado (seasonal),
cucumber, crabmeat and fish roe

Spicy Tuna: filled with spicy raw tuna tartare,
avocado (seasonal) and cucumber

Salmon: filled with raw salmon, cream cheese,
avocado (seasonal) and cucumber

Vegetable: filled with cream cheese, carrots, v, GF
avocado (seasonal) and cucumber

all day dining

11am - 10pm

Southern Fried Chicken Bites
bite size and crispy served with homemade
dynamite sauce

Ceviche Our Way!

raw tanigue cubesmarinated with calamansi juice,
vinegar, coconut milk, refined with tomatoes,
onion, bell pepper, chili, ginger and crispy rice
paper on the side

Singapore Fried Spring Rolls v
filled with vegetables and rice vermicelli, crisply
fried, accompanied by a refined sweet chili sauce
for dipping

The Crimson Crush v
roasted watermelon with caramelized goat cheese,
refined with kalamata olives, basil, pistachios,
balsamic glaze and olive oil

Baba Ganoush v
mediterranean levantine eggplant puree with mint
yogurt, kalamata olives and homemade pita

bread
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Cowboy Burger Fish Burger

beef burger grilled to your liking, with breaded tabas fish crispy fried on coleslaw,
cheddar, fried egg and crispy bacon, stacked stacked with tomatoes, lettuce & tartar
with tomatoes, lettuce with BBQ sauce in a sauce in a toasted brioche bun, served with
toasted brioche bun, served with crispy coleslaw and crispy fries

onion rings and crispy fries Crispy Fish & Chips
Chicken Blues Burger tabas fish, crisply fried in batter,
grilled chicken breast topped with melted homemade tartar sauce, served with
Italian blue cheese stacked with tomatoes, coleslaw and crispy fries
bell peppers and lettuce in a toasted brioche
bun, served with crispy fries

7/

Seafood Chowder
creamy chowder with, salmon & shrimps
served with crusty herb baguette

Thai Coconut Shrimp Soup
creamy coconut soup refined homemade

prawn stock, red curry, chilies, lemongrass
and calamansi juice, garnished with gently
cooked prawns

salad

Classic Caesar Salad

crisp lettuce, bacon, parmesan, croutons, topped
by home maid caesar dressing

small / big

Beach House Salad V, GF
crisp lettuce, tomatoes, cucumbers, red onion,
mango, and roasted sunflower and pumpkin seeds.
sauce choices: sherry vinaigrette, ranch dressing
or balsamic dressing small / big

Add ons
grilled chicken breast / local fish fillet / shrimp tail on
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SALAYA

Surf and Turf
imported beef filet mignon grilled to your liking and

gently cooked prawns served with hollandaise sauce,

fondant potato and seasonal vegetables

Filet Goulash Stroganoff

imported beef filet cubes on paprika demi-glace
with bell pepper, onion, mushrooms and gherkins,
garnished with sour cream and butter spaetzle as a
side dish
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Pork Tenderloin Mustard

gently sous vide cooked and briefly grilled on a
creamy mustard-tarragon sauce, accompanied with
crispy potato wedges, green beans and roasted
almonds

Pork Tenderloin Mushroom

sliced pork tenderloin in a creamy mushroom
sauce with buttered tagliatelle and seasonal
vegetables

Crispy Pork Belly

spicy marinated in the filipino style, sous vide
cooked for 16 hours with a crispy skin, served on
kare-kare sauce with sautéed bok choy, green
beans, grilled eggplant and bagoong, with rice upon
request

Sizzling Pork Sisig

classic Filipino dish: slow-cooked pork cheeks,
ears, and liver, refined with onions, tomatoes, chili,
bell pepper, garnished with a fried egg, served on
hot cast iron, with rice upon request

ey

mexico olé

Sizzling Nachos

hot ironcast plate with spicy beef, beans & pepper
topped with molten ceddar cheese, complemented
with tomatoes, onion, olives, jalapefios, sweetcorn,
sour cream, jalapefios, cheese sauce and corn
chips for dipping

Pork Carnitas Quesadilla

braised pulled pork on tortillas, with pico de gallo
of tomatoes, onion, olives, jalapenos, sweetcorn,
completed with cheddar, roasted bell pepper, sour
cream and jalapefios

11am - 10pm

from the sea

Seared Salmon

on creamy herb sauce with broccoli puree,
roasted tomato, seasonal vegetables and
gratin dauphinoise

Red Snapper Salsa Verde

with crispy skin, accompanied by oven-roasted
onions, grilled bell peppers and tomatoes,

green beans and roasted potatoes, finished

with zesty salsa verde

Salmon Sinigang

a traditional filipino dish with japanese twist, sour-
savory taste of tamarind ennobles

with the taste of miso. Refined with salmon belly,
tofu, eggplant, radish, tomatoe, bok choy and

ginger

AciAan hicanh lic
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Mie Goreng V, GF
stir-fried egg noodles indonesian style with
shrimp, chicken strips and crisp vegetables on
homemade asian sauce

vegetarian option: marinated tofu cubes
gluten-free option: rice noodles

Nasi Goreng V, GF, VF
stir-fried rice indonesian style with shrimp and
crisp vegetables on homemade asian sauce,
finished with a fried egg, chicken satay skewers
and peanut sauce

vegetarian/vegan option: marinated tofu cubes
Buddha Bowl

warm sushi rice surrounded by avocado
(seasonal), carrots, cucumbers, green beans,
tomatoes, and pickled ginger, choice of grilled
chicken or tuna, accompanied by a sesame-
wasabi-soy dressing

vegetarian/vegan option: crispy fried marinated
tofu cubes

V, GF, VF

Asian Barkada Board

a great sharing meal for 3-4 guests includes
mie goreng, nasi goreng, satay skewer with
peanut sauce, crispy pork belly on sautéed bok
choy and green beans, siopao and sweet chili
sauce and prawn crackers
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11am - 10pm
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Spaghetti Bolognaise GF
with rich beef-tomato sauce a la nonna, topped
with parmesan

gluten-free option available

Linguine Carbonara Bacon

cream sauce with bacon, garlic, onions, and
parsley, finished with egg yolk

gluten-free option available

Garlic Shrimps Mac & Cheese

silky white sauce garlic flavored with tender
shrimps and macaroni, baked in the oven with
panko and parmesan and garnished with
prawns

Lasagna \Y
homemade pasta sheets with layers of rich beef-
tomato sauce, ricotta, parmesan, topped with
mozzarella cheese

vegetarian version with tomato sauce and grilled
eggplant

Pizza Margerita GF
napoli sauce, tomatoes, mozzarella, basil

gamay 6.5"

galante 10"

Pizza White GF
gorgonzola, mozzarella, parmesan, nashi pear
gamay 6.5"

galante 10"

Pizza Your Creation GF
choose 6 from the following ingredients:

napoli sauce, mozzarella, parmigiano, feta,
gorgonzola, peperoni, ham, pineapple, shrimp,
anchovies, black olives, red onion, garlic, basil,
chili, jalapefios

gamay 6.5"

galante 10"

Chicken Oscar

grilled chicken breast accompanied by gently
cooked prawns, served with hollandaise sauce,
crisp green asparagus (seasonal) and grilled
tomato, with dauphinoise gratin and parmesan
crisp

Peri Peri Chicken

grilled chicken tights boneless the portuguese
style, savory marinated with bell pepper, onion,
garlic, black pepper and paprika, served on yellow
rice with raisins and cashew nuts, accompanied by
a small side salad

Sweet and Sour Chicken

tangy and sour tomato sauce with gently cooked
chicken breast, broccoli, carrots, bell pepper,
pineapple and cashew nuts, rice on the side
Chicken Souvlaki

grilled chicken thighs boneless the greek style
marinated with lemon, garlic, oregano, parsley
and thyme, grilled on skewers, served on
homemade pita bread garnished with crisp salad
and tzatziki yogurt
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steamed rice V

garlic rice V

garlic bread one slice V

baguette bread toasted one slice V

steamed vegetables w/ butter

mashed potatoes V

crispy fries - choose your seasoning:

sea salt, cajun, parmesan or truffle

small /big V

small side salad V

sauce choices:

sherry vinaigrette, ranch dressing or balsamic
dressing
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all day dining

Bruschetta
tomato, onion, basil and olive oil on crispy
baguette

Vegan Maki Roll

filled with peeled belle pepper, carrots,
avocado (seasonal) and cucumber

Baba Ganoush

mediterranean levantine eggplant puree with
chickpeas mint cream, kalamata olives and
homemade pita bread

Singapore Fried Spring Rolls

filled with vegetables and rice vermicelli,
crisply fried, accompanied by a refined sweet
chili sauce for dipping
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Beach House Salad

crisp lettuce, tomatoes, cucumbers, red onion,
mango, and roasted sunflower and pumpkin
seeds. Sauce choices; sherry vinaigrette, ranch
dressing or balsamic dressing

small / big

Grilled Corn & Apple Salad

grilled sweet corn, apples, cilandro, belle
peppers on crispy lettuce refined with cherry
vinaigrette

gamay / galante

Oaccary
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Avocado Ice Cream
smooth and creamy served as two scoops

Banana lce Cream
sweetness from the sun served as two scoops

Coconut Ice Cream
classic tropical flavor served as two scoops

Chocolate Brownie
rich chocolate brownie with a deep cocoa flavor

Tropical Fruit Plate
a selection of fresh seasonal tropical fruits

11am - 10pm

Rustic Lentil Soup

orange lentils with diced potatoes, carrots,
pumpkin, garlic and herbs refined with
mediterranean herbs, complemented by
garlic bread

Mie Goreng

stir-fried rice noodles indonesian style with
tofu and crisp vegetables on homemade
asian sauce

Nasi Goreng

stir-fried rice indonesian style with
marinated tofu cubes and crisp vegetables
on homemade asian sauce

Budda Bowl

warm sushi rice surrounded by avocado
(seasonal), carrots, cucumbers, green
beans, tomatoes, and pickled ginger, crispy
fried marinated tofu cubes, accompanied by
a sesame-wasabi-soy dressing

gluten-free option available
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