THE COUNTRY CHEF

Filipino Restaurant by the Bay

BEEF CALDERETA
7 590.00

SALAD ¢ SOUP

Cucumber Salad
Green Salad
GreenMango Salad
Ensaladang Talong
Halaan Soup

Molo Soup

~ Pancit Canton
Pancit Bihon
Pancit Bam- Con Lzchon

VEGETABLE

Tortang Talong

Ginataang Sitaw Kalabasa
Vegetable Karekare

Gising Gising with Lechon Kawali
> Pinakbet

PORK SISIG
P 399.08

Lechon Kawali

Bicol Express

Lechon Paksiw

Twice Cooked Pork Adobo
Crispy Pata

Crispy Pork Belly Kare-Kare
Pork Sisig

Sinigang na Lechon Kawali

Pinoy Bistek
Beef Kare-kare
Beef Caldereta

o CHICKEN

459
470
470

Adobong Kangkong with Lechon Kawali 490

Garlic Chicken Wings
Chili Butter Wings

Roasted Lemon Grass Chicken

Halo-halo

Banana Turon
Mais Con Yelo
Ice Cream Cup

RISy poRk I SiNIcANG Wi

KARE-KARE LECHON KAWAL)

P 6560.00 7 590.00

PlainRice Cup
PlainRice Platter
Garlic Ricz Cup
Garlic Ricz Platter
Squid Ink Rice Cup
Squid Ink Rice Platter




THE COUNTRY CHEF

Filipino Restaurant by the Bay

Baked/Fresh Oysters Bangus Ala Pobre Isaw ng Manok

Baked Mussels Bangus Sisig Isaw ng Baboy

Baked Scallops Crabs (1009) Maskara

Crispy Calamares Shrimps (10eg) * Bulaklak

Breaded Shrimp Prawns (100g) . Longganisa

Tanigue and Liempo Sinuglaw Pompano (100g) Grilled Pork Liempo
Sinigang ng Hipon Tanigue/Lapu-Lapu/Salmon (100g) Grilled Squid

Sinigang na Bangus 480 Grilled Tuna Belly/Panga

PINOY TRAY PLATTER INIHAW PLATTER

Salo-Salo Placter #1 | :-4 PAX , Inihaw Salo-Salo Platter | -4 PAX

1500g Shrimps, 500g Mussels, 300g Pompanag, Rize 2latter) (4 lsaw nc Manok, 4 Isaw ng Babay, £ Maskarz, 4 Bu akak,

2 Lengganisa, 1 Srilled Pork Lienpo)
Salo-Salo Plarter #2 | 3-4 PAX : )
1500q Crabs, 500g Scallops, 500qg Lapu Lapu, <ic2 Patter) Inihaw Fiesta Platter | 6-:8 PAX

(4 Isaw ng Manale, & lsaw ng Biboy, 6 Maskara, 6 3ulaklak,
Fiesta Plamzr #1 I 6'8 pr 4 Lengganisa, Z Lrilled Pork Liempo)
{700g Shnmps. Mussels, 500g Pompanc, 500¢ Tuna
Lechon Kawali, Ricz Platter)

Fiesta Platter #2 | 6.8 PAX

{700g Crabs, Scallcps, 5C0g Lapu-Lapu, 500g Squic
Grilled Liempo, Rice Flatter)
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. THE COUNTRY CHEF

'\ Filipino Restaurant by the Bay
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'TCC Cochinillo Filipino
® 1 Whole 8.000

| 2150

STARTERS:

CUCUMBER SALAD 180
GREEN SALAD 235
GREEN MANGO SALAD W/ SALTED EGG 225
ENSALADANG TALONG 235
LATO WITH SALTED EGG AND TOMATO 250
HALAAN/TAHONG SOUP 295
CHICKEN BINAKOL SOUP 345
SEAFOOD BOUILLABAISSE 395 ALL ABOUT SEAFYOOD:
MOLO SOUP 315 BAKED/FRESH OYSTERS 450
POMELO SALAD 365 BAKED MUSSELS 450
BAKED SCALLOPS 495
NOODILES: CRISPY CALAMARES 495
PANCIT CANTON 465 BREALEL SHILIAPR 795
PANCIT CALUMPIT 465 TANIGUE AND LIEMPO SINUGLAW 495
PANCIT PUSIT 495 GAMBAS AL AJILLO W/GARLIC BUTTER BREAD 595
PANCIT BAM-| CON LECHON 495 SINIGANG NA HIPON 495
SINIGANG NA BANGUS BELLY 450
BANGUS BELLY ALA POBRE 450
FROM THE GRILL: BISTEK BANGUS BELLY 450
GRILLED PORK LIEMPO BBQ 435 PAKSIW BANGUS BELLY SA GATA 450
GRILLED TUNA BELLY/PANGA 725 BANGUS BELLY SISIG 450
GRILLED SQUID 695
GRILLED US ANGUS RIBEYE STEAK 2800 CRABS (2400 PER KG):
(APPROX. 400G) SWEET CLIL(I).OCHILI GA(r;z)uc. BUTTER GARLIC, DESSERTS:
BUTTER SALTED EGG, PLAIN STEAMED, LEMON BUTTER TCC SPECIAL HALO HALO 250
SHRIMPS PER KG):
MAIN COURSE: SWEET cm&%%u%ﬁm.%. BUTTER GARLIC, 51?\?: SSJ gg&? ggg
TORTANG TALONG 215 BUTTER SALTED EGG, PLAIN STEAMED, LEMON BUTTER ICE CREAM CUP 65
RELYENONG TALONG 325  PRAWNS (2200 PER KG): (BIG SCOOP)
KILAWING PUSO NG SAGING 265 ﬁg%i&”&%ﬁ;@??mm“' DISLIN O
GINATAANG SITAW AT KALABASA 370 STEAMED IN SO‘Y&GINGER, G)F.!ILLED. DEEP-FRIED GARLIC,
PINAKBET 470  SWEET&SOUR, SINIGANG ADD-ONS:
PORK SISIG 385  TANIGUE/LAPU-LAPU/SALMON (2000 PER KG): PLAIN RICE PER CUP 56
TWICE COOKED PORK ADOBO 395 STEAMED IN SOY&GINGER, GRILLED, DEEP-FRIED GARLIC, PER PLATTER 250
LECHON KAWALI 385 SWEET&SOUR, SINIGANG, SASHIMI GARLIC RICE PER CUP 65
GISING-GISING W/ LECHON KAWALI 485 PER PLATTER 53
ADOBONG KANGKONG W/ LECHON KAWALI 485 BEVERAGES: L ONGGARICE PEREUP ae
SINIGANG NA PORK LECHON 595  BOTTLED WATER 56  PERPLATTER 400
SuME S IR EC WSS 445 " SOFTDFRINKS IN CAN (COCA-COLA PRODUCTS) 95  SPICY ALIGUE 85
G EVTIER WINGS 445 pINEAPPLE JUICE 95  PER PLATTER 400
BISTEK TENDERLOIN 650  |cED TEA (HOUSE BLEND) 105  SQUID INK RICE 85
EENCA A REMLUSIIRO S OUUE 495 DALANDAN JUICE (CONCENTRATED) 105  PER PLATTER 400
MANGO JUICE (CONCENTRATED) 105
CHEF's FAVORITES: CALAMANSI JUICE (CONCENTRATED) 105
TCC ALL VEGETABLE KARE KARE 435 PITCHER (DALANDAN/ICEDTEA/MANGO) 325 .
TCC ROASTED LEMONGRASS CHICKEN 695 FRESH LEMONADE (HOT/COLD) 165 Eébgl(ggﬁlgxéFES°
_ TCC CRISPY PATA 1200 MANILA CITRUS 165 v e (s 350
TCC SPECIAL BICOL EXPRESS 495 FRESH BUKO 140 ( U 480
~_ TCC CRISPY PORK BELLY KARE KARE 615 FRESH FRUIT SHAKES 220
. TCC BEEF KARE KARE 695 NESPRESSO COFFEE 120
__ TCC BEEF KALDERETA 545
N _TCC SQUID ADOBO - 495
"TCC CREAMY SMOKED LAING 395 CHEF's COOLERS
TCC PINOY BBQRIBS _ 895 BANANA GRAPEY 250
. TCC LECHON PAKSIW ~ 475 CREAMY MANGO BANANA 250
3 ' MELON SMOOTHIE 250
GUYABANO SMOOTHIE 250
FOUR SEASON COOLERS 250

PEACHEE SLUSH



THE COUNTRY CHEF

Filipino Restaurant by the Bay

RuUM

SHOT  BOTTLE
BACARDI SUPERIOR 7150 1600
BACARDI GOLD 150 1600
CAPTAIN MORGAN 120 1400
MALIBU 140 1400
TEQUILLA SHOT BOTTLE
JOSE CUERVO 190 2000
PATRON SILVER 400 6500
WHISKEY SHOT BOTTLE
JOHNIE WALKER 190 2700
BLACK
JOHNIE WALKER 350 3900
GOLD
JACK DANIELS 240 2600
MAKERS MARK 250 2700
GLENLIVET 12 340 5100
GLENLIVET 15 500 7600
VODKA SHOT BOTTLE
ABSOLUT BLUE 140 1600
ABSOLUT KURANT 160 1600
STOLICHNAYA 150 1700
GREY GOOSE 400 4500
WINES SHOoT BOTTLE
MERLOT (RED) 280 1400
CABERNET SAUVIGNON ep) 280 1400
SAUVIGNON BLANC (wHITE) 280 1400
MOSCATO (WHITE) 280 1400
LlQUEUR SHOT BoTTLE
BAILEYS 160 1700
KAHLUA 160 1700
JAGERMEISTER 160 1700
DISARONNO AMARETTO 140 1700
GIN SHOT  BOTTLE
TANQUERAY 190 2100
BOMBAY SAPPHIRE 210 2300

PREMIUM COCKTAILS

CLASSIC MOJITO (rRuM, LIME, FRESH MINT) 250
STRAWBERRY MOJITO (RUM, LIME, STRAWBERRY, FRESH MINT) 290
CLASSIC MARGARITA (TEQUILLA, LIMESOUR MIX) 250
TWISTED MARGARITA (LIME, LIMESOUR MIX, MANGO/STRAWBERRY PUREE) 295
AMARETTO SOUR (AMARETTO, LIMESOUR MIX) 260
BLACK RUSSIAN (VODKA, KAHLUA) 260
WHITE RUSSIAN (VODKA, KAHLUA, BAILEYS) 260
WENG-WENG (GIN, TEQUILLA, RUM, VODKA, GRENADINE, ORANGE, PINEAPPLE) 260
ZOMBIE (GIN, TEQUILLA, RUM, VODKA, BRANDY, GRENADINE, ORANGE, PINEAPPLE) 280
TEQUILLA SUNRISE (TEQUILLA, GRENADINE, ORANGE) 250
TOM COLLINS (GIN, LEMON, SODA WATER) 260
CUBA LIBRE (RUM, LIME, COKE) 240
PINACOLADA (RUM, PINEAPPLE) 260
LONG ISLAND TEA (GIN, TEQUILLA, VODKA, RUM, LIMESOUR MIX, COKE) 295
STRAWBERRY DAIQUIRI (RUM, COINTREAU, STRAWBERRY) 280
SIGNATURE COCKTAILS -
SEASCAPE SANGRIA (RED WINE, VODKA, DALANDAN) 300
MANILA SOUR (WHISKEY, AMARETTO, CALAMANSI) 290
CALAMANSI MOJITO (RUM, FRESH MINT, CALAMANSI) 280
GUYABANOCOLADA (RUM, GUYABANO) 290
BANCURO SLING (GIN, TEQUILA, SINTURIS FRUIT) 290
-

OEERS (BII?PROCF:::AVI:UTS

SMB DRAFT LIGHT (PINT) 180 FRENCH FRIES

SMB DRAFT LIGHT (MUG IL) 350 MOZZARELLA STICKS

SMB DRAFT PALE (PINT) 180 CHICHARONG BULAKLAK

SMB DRAFT PALE (MUG 1L) 350 CRISPY MASKARA

SMB SUPERDRY IN CAN 170 TOFU SIZZLING SISIG

SMB PREMIUM IN CAN 170 FORWATBASOL

HUNGARIAN SAUSAGE W/ FRIES
SOJU JINRO 250 SIZZLING SQUID
SUNTORY STRONG ZERO 220 SIZZLING BEEF TENDON
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THE COUNTRY CHEF

Filipino Restaurant by the Bay

.‘ir ‘9.‘.,;"}
Mf MAIN COURSE
o ‘4 TORTANG TALONGE. % My e o e F e v i e e vl e
‘‘‘‘ | RELYENONG TALONG 2. o5 St Al e e A
" KILAWING PUSO NG SAGING .......ooooooooooooooooooooeooeooeooro
" GINATAANG SITAW AT KALABASA ... oo
B PN A BT e i o iee e esharasbssnenssas aer e inng s tes Ron b e oo cr R Ak 5
B PORK SISIG . i oL S g NN SN ENEass

. CALUMPIT LONGGANISA W/ ENSALADANG MANGGA .........

" TWICE COOKED PORK ADOBO ..o

L ECHON ICAWALIN T i S S N S s

- SINIGANG NAPORK LIEMPO ... ..o,
GARLIC. CHICKEN WINGS  .::.icicisicsiseiiossssessassosssssssasssssssossos
CHILI BUTTER WINGS .. ...cociiiitiisestialnisi st iioiss deoansans eosonsas
BISTEK TENDERLOIN ..:ccicioevisiosoessssnsssosssiissosnsssssvercsssorsonise
LENGUA W/ MUSHROOM SAUCE .........coiiiiiiiiiiiiiiiiiicician,

TCC SPECIALTIES

TCC ALL VEGETABLE KAREKARE .......coiiiiiiiiiiiiiiiiiiiiici,
TCC ROASTED LEMONGRASS CHICKEN ............cccvvvinnnnnne.

TOG BEEF WARE KARE ; iiiiiiiviisissnsiisisosssissasssnssssaassnsnessosnaps
TCC BEEFNRALDERETA . oot cmtinabibaioni s s o aaths
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Filipino Restaurant by the Bay

'BEVERAGES

BOTTLED WATER oo e e S e s,
SOFTDRINKS IN CAN (COCA-COLA PRODUCTS) ..............
PINEAPRLEAUICE & el S e i m s
' ICED TEA (HOUSE BLEND) ........o.oovvoieoeeieeeeeeeeereeen.
" DALANDAN JUICE (CONCENTRATED) ..............o.c0ovvveee...
| MANGO JUICE (CONCENTRATED).............o.covooororerrrernn...
| PITCHER (DALANDAN/ICEDTEA/MANGO).............cc...........
FRESH LEMONADE (HOT/COLD).............ooovieiveieeeeeeeeeene...
. FRESH CALAMANSI (HOT/COLD).........vvvveereeerererennene.
B MANILAICITRUS o ki e il S
B EREST B T N N e e

FRESH ERUIT SHAKES i i ideiotinassabesassassnnnisason
DESSERTS
TCCISPECIAL HALO HALO . ..o i sonetbinmessssnsonnnssssasasasasss 250
" BANANA TURON WITH LANGKA ........ccoooviiiiiiiiiiiiiiiiiiainns 180
B M AL S CON Y B D o s b seas i watnsungedasis 180
R Pl AT E R | i i i s svamasnkasssnans s 500
..................... MEDIUM 750
; ,,-. ..................... LARGE 1000
B PLATN RICE CUP - tcioteremessssiommsonmisssusassmsssisssmens sassoshssus 55
B PLAIN RICE PLATTER!. 50 et biosssnisnsassssssshonssinangssusisosnsossi 275
2 GARLICE RICE CUP......o.eeeeeeeeeeeeeeenneseessssessssssssssssesssessssenens 65
| GARLICERICE PEATTER o lliiiitis it nsbiissasiniinsiici 325

PALUTO SERVICES

REGULAR (25008 = B00C) ....ocooscesenssnssesmsssssnssansonsonsaessensnnss 350
FAMILY (501G = 1KG) ..o, 480



Filipino Restaurant by the Bay

ALL ABOUT SEAFOOD

BAKED/FRESH OYSTERS . .. i ciiietiieersoeesessansvons
BAKED S AL O P S i vassadivanscnsissassnsans
BAKED MU S SEL S i i o iidiasisinacecineinss
CRISPY AL AMARES . s tiatastannane
HALABOS NASWAHE ..o,
BREADED PRAWNS (TEMPURA).........ccoviiiiniinnnnn.
TUNA AND LIEMPO SINUGLAW ...,
GAMBAS AL AJILLO

WITH GARLIC BUTTER BREAD ..........ccccvviiniininnnn.
SINIGANG NAHIPON......cooiiiiiiiiiiiiiiiiiiiiiiicicais
SINIGANG NA BANGUS BELLY...........ocovviiiinnnnns
BANGUS BELLY ALAPOBRE...........cccociiiiiiiiiinn.
BISTEW BANGUS BELLY .0l i aiiiniiiiasiesses
PAKSIW BANGUS BELLY SAGATA.........ccccvvivinnnn.
BANGUS BELLY SISIG it o csiiiinssssssssssrsessssosass

“ | CRABS (2000 PER KG):

"\ SWEET CHILI, CHILI GARLIC, BUTTER GARLIC,

" BUTTER SALTED EGG,

' PLAIN STEAMED, BLACK PEPPER, LEMON BUTTER

SHRIMPS (1300 PER KG):

SWEET CHILI, CHILI GARLIC, BUTTER GARLIC,
BUTTER SALTED EGG,

1 PLAIN STEAMED, BLACK PEPPER, LEMON BUTTER

~ PRAWNS (1800 PER KG):
GRILLED, LEMON BUTTER, THERMIDOR, CHILI GARLIC

- POMPANO/TUNA (1100 PER KG):
STEAMED IN SOY&GINGER, GRILLED, DEEP-FRIED GARLIC,
SWEET&SOUR, SINIGANG, SASHIMI

TANIGUE/LAPU-LAPU/SALMON (1800 PER KG):

STEAMED IN SOY&GINGER, GRILLED, DEEP-FRIED GARLIC,
SWEET&SOUR, SINIGANG, SASHIMI




THE COUNTRY CHEF
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% w‘,
E@@é‘i STARTERS

,f ¥
i3 ‘4 CUCUMBER SALADE & it oo v e e

?*i ENSALADANG TALONG .......icceetimmesssniossnannssmsbissosassions
~ LATO WITH SALTED EGG AND TOMATO ......................
" HALAAN/TAHONG SOUP ........ooviiiiiiiieieeceeeeeeenn.
" CHICKEN BINAKOL SOUP .......c.oooovoiieeeieeeeeeeeerereeenn.
 SEAFOOD BOUILLABAISSE  ....ooovoviviiiiiieeeeeiiaenne.

[ MOLO/SOUP . oot s s s o Ly, S N WO
PESANG POMPANO (500G) ........ccooooviveveeineiuireeieaeenns

NOODLES

PANCIT PUSIHT it G i St s e Sl sidss,
PANCIT BAM-I CON LECHON ...,
PANCIT BAM-l CON HUMBA ...,

FROM THE GRILL

GRILLED PORK.-LIEMPO BBQ .l o Sl o izt 395
GRILLED TUNA BELLY W/ SALTED EGG

AND TOMATO SALAD) | cuomimisimmisbuimmsnmisnsnbomotionstiiued 695
GRILLED TUNA PANGA W/ SALTED EGG

AND TOMATO SALAD

GRILLED US ANGUS RIBEYE STEAK

AP ERON G003 it o ni st t 2800
GRILLED TANIGUE .. isserisssssinissssass 625
GRILLED POMPANO G Gasssaasiisnsiieviesi 625
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CLASSIC MOJITO (RUM, LIME, FRESH MINT)

STRAWBERRY MOIJITO (RUM, LIME, STRAWBERRY, FRESH MINT)

CLASSIC MARGARITA (TEQUILLA, LIMESOUR MIX)

TWISTED MARGARITA (LIME, LIMESOUR MIX, MANGO/STRAWBERRY PUREE)
AMARETTO SOUR (AMARETTO, LIMESOUR MIX)

BLACK RUSSIAN (VODKA, KAHLUA)

WHITE RUSSIAN (VODKA, KAHLUA, BAILEYS)

WENG-WENG (GIN, TEQUILLA, RUM, VODKA, GRENADINE, ORANGE, PINEAPPLE)
ZOMBIE (GIN, TEQUILLA, RUM, VODKA, BRANDY, GRENADINE, ORANGE, PINEAPPLE)
TEQUILLA SUNRISE (TEQUILLA, GRENADINE, ORANGE)

TOM COLLINS (GIN, LEMON, SODA WATER)

CUBA LIBRE (RUM, LIME, COKE)

PINACOLADA (RUM, PINEAPPLE)

LONG ISLAND TEA (GIN, TEQUILLA, VODKA, RUM, LIMESOUR MIX, COKE)
STRAWBERRY DAIQUIRI (RUM, COINTREAU, STRAWBERRY)

— g ——

SIGNATURE'COCKTAIL -

SEASCAPE SANGRIA (RED WINE, VODKA, DALANDAN)
MANILA SOUR (WHISKEY, AMARETTO, CALAMANSI)
CALAMANSI MOJITO (RUM, FRESH MINT, CALAMANSI)

CUP OF PEANUTS 88

FRENCH FRIES 280
MOZZARELLA STICKS 295
CHICHARONG BULAKLAK 385
CRISPY TENGA 385
TOFU SIZZLING SISIG 315
TOFU CON LECHON 345
TOKWA’T BABOY 295
HUNGARIAN SAUSAGE W/ FRIES 385
DODO BALLS PLATTER 385
CHILI BUTTER WINGS 445

GARLIC CHICKEN WINGS
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250
290
250
295
200
250
250
220
240
220
220
220
265
295
270

290
295
280
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St S SHOT
BACARDI SUPERIOR 130
BACARDI GOLD 150
CAPTAIN MORGAN 110
MALIBU 140

- i : : : SHOT
JOSE CUERVO 170
PATRON SILVER 380

SHOT

- ymtenime it
JOHNNIE WALKER BrLack 190

JOHNNIE WALKER GoLp 350
JACK DANIELS 230
MAKERS MARK 220
GLENLIVET 12 370
GLENLIVET 15 400

TANQUERAY 150
BOMBAY SAPPHIRE 200

" .
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¥
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BOTTLE

1400
1400
1100
1400

BOTTLE

1800
5700

BOTTLE

2700
3800
2400
2400
3900
5800

BOTTLE

1600
2200

A SHOT
ABSOLUT BLUE 140
ABSOLUT KURANT 160
STOLICHNAYA 140
GREY GOOSE 150
BAILEYS
KAHLUA
JAGERMEISTER
DISARONNO AMARETTO

; 2 / = SHOT
MERLOT (RED) 280

CABERNET

SAUVIGNON (RED) 280
SAUVIGNON

BLANC (WHITE) 280
SPARKLING

MOSCATO (WHITE)

="BEERS™

e e e e
SMB DRAFT LIGHT
SMB DRAFT PALE
SMB SUPERDRY IN CAN
SMB PREMIUM IN CAN
SMB APPLE IN CAN
SOJU
SUNTORY STRONG ZERO

BOTTLE

1400
1600
1600
1600

SHOT

130
150
110
140

BOTTLE

1150

1150

1150

1900

135
135
160
160
100
250
220



