
MANILA YACHT CLUB

S o u p  a n d  S a l a d

M i n e s t r o n e  S o u p

Tomato based soup, and mixed vegetables 

F r e n c h  O n i o n  S o u p  

Caramelized onion, with melba toast

T r u f f l e  M u s h r o o m  S o u p

Shitake mushroom, and truffle oil

S o t a n g h o n  S o u p

Chicken broth, and mixed vegetables

₱ 3 0 0

₱ 3 0 0

₱ 3 0 0 ₱ 2 2 0

C a e s a r  S a l a d

Romaine lettuce, with caesar dressing

C h e f ’ s  S a l a d

Mixed green salad, with vinaigrette

₱ 3 6 0

₱ 3 6 0

NEW!

NEW!

NEW!

B r e a k f a s t

B r e a k f a s t  T a p a

Beef tapa, egg, and fried rice

B r e a k f a s t  C o r n e d  B e e f

Corned beef, egg, and fried rice

B r e a k f a s t  T o c i n o

Pork tocino, egg, and fried rice

B r e a k f a s t  B a n g u s

Fried milk fish, egg, and fried rice

₱ 4 7 0

₱ 4 7 0

₱ 4 5 0

₱ 4 2 0

Filipno breakfast served with atsara, garlic rice and two fried eggs!

S a n d w i c h  B o a r d

M Y C  B u r g e r
Beef tenderloin patty, brioche buns, bacon,

lettuce, cheese, caramelized, onion, tomato,

and cucumber

T u n a  S a n d w i c h

Tuna spread, lettuce, tomato, and cucumber

₱ 5 0 0

₱ 3 4 0

C l u b  S a n d w i c h

Bacon, egg, cheese, ham, tomato, lettuce, 

and cucumber

C h i c k e n  S a n d w i c h

Chicken spread, lettuce, tomato, and cucumber

₱ 4 0 0

₱ 3 4 0
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T o a s t e d  H a m  &  C h e e s e

Mayo spread with ham, and cheeser

₱ 2 8 0

A m e r i c a n  B r e a k f a s t ₱ 3 1 5

NEW!

M o n t e  C r i s t o ₱ 2 6 5

E g g  S a n d w i c h ₱ 2 2 0

C h i c k e n  A s p a r a g u s ₱ 2 2 0

Fried ham and cheese, dipped butter in egg, 

served powdered sugar and jam

Cooked egg filling

Chicken spread on top asparagus

Serve fried bacon, egg with tossed bread



A p p e t i z e r s

S h r i m p  G a m b a s

Garlic shrimp in sofrito, and garlic bread

K i l a w i n  T a n i g u e

Fresh mackerel marinated in citrus juice

C a l a m a r e s

Deep fried squid, with tar tar sauce

S i z z l i n g  T o f u

Deep fried tofu with chili

₱ 5 2 0

₱ 4 2 0

₱ 3 8 0

₱ 3 1 0

T u n a  T a t a k i

Seared tuna loin, sambal aioli, 

and teriyaki sauce

C a s h e w  N u t s

₱ 4 0 0

₱ 2 2 0

R o a s t e d  M u s h r o o m

Roasted mushroom, truffle cream sauce,

and garlic bread

₱ 4 0 0

F r e n c h  F r i e s ₱ 1 8 0

R o a s t e d  P e a n u t s ₱ 1 2 0

F i l i p i n o  F a v o r i t e s

S i n i g a n g  n a  T i y a n  

n g  B a n g u s

Milk fish, tamarind soup, and mixed vegetables

S i n i g a n g  n a  B a b o y

Pork belly, tamarind soup, and mixed vegetables

S i n i g a n g  n a  H i p o n

Shrimp, tamarind soup, and mixed vegetables

₱ 4 7 0

₱ 5 2 0

₱ 5 7 0

B o n e l e s s  B a n g u s

K a l d e r e t a n g  B a k a

₱ 3 7 5

₱ 6 2 0
Spicy beef stew, and mixed vegetables

B e e f  S t e a k  T a g a l o g ₱ 7 0 0
Beef marinated in soy sauce and 

calamansi, fresh onion
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G r i l l e d  L i e m p o ₱ 3 8 0
Grilled pork belly marinated with 

sauce, mixed vegetables

K a r e - K a r e ₱ 6 5 0
Beef short ribs, peanut sauce, and 

poached vegetables

B u l a l o  S t e a k ₱ 4 6 0
Beef marinated in soy sauce,

calamansi, and  fresh onion

NEW!

NEW!

I n i h a w  n a  P u s i t

-

₱ 7 5 0
Stuffed with bits of tomato, 

and sweet onions
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G a r l i c  M u s h r o o m ₱ 3 9 0

N i l a g a n g  B u l a l o

Beef shank soup, cabbage, and baguio beans

₱ 5 4 0

Marinated vinegar and spices

C r i s p y  P a t a ₱ 9 2 0
Deep fried pork legs, seasoned vinegar

P r i t o n g  M a n o k  ( h a l f ) ₱ 5 0 0
Half garlic chicken

C h i c k e n  C u r r y ₱ 5 2 0
Stewed in coconut milk and curry powder 

P o t a t o  C h i p s ₱ 1 8 0



F i l i p i n o  F a v o r i t e s

L a p u - L a p u  w i t h  T a u s i

Grouper fish fillet, and black bean sauce

₱ 6 0 0
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C h i c k e n  P o r k  A d o b o

Braised chicken and pork marinated in 

soy sauce and vinegar, and boiled egg

₱ 4 0 0

A m p a l a y a  C o n  C a r n e ₱ 3 6 5 B e e f  B r o c o l l i ₱ 3 7 0

S t e a k  a n d  P a s t a

W a g y u  R i b  E y e  S t e a k

6 5 0  g

₱ 7 5 0 0 C r e a m y  P e s t o  P a s t a

Creamy pesto, chicken parmigiana, 

garlic bread

₱ 6 1 0

W a g y u  R i b  E y e  S t e a k

4 0 0  g

₱ 4 7 0 0

T a r t u f o  P a s t a

Short ribs, truffle pasta, garlic bread

₱ 6 7 0

P r a w n  P a s t a

Prawn, aglio olio linguine pasta, 

with garlic bread

₱ 6 5 0

NEW!

NEW!

NEW!

M a r i n a r a  P a s t a

Tomato based spanish style sauce 

linguine pasta

₱ 6 5 0
C r e a m y  C a r b o n a r a

Creamy mushroom sauce,

egg, bacon, ham, and grated cheese

₱ 4 5 0

M Y C  S p e c i a l s

F i s h  a n d  C h i p s
Lapu-lapu fish fillet, fries with tar tar sauce

S h r i m p  C u r r y
Shrimp with rich creamy curry sauce, 

and papadam

S e a r e d  S a l m o n
Salmon fillet , and miso glazed emulsion

B l u e  M a r l i n  S t e a k

Mango Salsa on the side

₱ 6 0 0

₱ 5 6 0

₱ 7 9 0

₱ 7 8 0

P o r k  S c h n i t z e l

Breaded pork loin, fried potato, salad

₱ 6 0 0

B a b y  B a c k  R i b s

Grilled pork ribs, BBQ Sauce

₱ 8 5 0

B e e f  S a l p i c a o

Beef cubes sautéed in garlic, fried rice

₱ 7 9 0

G r i l l e d  T a n i g u e
Fish mackerel with mango salsa

on the side

₱ 7 8 0

NEW!

NEW!

NEW!

Tender beef stir-fry, bitter gourd, oyster sauce-based
Tender beef stir-fry, crisp broccoli florets,

oyster sauce- based

G r i l l e d  P a m p a n o

Stuff fish with lemon, parsley, and

mango salsa

₱ 5 6 0



MANILA YACHT CLUB

B a r  B i t e s

M Y C  P o r k  S i s i g

Crispy pork belly with spicy liver sauce

₱ 4 7 0

B a n g u s  S i s i g

Milk fish with spicy liver sauce

₱ 4 1 0

S a u s a g e  M e d l e y

Sauted mixed sausage

₱ 4 1 0NEW!

S h r i m p  S i s i g

Shrimp with spicy liver sauce

₱ 5 8 0

S p i c y  C h i c k e n  W i n g s

Buffalo sauce, vegetable crudities, 

with blue cheese dip

₱ 4 0 0

C h e e s e  P l a t t e r

(Slices of different types of cheese)

₱ 7 2 5

D i n a k d a k a n

Grilled pork with liver sauce

₱ 3 9 0NEW!

NEW!
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S i d e s

P a n c i t  C a n t o n
Stir fried egg noodles, with sliced bread

P i n a k b e t

( L e c h o n / B a n g u s )

Sautéed vegetables with shrimp paste,

choice of pork belly or milk fish

C h o p s u e y

Stir fried mixed vegetables

₱ 4 5 0

₱ 4 2 0

₱ 4 7 0

P a n c i t  B i h o n

Stir fried rice noodles, with sliced bread

₱ 4 5 0

F r i e d  L u m p i a  U b o d

Sautéed hearth of palm vegetables, 

fermented vine

₱ 2 2 0

S p e c i a l  L a i n g

Dried taro leaves cooked in coconut milk

₱ 3 9 0

Admiral’s Feast (Good for Sharing)

Captain’s Plate (Individual Portion)

P l a i n  R i c e ₱ 6 0

E g g  A l a  C a r t e ₱ 7 0

P a p a d a m ₱ 4 5

G a r l i c  R i c e ₱ 7 5

G a r l i c  B r e a d ₱ 5 5

M a s h e d  P o t a t o ₱ 9 5S a g i n g  S a b a ₱ 4 5

T a p a  A l a  C a r t e ₱ 4 9 0

P a n c i t  M i x e d

Mixed of Stir fried rice noodles, 

with sliced bread

₱ 4 5 0

S o t a n g h o n  G u i s a d o ₱ 4 5 0
Stir-fry, rice noodles, vegetables and bread



MANILA YACHT CLUB

D e s s e r t s

F r u i t  P l a t t e r

(Slices of fresh fruits)

₱ 3 2 0

L e c h e  F l a n

Velvety-smooth caramel custard,

golden caramel glaze

₱ 2 1 0

H a l o - H a l o

Mix of shaved ice, sweetened fruits and 

beans, topped with leche flan, ube, and milk

₱ 2 0 0

I c e  C r e a m  S c o o p

Single scoop of premium ice cream

flavors:

vanilla, chocolate, ube

₱ 1 0 0

B a n a n a  S p l i t  ₱ 2 5 0
Fresh banana with ice cream, chocolate

drizzle, whipped cream, and cherries
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A l a  C a r t e  F r u i t s  S l i c e s

Mango                         ₱95

Watermelon                ₱95

Apple                           ₱95

Banana                       ₱95

Pineapple                   ₱95

M a i s  c o n  y e l o

Sweet corn with caramel and ice

₱ 1 2 0



B e v e r a g e s

P i n e a p p l e  J u i c e ₱ 1 0 0 ₱ 1 0 0

MANILA YACHT CLUB

Juices and Softdrinks

F o u r  S e a s o n s ₱ 1 0 0

M a n g o  J u i c e ₱ 1 0 0

F r e s h  O r a n g e  J u i c e ₱ 2 8 0

I c e d  T e a

B u t t e r f l y  I c e d  T e a

L e m o n a d e

C o k e  R e g u l a r

C o k e  Z e r o

R o y a l  T r u - O r a n g e

S p r i t e

S o d a  W a t e r

T o n i c  W a t e r

₱ 1 0 0

₱ 1 3 0

₱ 1 5 0

₱ 1 0 0

₱ 1 0 0

₱ 1 0 0

₱ 1 0 5

₱ 1 0 5

W a t e r m e l o n  S h a k e ₱ 1 5 5 ₱ 1 5 5

Fresh Fruit Blend

M a n g o  S h a k e

P i n e a p p l e  S h a k e ₱ 1 5 5 ₱ 1 5 5B a n a n a  S h a k e

B r e w e d  C o f f e e

₱ 1 8 0F l a t  W h i t e

₱ 1 0 0

C a f e  A m e r i c a n o ₱ 1 5 0

C a f e  L a t t e ₱ 1 8 0

C a p p u c c i n o

S p a n i s h  L a t t e

( H o t  o r  I c e d )

₱ 1 8 0

T e a

( Y e l l o w ,  G r e e n  &  C h a m o m i l e )

₱ 1 3 0

₱ 1 8 0

E x t r a  E s p r e s s o  H o t ₱ 1 2 0 ₱ 4 0

Add On

F r e s h  M i l k

C o f f e e  a n d  T e a

O a t  m i l k     ₱ 8 0
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₱ 1 0 0F r e s h  G i n g e r  T e a

C a l a m a n s i ₱ 1 5 0

₱ 1 8 0H o t  C h o c o / I c e d  C h o c o ₱ 1 2 0I c e d  T e a

E s p r e s s o ₱ 1 5 0



W i n e s

C a d i z  C h a r d o n n a y ₱ 8 9 5

MANILA YACHT CLUB

White Wine

D i a m o n d  H i l l  C h a r d o n n a y

G o s s i p s  C h a r d o n n a y

M o n t e s  A l p h a  C h a r d o n n a y

M o n t e s  C l a s s i c  S e r i e s  C h a r d o n n a y

Bottle Shot

M o n t e s  C l a s s i c  S e r i e s  S a u v  B l a n c

₱ 1 8 0

₱ 9 3 0 ₱ 1 8 0

₱ 7 9 0 ₱ 1 8 0

S t a .  C o n c h i t a  C h a r d o n n a y

S i l v e r b o o m  S p e  R e s  C h a r d o n n a y

T e r r e m o t o s  S a n g r i a  W h i t e w i n e

₱ 2 9 0 0 ₱ 1 8 0

₱ 1 3 5 0 ₱ 1 8 0

₱ 1 3 5 0 ₱ 1 8 0

₱ 7 0 0 ₱ 1 8 0

₱ 1 2 3 0 ₱ 1 8 0

₱ 1 8 0 0 ₱ 2 0 0

C a d i s  M e r l o t  V e n e t o ₱ 7 0 0

Red Wine

D i a m o n d  H i l l  S h i r a z  M e r l o t

G o s s i p  C a b e r n e t  S a u v i g n o n

G o s s i p  M e r l o t

M o n t e s  A l p h a  C a b e r n e t  S a u v i g n o n

Bottle Shot

M o n t e s  A l p h a  M e r l o t

₱ 1 8 0

₱ 9 3 0 ₱ 1 8 0

₱ 7 9 0 ₱ 1 8 0

M o n t e s  C l a s s i c  S e r i e s  C a b e r n e t  S a u v i g n o n  

M o n t e s  C l a s s i c  M e r l o t

S i l v e r b o o m  S h i r a z  M e r l o t

₱ 7 9 0 ₱ 1 8 0

₱ 2 9 0 0 ₱ 1 8 0

₱ 2 9 0 0 ₱ 1 8 0

₱ 1 3 5 0 ₱ 1 8 0

₱ 1 3 5 0 ₱ 1 8 0

₱ 1 2 3 0

S t a .  C o n c h i t a  C a b e r n e t  S a u v i g n o n

S t a .  C o n c h i t a  M e r l o t

T e r r e m o t o s  S a n g r i a  R e d  W i n e

T i n a z z i  M o n t e r e

₱ 7 0 0

₱ 7 0 0

₱ 1 8 0 0

₱ 2 3 6 0

₱ 2 0 0

₱ 1 8 0

₱ 1 8 0
₱ 1 8 0

₱ 1 8 0
MANILA YACHT CLUB
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HISTORIC LANDMARK

S a n  M i g u e l  B e e r  

P a l e  P i l s e n

₱ 1 0 0 S a n  M i g u e l  B e e r  

L i g h t

₱ 1 0 0

A l c h o h o l i c  B e v e r a g e s  

MANILA YACHT CLUB

1927



L i q u o r s

A b s o l u t  C i t r o n ₱ 1 3 5 0

MANILA YACHT CLUB

MANILA YACHT CLUB

A b s o l u t  K u r a n t

A b s o l u t  V o d k a

B a c a r d i

B a i l e y s

Bottle Shot

C a m p a r i

₱ 9 5

₱ 1 3 5 0 ₱ 9 5

₱ 1 4 0 0 ₱ 9 5

R e g a l

₱ 1 2 5 0 ₱ 9 5

₱ 1 4 0 0 ₱ 9 5

₱ 1 4 0 0 ₱ 9 5

₱ 2 1 0 0 ₱ 1 3 0

₱ 1 6 0 0 ₱ 1 0 5

₱ 1 4 0 0 ₱ 9 5

C o i n t r e a u

C u t t y  S h a r k

E l  H o m b r e  G o l d

E l  H o m b r e  W h i t e

F u n d a d o r

G i l b e y ’ s  G i n

G i l b e y ’ s  V o d k a

G r e y  G o o s e

H e n e s s y

J a c k  D a n i e l ’ s  ( 7 0 0  m l )

J a c k  D a n i e l ’ s  ( 1  L )

J  &  B  R a r e

J i m  B e a m

J o h n n i e  W a l k e r  B l a c k  L a b e l

J o s e  C u e r v o

K a h l u a

M a l i b u

M a r t i n i  D r y

R e m y  M a r t i n

S t o l i c h n a y a

T a n d u a y  5  Y e a r

T a n q u e r a y

T e q u i l a  R o s e

₱ 6 0 0

₱ 4 0 0

₱ 8 5 0 ₱ 8 0

₱ 5 0 0 ₱ 5 0

₱ 5 0 0 ₱ 5 0

₱ 3 2 2 5

₱ 3 5 9 5

₱ 1 8 5 0 ₱ 1 1 5

₱ 2 5 0 0 ₱ 1 1 5

₱ 1 8 0 0

₱ 1 5 0 0

₱ 2 3 5 0

₱ 1 3 5 0

₱ 1 4 0 0

₱ 1 4 0 0

₱ 1 6 0 0

₱ 4 5 0 0

₱ 1 5 0 0

₱ 4 0 0

₱ 1 5 2 0

₱ 1 6 2 0

₱ 1 1 5

₱ 7 5

₱ 1 4 0

₱ 9 5

₱ 9 5

₱ 9 5

₱ 3 1 5

₱ 1 0 0

₱ 4 5

₱ 8 5
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