
APPETIZERS
CLASSIC PRAWN COCKTAIL 435
Freshly poached tiger prawns, served with garden green salad 
with classic cocktail sauce

THE BELLEVUE ANTIPASTO 480
Selection of shrimps, garlic mushrooms, calamares, cheese sticks, 
sautéed Spicy chorizo with kalamata olives and sun dried 
tomatoes

SMOKED ROSED SALMON 300
Sliced smoked salmon served with honey mustard dressing, 
capers, onion rings and horseradish

SALAD
TRADITIONAL CAESAR SALAD 300
Romaine lettuce tossed in Caesar dressing topped with freshly 
grated parmesan cheese, crispy bacon and croutons 

CHEF’S SALAD 350 
Served in crunchy mixed green lettuce with ham, cheese, 
green beans, chicken and choice of dressing

NICOISE SALAD 300
Mixed vegetable salad with boiled egg, anchovie, seared tuna
served with choice of dressing

Choice of Dressing 
Balsamic Vinaigrette, Thousand Island, Blue Cheese and
Raspberry Vinaigrette

SOUP
PRAWN BISQUE IN COGNAC CREAM 250
Accompanied with paprika twist

MUSHROOM SOUP CAPPUCCINO 200 
Served with croutons on top

TOMATO BASIL SOUP 200
Topped with heavy cream and pesto

PASTA
FETTUCCINE MARE E MONTI 350
Flat noodles, sautéed with tiger prawns, garlic fresh basil, 
cherry tomato and zucchini topped with parmesan shavings

SPAGHETTI A LA PESCATORE 350
Spaghetti pasta, cooked in Italian spiced marinara sauce, 
with mixed seafood and grated parmesan cheese

PENNE ARRABIATA 300 
Penne pasta, cooked in herbs, tomato sauce and 
chilli peppers, served with garlic bread
 
Choice of Pasta 350
Spaghetti, Penne, Linguini, Fettuccine

Choice of Sauce
Carbonara, Bolognese, Pomodoro and Pesto

All prices are inclusive of VAT and subject to 10% service charge.

a la carte



a 
la

 c
ar

te

MAIN COURSE
US ANGUS BEEF TENDERLOIN 1,250
Grilled US Angus Beef tenderloin served with asparagus

LAMB COTELETTES 1,250
Herb spiced rack of lamb served with vegetable ratatouille and mint jelly 

PORTOBELLO PORK CUTLETS 450
Two center cut pork cutlets, gratinated with Italian cheese 
and Portobello mushroom

SMOKED BARBECUE GRILLED CHICKEN 400
French cut grilled chicken breast, basted in smoked barbecue sauce, 
served with asparagus spears

Choice of Side Dish 
Mashed potato, gratinated potato, baked potato, potato wedges or
nutty pilaf rice

Choice of Sauces 
Red wine sauce, mushroom sauce, rosemary jus, tarragon gravy
and béarnaise sauce 

GRILLED CHILEAN SEA BASS 1,120
Grilled Chilean sea bass served with scalloped potato and spaghetti
courgettes in lemon butter sauce 

HORSERADISH CRUSTED SALMON 520
Baked horseradish crusted salmon, accompanied with  sautéed spinach,
mushroom ragout and crispy polenta in Saffron Beurre Blanc

KING PRAWNS 610
Char grilled king prawns in rich and spicy creamy tomato basil sauce, 
served with bacon wrapped asparagus and baked potato

FLAVORS OF THE ORIENT
HAINANESE CHICKEN 300
Hainan boiled chicken in ginger served with flavoured rice, 
chicken soup and condiments

NASI GORENG 350
Combination of chicken and beef satay served with spicy rice, 
prawn cracker, chilli and peanut sauce with egg

CHICKEN AND PORK ADOBO 320
The traditional chicken and pork adobo with boiled egg seasoned
with soy sauce, vinegar, garlic, whole peppercorn and bay leaf,
served with steamed rice and pickled papaya

PANCIT CAFÉ d’ ASIE 300
Combination of canton and rice vermicelli with mixed vegetables, 
shrimp, chicken and pork, served with calamansi, fried garlic and 
garlic bread

PINAKBET 300
Home made Filipino mixed vegetables, pumpkin, lady fingers, 
string beans, bitter melon, eggplant sautéed in shrimp paste, 
served with bagnet and steamed rice

SPRING CHICKEN INASAL 400
Marinated grilled chicken in Filipino style anato oil, served with 
steamed rice and pickled papaya

VEGETARIAN HEALTHY CHEF’S
SPECIAL

W/ PORK LOCAL
SPECIALTY



A TASTE OF KOREA
JAPCHAE 220
Korean stir-fried noodles with mixed vegetables

KIMCHI- JJIGAE 320 
Spicy Sliced pork and Kimchi serve with tofu, leeks and Gochujang

BULGOGI 480
Korean marinated beef barbeque

DOLSOT BIBIMBAP 300
Served in a hot stone bowl with rice topped with mixed vegetables, meat and egg

A TASTE OF INDIA
MUTTON KORMA 400 
Mutton pieces cooked in rich thickened Indian curry sauce served with Naan Bread

CHICKEN MAKHANWALA 350
Cooked in butter yoghurt cream and traditional Indian spices served with biryani rice

DAL MOONG 150
Yellow lentils cooked in curry sauce blended with Indian spiced 
served with naan bread

ALOO PALAK 150
Curried potato and spinach stew serve with chapati bread

KIDDIE CORNER
BARNEY’S BURGER STEAK 380
Two mini ground beef patties, topped with melted cheddar cheese 
in mushroom sauce, served with carrots sticks, steamed rice or french fries

FOGHORN LEGHORN IN A BASKET 300
Two pieces battered chicken leg and thigh served with 
potato wedges and gravy

GOOFY’S GHETTIE 280
Spaghetti in sweet meat sauce with cheddar cheese, served with garlic bread

SCRAPPY HOTDOG SANDWICH 200
Hotdog in sesame bun topped with meat sauce and melted cheese, 
served with French Fries

PIZZA FAVORITES
CAFÉ D ASIE SEAFOOD PIZZA 490
Roasted garlic, shrimps, mussels, squid, fish fillet, spring onion

ALL STAR MEAT PIZZA 450
Pepperoni, Italian sausage, sweet ham, bacon, pineapple, 
shiitake mushroom, onion and bell pepper

MARGHERITA 420
Fresh basil, parmesan, cheddar, mozzarella cheese

BELLEVUE WHITE PIZZA 400
Roasted garlic, béchamel sauce, goat cheese and mozzarella

All prices are inclusive of VAT and subject to 10% service charge.
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GOURMET SANDWICH
PHILADELPHIA CHEESE STEAK SANDWICH 450
Not a steak but a sandwich. French bread filled with thinly sliced 
rib eye steak, mushrooms and smothered onions with melted cheese, 
served with French fries and coleslaw. 

US BEEF BURGER 420
US beef patties served on a sesame bun with bed of lettuce, 
tomato, cucumber, cheese, fried egg or bacon 

SMOKED BARBECUE PULLED PORK BURGER 450
Slow cooked smoked barbecue pork shoulder on US beef patties 
topped with crispy fried onion rings.

HAWAIIAN BURGER 450
Grilled US beef patties served on a toasted bun with a sliced
mozzarella cheese, grilled pineapple, ham and tomato salsa

GRILLED HAM AND CHEESE SANDWICH 350
Grilled double decker with Gruyere cheese and ham, served with 
French fries and coleslaw 

CHAIRMAN’S CLUB 350
Triple decker filled with bacon, chicken, ham, omelette, tomato, 
Lettuce, served with French fries and coleslaw

CHICKEN AND TUNA PANINI 350
Served on ciabatta bread filled with your choice of chicken salad 
or tuna salad, served with French fries and coleslaw

FROM OUR PASTRY CHEF
MANGO FLOAT 200
Frozen dessert layered with ripe mango slices, crushed 
graham crackers and cream.

JOHNNY’S DELIGHT 220
Toblerone cheesecake served with chocolate and caramel sauce

PEAR TARTE 180
Baked almond pear tart served with vanilla ice cream

SOFT ESPRESSO BROWNIES 260 
Coffee brownies with scoop of ice cream 

GERMAN CHOCOLATE CAKE 220
Caramel chocolate ganache cake with pecan and coconut frosting  
 
FRESH SEASONAL FRUIT PLATTER 250
Fresh cut fruits served on a platter

SELECTION OF ICE CREAMS 100/ 
Choose your flavour of ice creams in our ice cream station SCOOP

VEGETARIAN HEALTHY CHEF’S
SPECIAL

W/ PORK LOCAL
SPECIALTY


