


Quesadilla

Bruschetta
Starters

Php 703.50

Chef’s 

Recommendation

Best 

Seller

Php 362.25
4 Pcs. Toasted French Bread 

With Tomato Salsa, Black 

Olives, Grana Panado 

Cheese And Parma Ham 

home-made tortilla 

wrap filled with chicken, 

spinach, herbs and 

cheese served with 

yoghurt lemMexicanon 

dip 



Potato Croquettes 

Onion RingsStarters

Php 656.25

Chef’s 

Recommendation

Best 

Seller

Php 656.25
deep-fried battered 

onion rings; served with 

vegetable sticks and 

aioli dip 

deep-fried buttered 

mashes potato and 

mozzarella cheese; 

served with 

pomodoro sauce and 

bechamel sauce



California Maki 

Buffalo Wings

Nachos

Starters

Php 520.00

Php 976.50

Php 819.00
chicken fingers, tomato, 

onion, jalapeños, black 

olives, salsa, cheese 

sauce, dressing & torched 

mozzarella cheese 

sushi roll, 

cucumber, 

mango, ebiko & 

nori wrapped in 

rice

6 pcs. fried chicken 

wings, tossed in a 

flavorful house blend 

mild-spicy sauce; served 

with vegetables sticks & 

blue cheese dip

Chef’s 

Recommendation

Best 

Seller



Fresh Mushroom Soup 

Seafood Chowder

French Onion Soup

Soup

Php 451.50

Php 588.00

Php 477.75
caramelized onions into 

flavorful soup stock; sealed 

with puff pastry & gruyere 

cheese

3 types of fresh 

mushrooms: 

button, shitake 

& oyster blend 

into a cream-

based soup

caramelized 

salmon, shrimp and 

squid blend into a 

cream-based soup

Chef’s 

Recommendation

Best 

Seller



The Infinity House
 Salad

Caesar Salad

Kani Salad

Salads

Php 824.25

Php 378.00

Php 378.00
iceberg lettuce with crab 

sticks, mango, 

cucumber, ebiko and 

Japanese mayonnaise

chopped romaine, 

grilled chicken, 

boiled egg, bacon, 

corn, ripe mangoes, 

grapes, tomatoes, 

Emmental cheese; 

served with honey 

mustard vinaigrette

romaine lettuce 

with Caesar 

dressing, parmesan 

cheese, bacon bits 

and croutons

Chef’s 

Recommendation

Best 

Seller



Infinity Angus 
Beef Burger

Reuben Sandwich

Sandwiches

Php 1,029.00

Php 630.00

angus beef patty, bacon, cheddar 

cheese, tomato, 

lettuce, cucumber, pickle 

chips, caramelized onion 

in a bun; served

with French fries

buttered pullman bread 

with corned beef and 

gruyere cheese; served 

with sauerkraut and 

French fries

Chef’s 

Recommendation

Best 

Seller



Seafood Pasta

Beef Lasagna

Pasta

Php 553.35

Php 658.35

sautéed white onion in 

butter with mussels, shrimp, 

squid, salmon fillet, and 

homemade pomodoro sauce
6 alternating layers of 

bechamel sauce & 

Bolognese, topped with 

mozzarella cheese; 

served with garlic bread

Chef’s 

Recommendation

Best 

Seller

Carbonara Php 569.00
creamy white sauce with 

bacon, tossed in spaghetti; 

served with garlic bread 



Tuna Pesto Pasta

Cream Cheese & 
Spinach Ravioli 

Spaghetti Bolognese

Pasta

Php 567.00

Chef’s 

Recommendation

Best 

Seller

Php 470.00

Php 679.00
tomato and meat sauce tossed in 

spaghetti, topped with

parmesan cheese; served with 

garlic bread

with parmesan cheese 

on topped; served with 

garlic bread 

cheese, chicken cubes 

and spinach stuffed in 

homemade ravioli; served 

in a bed of tomato coulis 

and drizzled with cream; 

served with garlic bread



Hawaiian Pizza

Cinque For Maggio

Margherita

Oh, My Veggies 

Pizza

Chef’s 

Recommendation

Best 

Seller

Php 980.00

Php 1,499.00

Php 819.00
pomodoro sauce, 

mozzarella cheese, 

tomato, basil leaves

pomodoro sauce, 

mozzarella cheese, ham, 

and pineapple tidbits

pomodoro sauce, 

mozzarella, cream cheese, 

emmental, gruyere, german 

cheddar

Php 971.00
pomodoro sauce, mozzarella 

cheese, eggplant, zucchini, 

broccoli, capsicum, tomato, 

corn, onion/mushroom, 

black olives



Shrimp & Garlic 

All Meat Lovers

Sisig Pizza

Pizza

Php 971.00

Chef’s 

Recommendation

Best 

Seller

Php 1,300.00

Php 971.00
Pork sisig, chilis, 

mayonnaise, 

mozzarella cheese

bechamel sauce, 

mozzarella cheese, 

shrimp, garlic

pomodoro sauce, 

mozzarella cheese, 

chicken cubes, 

pepperoni, ham, bacon, 

beef balls, mushroom, 

black olives, onion, 

capsicum 



Infinity Southern 
Fried Chicken

Salmon Salpicao

Chinese Steamed Fish 

Mains

Chef’s 

Recommendation

Best 

Seller

Php 1299.00

Php 835.00
salmon fillet cub in a 

special marinade, 

sautéed in olive oil 

and garlic; served 

with steamed rice

buttermilk marinated, 

flour coated, crispy, 

tender whole fried 

chicken; served with fries 

and gravy

Php 945.00
fillet of fish with steamed 

ginger and onion leeks with 

Chinese soy sauce 

U.S. Ribeye Steak Php 2299.00



Beef Salpicao

Hickory Smoked 
Baby Back Ribs

Buttered Garlic Prawns

Mains

Php 945.00

Chef’s 

Recommendation

Best 

Seller

Php 1,050.00

Php 1,123.50
sautéed in butter and garlic 

with parsley; served with 

buttered vegetable

Beef tenderloin cubes in 

a special marinade, 

sautéed in olive oil and 

garlic; served with 

steamed rice

grilled pork baby back 

ribs glazed with hickory 

smoke; served with grilled 

vegetable skewers with 

choice of French fries, 

mashed potato or 

steamed rice 



Salmon Steak

Pork Liempo

Hot of the Grill

Chef’s 

Recommendation

Best 

Seller

Php 999.00

Php 540.00
pork belly slices seasoned 

and marinated with mirepoix; 

served with grilled vegetable 

skewers

slice of salmon seasoned 

with olive oil, dill and 

spices; served with 

lemon-butter sauce and 

grilled vegetable skewers



Tanigue Steak 

Grilled Chicken

Hot of the Grill

Php 667.00

Chef’s 

Recommendation

Best 

Seller

Php 560.00
half chicken marinated in 

olive oil, garlic and 

spices; served with 

vegetable skewersslice of Tanigue seasoned 

with olive oil, dill and 

spices; served with 

lemon-butter sauce and 

grilled vegetable



Crispy Pata

Lechon Kawali Duo

Bulalo Fusion

Sinigang

Chef’s 

Recommendation

Best 

Seller

Php 1,229.00

Php 798.00
deep-fried pork belly 

in a bed of pinakbet 

with coconut milk

deep fried pork 

knuckles; served with 

soy-vinegar dip

Php 1,479.00
beef shank in bone marrow 

soup with Baguio beans, 

pechay, corn cob and grapes

Filipino 
Favorites

Tanigue-1,160.00  Pork-950.00
Salmon-1,165.00  Shrimp-872.00

a popular Filipino sour soup with 

vegetables 

choice of: 



Chicken Bbq

Mindoro’s Chicken 
And Pork Adobo

Pinakbet

Chopsuey

Php 769.00

stewed medley of 

vegetables in flavorful 

thickened sauce; topped 

with shrimp and pork

Chef’s 

Recommendation

Best 

Seller

Php 520.00

Mindoro’s version of the 

country’s popular dish; fried 

pork mixed with sautéed 

chicken garlic, onion, soy 

sauce and vinegar

grilled chicken in 

traditional flavorful 

barbeque marinade; 

served with soy – 

peanut soy

Php 627.00
stewed medley of northern 

region vegetables cooked 

with shrimp paste; topped 

with shrimp and pork

Filipino 
Favorites

Php 688.00



Kare-kare

PANCIT 

Sotanghon Guisado

Tinola
traditional chicken stew 

cooked with ginger, 

onion, green chili, and 

leafy greens

Chef’s 

Recommendation

Best 

Seller

Php 959.00
stewed beef oxtail, 

tripe and vegetables in 

a thick savory peanut 

sauce; served with 

shrimp paste

Php 798.00
sautéed sotanghon 

with vegetables, 

shrimp and pork

Filipino 
Favorites

sautéed noodles: choice 

of CANTON or BIHON 

with vegetables, shrimp 

and pork

Canton-698.00  Bihon-798.00

Php 735.00



Plain Rice

Chef’s 

Recommendation

Best 

Seller

steamed white rice

Rice
Cup-56.00  Platter-448.00

Garlic Rice

stir-fried in oil and garlic; the 

Filipino way

Cup-61.00  Platter-488.00
Infinity Rice

stir – fried in butter 7 garlic

mixed with chicken cubes,

bacon, shrimp, capsicum, 

corn, mushroom, carrots, 

green peas & egg

Cup-154.00  Platter-1,100.00

Pesto Rice

stir-fried in oil and garlic; the 

Filipino way

Cup-98.00  Platter-784.00



Garlic Mushroom

French fries

Tanigue Ceviche

Bar Chow

Php 328.00

Chef’s 

Recommendation

Best 

Seller

Php 310.00

Php 690.00
fish fillet cut into cubes and 

cured in a mixture of 

vinegar and calamansi juice

sizzling button 

mushroom in butter 

& garlic

deep-fried potato strips; 

served with vegetable 

sticks and aioli dip



Prawns Mayonessa 

Chicken Sisig

Bar Chow

Php 1,195.00

Chef’s 

Recommendation

Best 

Seller

Php 534.00
sizzling chicken with chili, 

celery, white onion and 

mayonnaise 

prawns caramelized in 

garlic, basil, Japanese 

mayonnaise

Lechon Kawali Php 546.00
deep - fried pork belly; 

served with liver sauce



Sizzling Squid

Calamares Fritto

Pork Sisig

Bar Chow

Sizzling Tofu

Php 855.00

Chef’s 

Recommendation

Best 

Seller

Php 757.00

Php 520.00
sizzling pork 

combination with chili, 

and native onions

sliced of squid sauteed 

in garlic, onion, bell 

pepper and carrots with 

oyster sauce

fried squid rings; served 

with vegetables sticks; 

and aioli dip

Php 495.00
sizzling tofu with green 

bell peppers, white 

onions and mayonnaise



Grilled Cheese Sandwich 

Chicken Nuggets

Kid ’s  Choice

Php 354.00

Chef’s 

Recommendation

Best 

Seller

Php 557.00

Pullman bread with gruyere 

cheese served with French 

fries 

deep-fried breadcrumbs 

coated chicken squares; 

served with kiddie style 

gravy and French fries



Sans Rival

Choco Banana Crepe

Brownie Ala Mode 

Sweet 
Temptations

Php 265.00

Chef’s 

Recommendation

Best 

Seller

Php 335.00

Php 340.00
decadent brownie topped 

with vanilla ice cream

a Filipino dessert cake 

made of layers of butter 

cream, meringue and 

chopped of cashew nuts 

hazelnut-chocolate spread & 

slices of banana filled in a very 

thin pancake; served with 

vanilla ice cream 



Cheesecake

Smores

Split Overload 

Sweet 
Temptations

Php 395.00

Chef’s 

Recommendation

Best 

Seller

Php 252.00

Php 372.00
three flavors of ice cream of your 

choice in between slices of banana or 

mango; topped with butterscotch 

droplets, cashew nuts, sprinkles, 

Choco and strawberry syrup 

cheesecake choice of fillings; 

blueberry, strawberry, and 

chocolate ganache

4 pcs. whole grain-honey 

cracker sandwich fire-roasted 

marshmallow & chocolate 



Ice Cream

Fruit Platter 

Mais Conyelo

Sweet 
Temptations

Php 310.00

Chef’s 

Recommendation

Best 

Seller

Php 372.00

Php 257.00
a refreshing Filipino dessert 

combination of whole corn & cream of 

corn, evaporated milk and shaved ice; 

served with vanilla ice cream 

flavored ice cream choice 

of; vanilla, chocolate, 

Oreo, and Ube with 

sprinkles on topped

assorted fruits in season 

(good for 4 person) 
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