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Appetizer 
Lumpiang Ubod                            118 
Fresh spring roll filled with heart of palm, pork, crabmeat, shrimps, bean curd and 
fresh coriander. 
 
Steamed Dim Sum (6 pcs.) 
Pork and Shrimp Siomai       188 
Hakaw (Prawn Dumpling)              188 
Shao Long Pao                 168 
 
Bruschetta                       98 
Extra virgin olive oil and garlic-flavored sour dough bread topped with fresh tomato basil “salsa”. 
 
Mushroom Crostini (8 pcs.)                148  
Creamy mushroom ragout served on top of parmesan cheese-crusted  crispy baguette chips. 
 
Rotti Pratta                                                     128                                      
Malaysian-style crispy pancake served with your choice of a mild or spicy curry sauce. 
 
Spanish Tapa Platter                      Appetizer        268  
Premium imported Spanish cold cuts, chorizo, jamon    Main Course      428 
serrano and  salchichon extra paired with manchego cheese, 
Spanish omelette and assorted olives. Served with oven fresh baguette. 
    
Palms Cheese Platter                   Appetizer               268  
Variety of premium imported cheese paired with celery    Main Course     428 
sticks, grapes and crackers.  
 
Vietnamese Spring Rolls    
 

Fresh Cellophane noodles, julienned vegetables and shrimps,                    128                 
seasoned with an Asian touch, then wrapped in fresh ricepaper.  

        Served with sweet Thai chili sauce. 
  
    Fried   Shredded vegetables and sotanghon noodles wrapped and                128 
            Deep fried until crispy served with spiced vinegar dip. 

 
  
 

 
 
 
 
 
 



The Palms Country Club 
Poolbar Menu 

September 2015 
 

2 

 

Fit and Healthy 
 

Fresh Herbed Chicken  with Mesclun Greens    248 
Two slices of Mediterranean-style marinated boneless chicken breast escallops pan-seared in olive 
oil and served with mesclun greens dressed with roasted shallot vinaigrette. 
 
Firecracker Grilled Salmon Escallops on Quinoa   328 
Two lightly spiced salmon escallops set on warm Quinoa salad.Quinoa is an old “grain grown by 
the Incas, who held the crop to be sacred. Quinoa contains a  balanced set of  essential amino acids,  
making it a complete protein source, unusual among plant foods.             
 
Swiss Fitness Teller                          288 
The ever popular Fitness Teller, which literally means “Healthy Plate”, is a best seller in most 
family restaurants in Switzerland. It consists of a pair of juicy pork loin steaks topped with herbed 
butter served with mesclun greens and french fries. “Please do not ask me why it is called 
“healthy” maybe because it tastes so good therefore it must be healthy?” 
 - Chef Hans 
 
Falafel Sandwich                     248 
Chickpeas are mashed then seasoned with garlic, onion, parsley, cilantro and cumin.  
Formed into balls and deep fried, served in a soft pita pocket filled with Israeli salad  
and Tahini sauce. 
 
Chickpea, Quinoa and Celery Salad     288 
 with Middle Eastern Flavors                              
It’s the Sumac and the fresh herbs, dill, mint and chives that give this salad its Middle  
Eastern accent. Adding grilled chicken breast makesthis a substantial, comforting and  
nutritionally balanced meal. 

 
Norwegian Salmon in Vine Leaves                      368 
Norwegian salmon fillet marinated with fresh herbs, hint of garlic, freshLemon juice  
and a dash of smoked paprika, wrapped in vine leaves then Baked to perfection.  
Served with tomato tarragon salsa and couscous to stay with the  
Mediterranean influence of the dish. 

 
 

Salad 
Classic Caesar Salad                                    198                    
Tossed in anchovy dressing, topped with parmesan shavings, crispybacon bits and garlic croutons. 
Add grilled chicken breast to make it a full meal        298 
 
Salad Nicoise              328 
The health benefits of consuming omega 3 rich foods are well established, combining tuna fish 
(your choice of canned or fresh grilled) with cookedpotatoes, French beans, hard boiled  
eggs and lemon vinaigrette for a freshtasting French salad. Olives, capers, tomato  
and a bed of baby greens round out this hearty main dish salad. 
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Taco Salad               228 
Combination of iceberg and romaine lettuce tossed with catalina dressing, topped  
with ground beef, fresh tomatoes, black olives, sour cream, shredded cheddar cheese  
and crispy Doritos. For a change, try it with shredded chicken instead of  ground beef. 
 
Cobb Salad              288 
This salad was created at the Brown Derby Restaurant in Hollywood, California. 
 It is a combination of a succulent grilled chicken breast with mesclun greens 
 tossed in red wine vinaigrette mixed with diced tomatoes, water cress, sliced avocados,  
creamy gorgonzola, crispy bacon and alfalfa sprouts. 
 
Tomato Caprese              198 
Fresh mozzarella cheese, tomatoes and basil leaves, drizzled with extra virgin olive oil, 
balsamic vinegar and sprinkled with freshly groundblack pepper. 

 
Caprese Salad with Tuscan Flank Steak          388 
An upgrade to the traditional “Tomato Caprese” by adding charcoal grilled bell  
peppers for additional flavor. Thinly sliced beef strips,for lean  protein, makes  
this a complete meal.  
 

Pica Pica 
Chicken or Pork Inasal (per skewer)        58 
Skewered juicy meat morsels marinated in our own BBQ sauce. 
 
Palms Slider Special  
A slider is a small sandwich, typically around 6-7cm across. The term primarily  
refers to small hamburgers, but can also cover any small sandwich served on a  
roll. According to the earliest citations, the name originated aboard U.S. Navy  
ships, due to the way greasy burgers slid across the galley grill while the ship 
pitched and rolled.  
 
Choice of: 
Chipotle Sliders                            68 
This recipe has to be the ultimate in mini beef burger with simply fabulous flavors! 
Creamy mayo, cheese and soft rolls help tame the spiciness of the chipotle peppers.  
 
Mini Greek Burger             78 
Lean minced lamb meat seasoned with fresh herbs, garlic, onion and a variety  
of spices. Served with grilled tomato and Tzatziki sauce.    
 
Palms Famous Burger in “Bite-Size”         68 
The same great flavor of our regular burger but served in bite-size portion. 
 
Italian Skillet Burger            68 
Italian sausage and ground beef patty seasoned with garlic, onion, and fresh herbs. 
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Curry Wurst                198 
One of the all-time favorite “Street Foods” in Germany. Thinly sliced grilled  
kielbasa sausage smothered in a special curry-infused tomato sauce accompanied  
with French fries. 
 
Chicken Wings         148 
6 pieces of succulent chicken wings served with our homemade “sexy” barbeque sauce.  
Eat them regular or spicy.  
 
Deep Fried Calamari                 268 
Breaded calamari rings shallow-fried until golden brown. Accompanied by a delightful  
Caribbean tartar sauce. 
 
Nachos                    218 
Crunchy nachos topped with salsa fresco, sour cream, cheese and Jalapeño 
peppers. Choice of white, yellow or mixed nachos 
  
Topped with: 
Guacamole                 268      
Ground Beef          268 
 
Filipino Style Cheese Sticks (6pcs.)     128 
Pork Chicharon             188 
Prawn Crackers              78 
Country Fries     Medium        98 
          Large   158 
French Fries     Medium        88 
          Large   128 
Spicy Crosstrax         158 

 
 

Palms Sizzling Special 
 

Traditional Pork Sisig                 228 
 
Spicy Salmon Sisig              328 
Sisig has been given a healthy makeover by replacing all the meat with omega 3 rich  
salmon cubes, oven-roasted  potato cubes that give the Crunch and a bit of fresh green  
and red chilies adds some fire to this dish 
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Sandwiches 
 

Premium Hot Dog Sandwich                  168 
Premium all-meat hotdog served in a soft sesame bun with a wide Selection of condiments. 
 
Chicken Quesadillas                                  268 
Tortilla filled with grilled Cajun chicken, roasted bell peppers, Mexican-flavored  
tomato sauce and Monterey Jack cheese. 
 
California Reuben Sandwich          368 
The California Reuben Sandwich is a hot sandwich composed of turkey pastrami,  
cave aged  gruyere cheese, sauerkraut, and Russian dressing grilled between  
slices of onion rye bread. 

 
 Triple Smoked Burger             398 
Gourmet grilling at its best! Freshly ground certified angus beef  seasoned 
with Mexican chipotle in adobo sauce, Spanish sweet smoked paprika,  
Himalayan pink salt and ground black pepper, formed into a patty and flame 
grilled to perfection. Served in a toasted kaiser bun.  
 

All sandwiches are accompanied by any one of the following items: 
 fries, coleslaw, mesclun greens or fruit garnish. 

              Additional side    60 
 
 

Pasta and Rice Dishes 
 
 
Pad Thai Noodles           298 
Pad Thai has become one of the world's favorite noodle dishes. Stir fried flat Rice noodles, 
peeled shrimps, bean sprouts, garlic chives, egg and ground peanuts with selected herbs  
and spices to create an irresistible dish.  

 
Nasi Goreng            268 
Indonesian-style fried rice topped with fried egg, served side by side with chicken satay,  
fried chicken drumstick, prawn fritters and atchara garnish. 

 
Bibimbap                     268 
This dish, of Korean origin, is a healthy and hearty everyday dish of steamed rice,  
vegetables and thinly sliced beef. Topped with some “Gochujang” (chilli sauce). 
Served in a pre-heated “Hot Pot,” the rice forms a crispy crust at the bottom to  
add texture to this dish. 
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Pancit                                                            218 
Your choice of fried egg noodle, bihon or sotanghon topped with shrimps,  
chicken, pork and assorted vegetables. 
  
Spaghetti, Penne or Linguine                      228                       
Tossed with your choice of:  
Bolognese, Carbonara, Basil Pesto, Creamy Tomato-Basil Sauce,  
Aglio Olio e Pepperoncini                           
 
Marinara              298 
For the health conscious:                       add              40                
We offer whole wheat spaghetti, or gluten-free penne.  
Please allow 20 minutes for preparation 
 
 
 

Dessert 
Belgian Style Waffle              128 
This is the favourite “liege” waffle recipe of the Santos Family. Served with your  
choice of whipped cream, chocolate sauce or icecream.“Thank you very much for sharing 
 this recipe with us so wecan now provide all our members with this truly delicious Belgian  
style waffle.”- Chef Hans  

  
 

Palms Beloved “Bread and Butter Pudding”     148 
Try this very popular house specialty served with mantecado ice cream  or vanilla bourbon sauce. 

 
Meringue with Vanilla Ice Cream           168 
Meringue is an old traditional Swiss dessert made of  whipped egg whites and sugar.  
Baked at a low temperature resulting in a crisp, light airy and sweet confection.  
Served with whipped cream and vanilla ice cream.             
 
Crepe Samurai              148 
Palms’ most loved dessert! Paper thin crepes filled with succulent mango slivers,  
smothered with triple sec flavored sabayon and gratinated until golden brown.  
Dusted with icing sugar and crowned with vanilla ice cream. 
 
Halo-halo:      Regular       118 
       Special         138 
 
Fresh Tropical Fruit Platter                 148 
Selection of 6 kinds of seasonal fruits 
   
Mango Canonigo                 148 
Made of baked meringue with caramel syrup, served with mango infused vanilla sauce.  
Garnished with brandy snap and chopped pistachio nuts. 

 
 



The Palms Country Club 
Poolbar Menu 

September 2015 
 

7 

Carrament Chocolate               128 
Chocolate brownie base topped with chocolate mousse, Williams pears,   
and a thin dark chocolate leaf.    
 
Cake of the Month (per slice)                    98 
Ask your server for the special creation of this month. 
 
 

Beverage 
Fresh Fruit Juices          
Fresh Orange, Lemon Juice / Squash                   140 
Yellow Mango, Green Mango, Buko, Carrot, Watermelon                105 
Calamansi Juice / Soda                                   120  

 
Chilled Fruit Juices                       
Four Seasons, Mango, Orange, Pineapple, Dalandan Juice          95 
Red Apple, Dalandan Soda, Cranberry                    105 
 
Shakes & Smoothies 
Shakes                      140 
Dalandan, Mocha, Yellow Mango, Green Mango 
Chocolate, Vanilla, Fresh Strawberry, Watermelon 
Smoothies                                   140 
Fresh Strawberry, Fresh Banana, Fresh Mango 
 

Coffee 
Brewed, Espresso, Iced Coffee,                            60 
 

Double Espresso, Decaffeinated,          75 
Cappuccino Regular, Caffe Latte 
                   
Hot Chocolate, Fresh Milk, Hot Milk,                        95 
Iced Cappuccino, Mocha 
           
Frozen Mocha Java                                                150 
Irish Coffee                     170 
 
Tea 
English Breakfast, Earl Grey                                   60 
 

Lipton, Jasmine, Green Tea, Peppermint,               75  
Camomile, Palms Iced Tea          
      
Bottomless Iced Tea               80 
 
Beers 
Cali Shandy               55 
San Miguel Apple, San Miguel Lemon            60 
San Miguel Pale Pilsen, San Miguel Light                       70 
San Miguel Super Dry, Cervesa Negra             80 
San Miguel Premium              98 
Kirin Japanese Beer                      140 
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Energy Drinks & Bottled Water          75 
Gatorade,Lemon Lime, Tropical Fruit,  
Orange Chill, Blue Bolt, Grape 
 
Palms Distilled Water, Summit Mineral                     40 
Perrier                               145  
 
Iced Tea Collections       75  
Butterfly, Cranberry, Passion, Mango                                  
 
Cocktails          175 
Black Russian, Bloody Mary, Blue Lagoon, Blue Hawaii Cosmopolitan,  
Cuba Libre, Dry Martini, Kamikaze, Mai  Tai, Manhattan, Margarita, Piña Colada,  
Sangria, Screwdriver, Singapore Sling, Strawberry Daiquiri, Whisky Sour 
Weng Weng, Zombie, Long Island, Tequila Sunrise           
    
By the Pitcher                            535 
Order your all time favorite cocktail and share it with your friends 
Margarita ( Strawberry, Orange, Dalandan, Mango ) 
Daiquiri ( Strawberry, Banana, Mango ) 
Zombie 
  
 

 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 

 
   All prices are listed in peso and inclusive of government taxes and subject to 10 % service charge  

 
 


