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HEALTHY START

(SERVED FROM 6:00 AM - [ 1:00 AM)

Mezzeh Platter PHP 700
eoe

Marinated herbed feta cheese, fresh oriental bread,

hummus, baba ganoush and fatoush.

Served with lemon slices and olive oil.

Healthy Mornings PHP 700

o000 O
Fresh mango, low fat natural yogurt and granola parfait.

Breakfast BLT Salad (Low Carb) PHP 500
[ L

Crispy bacon, poached eggs, tomatoes,

and fresh mixed greens with olive oil

and mustard dressing.

Dietary restrictions / Allergens:
® Mik @ Gluten @ Pork Mustard @ Poultry
® fish @ Soy ® Nuts Shellfish @ Peanuts
Celery ® Egg @ Sesame @ Wheat @ Mushroom

Intolerances:

< Lactose O Sulfite & Yeast A Glutamate B3 Nitrite Q Phosphate

Should you have dietary restrictions, please inform your server
and we would be happy to prepare your dish accordingly.

Prices are inclusive of taxes and are subject to 10% service charge.

SIGNATURE BREAKFAST

(SERVED 24 HOURS)

Morning Duo PHP 700
ERCNC RCNC RO = I IR0

Two pieces of egg prepared according to your

preference: fried, poached, scrambled or boiled.

Served with Chicken sausage OR Cebuano chorizo,

bacon, hash browns and grilled tomato.

Filipino Breakfast PHP 700
o000 0O [

Your choice of: Cebuano chorizo, Beef tapa,

Chicken or Pork tocino.

Served with two pieces of fried egg,

fried garlic rice, pickled papaya and dried fish.

Budbud with Fresh Mango and Sikwate PHP 350
ce0e

A local delicacy made of glutinous rice

mixed with coconut milk.

Served with Cebu mango and a hot local cocoa drink.

Signature Breakfast OR Healthy Start
come with a bakery basket, freshly sliced fruits,
a glass of freshly squeezed juice
(pineapple, orange, apple, mango OR carrot)
and coffee, hot chocolate OR tea.



CLASSIC BEGINNINGS

(SERVED FROM 6: 00 AM - [1:00 AM)

Build Your Own Omelet PHP 400
o000 e000 D10

Three pieces of egg with your choice of:

Ham, Swiss cheese, Bacon,Vegetables OR Mushrooms.
Served with Bacon, Hash browns, Grilled tomato,

Chicken sausage OR Cebuano chorizo.

Egg White Omelet PHP 300
(Low Fat) (Low Cholesterol)

[

Served with mixed green salad.

Congee with Condiments PHP 300
o000 000

Rice porridge with garlic, chicken, fish sauce,

sesame oil, century egg and calamansi.

Vanilla Pancakes PHP 400
000

Served with maple syrup, whipped cream,
butter and a fruit salad bowl.

Nutella — Banana Waffles PHP 300
o000
Freshly baked waffles, Nutella and sliced banana.

IN THE COMFORT
OF YOUR ROOM

(SERVED FROM 11:00 PM - 11:00 AM)

CaesarSalad @ @ o @@ OO
Topped with parmesan shavings and croutons.

Classic PHP 450

With grilled chicken @ PHP 500

With grilled shrimps PHP 530
Mixed Cold Cuts PHP 750
o000

Four kinds of international cold cuts,
black olives and parmesan.

Cheese Platter PHP 900
CIC I IR

Four kinds of international cheese,

truffle honey, dried fruits and crackers.

Farm to Table Salads (Vegan) (Low Fat) PHP 500
m]

Locally grown red pepper; herbs, onions, tomatoes,

cucumbers, carrots, leaves, and fresh lemon

with extra virgin olive oil.

Garlic Shrimps PHP 750
( N ] [ JRoR e,

I50g fresh medium-sized shrimps sautéed

in butter with garlic, onions, tomatoes and herbs.

Served with baguette.

Chicken Wings (Spicy) PHP 450
[ ] [ N J m]

Seasoned and fried chicken wings

tossed in spicy barbecue sauce.



SANDWICH SELECTION

(SERVED FROM 11:00 AM - 11:00 PM)

The Blu Club Sandwich PHP 550

00000000

With your choice of toasted white OR whole wheat
bread filled with grilled chicken, bacon, egg, Swiss cheese,
lettuce, tomato, cucumber and mayonnaise.

U.S. Prime Beef Burger PHP 650
o000 00O

200g Certified U.S. Angus beef patty, Swiss cheese,

bacon, fried egg, tomato, lettuce, cucumber,

pickles, relish and mayonnaise.

BBQ Chicken Panini (Halal) PHP 400
se0e SODO
Barbecued chicken with red onion jam and Swiss cheese.

Vegan Burger PHP 400
L J e<ODO

Chickpea, quinoa, cauliflower and bell pepper.

Served with vegetable slaw and barbecue sauce.

Cuban Mojo Sandwich PHP 475
o eo0o0e OO

Marinated smoked pork sandwich, Cuban bread,

Swiss cheese, yellow mustard and gherkins.

Hotdog and Chili con Carne PHP 500
o0 000 0QDOAO

Beef sausage, sauerkraut, Swiss cheese,

mustard dressing and chili con carne.

All sandwiches are served
with French Fries OR Green Salad.

Dietary restrictions / Allergens:
® Mik @ Gluten @ Pork Mustard @ Poultry
® fish @ Soy ® Nuts Shellfish @ Peanuts
Celery ® Egg @ Sesame @ Wheat ® Mushroom

Intolerances:

< Lactose O Sulfite & Yeast A Glutamate B3 Nitrite Q Phosphate

Should you have dietary restrictions, please inform your server
and we would be happy to prepare your dish accordingly.

Prices are inclusive of taxes and are subject to 10% service charge.




SOUP

(SERVED FROM 1'1:00 AM - 11:00 PM)

Creamy Mushroom Soup with Croutons PHP 350
o000 0000

Made with freshly harvested mushrooms and cream.
Served with bread croutons.

Chicken Wonton Soup with Vegetables PHP 350
ooveo0 D00AO

Savory chicken broth with wonton, gingen,

spring onions and Chinese cabbage.

Asian Noodle Soup PHP 450

XEEEEKEKXS
Egg noodles, steamed chicken, bokchoy, tofu,

scallions, tomatoes, onions and egg.

Soup of the Day PHP 300
Let our Chef tell you about today's special.



MAKE YOUR OWN PASTA

(SERVED FROM 11:00 AM - 11:00 PM)

Your Choice of Pasta PHP 500
*Penne O @000
* Rigatoni O @ 0 @
* Spaghetti G oo @
* Tagliatelle G @0 @
* Four Cheese Ravioli @ @ @ @ O O
* Gluten-free (30 minutes preparation time)

Your Choice of Sauce:

¢ Classic Tomato
°

» Carbonara
e o0 OA

* Bolognese
oo o0 O

+ Aglio e Olio

* Arabiata (Spicy)
°

PlIZZA SELECTION

(SERVED FROM 11:00 AM - 11:00 PM)

Margherita PHP 500
000

A typical Neapolitan pizza made with

local grown tomatoes, mozzarella, fresh basil,

and extra-virgin olive oil.

Four Cheese PHP 550
LICN KeXes

A medley of blue cheese, parmesan,

emmental and mozzarella over white sauce

drizzled with olive oil.

Dietary restrictions / Allergens:
® Mik @ Gluten @ Pork Mustard @ Poultry
® fish @ Soy ® Nuts Shellfish @ Peanuts
Celery ® Egg @ Sesame @ Wheat ® Mushroom

Intolerances:

< Lactose O Sulfite & Yeast A Glutamate B3 Nitrite Q Phosphate

Should you have dietary restrictions, please inform your server
and we would be happy to prepare your dish accordingly.

Prices are inclusive of taxes and are subject to 10% service charge.
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INDIAN SPECIALS

(SERVED FROM 1 1:00 AM - [1:00 PM)

Dal Tadka (Vegetarian) PHP 450
o0

Vegetarian lentil stew.

Shrimp Curry PHP 700
o0 Lol

Shrimp masala cooked in onion tomato gravy.

Butter Chicken (Halal) PHP 550
eocoo
Chicken with tomato and cream gravy.

Fish Masala PHP 450
o0 0
Indian fish curry.

Bhindi Masala PHP 400
o0 0

Lightty spiced north Indian curry made with okra.

Vegetable Biryani (Vegetarian) PHP 450
00

Mixed vegetables and basmati rice with
its own pleasantly distinct flavor.

All Indian specials are served with two choices among the following:

Naan bread and seasonal chutneys ® ®
Basmati rice ®

Papadum and raita e e

Green salad

FROM OUR
DIM SUM KITCHEN

(SERVED FROM 11:00 AM - 11:00 PM)

Chicken Siomai PHP 350
e o000 o0

Chicken fillet and egg served with chili sauce,

soy sauce and calamansi.

Pork and Shrimp Siomai PHP 400
0o 000 ([ ] [ 2R

Pork, shrimp and egg served with chili sauce,
soy sauce and calamansi.

Xiao Long Bao PHP 350
® 0 o0 o000

Pork skin, ginger, spring onion and cabbage.

Served with black vinegar.



ASITAN MAINS

(SERVED FROM 11:00 AM - 11:00 PM)

Braised Tofu with Assorted Mushrooms PHP 300
e 00 o000

Stir-fried and simmered tofu with mixed mushrooms,

Chinese wine and soy sauce.

Served with steamed rice.

Chinese Style Sautéed Vegetables PHP 300
with Signature Oyster Sauce

[ ] ® o o ® 60

A combination of cauliflower; broccoli, carrots,

green beans and mushrooms.

Served with steamed rice.

Char Kway Teow PHP 400
(] ® 0 o0 ® 00A

Stir-fried rice noodles tossed in shrimps,

chicken, squid and vegetables.

Yang Chow Fried Rice PHP 500
e 0 o o o 0A

Chinese style wok fried rice with char siu pork,

cooked shrimps, scallions, spring onions,

chopped carrots, egg yolk and green peas.

Crispy Pata with Sauces and Condiments ~ PHP 850
o000 0o
Marinated crispy pork leg with five spices.

Golden Fried Shrimps PHP 750
([ ] [ 2N J
Crispy fried shrimps served with sweet chili sauce.

Dietary restrictions / Allergens:
® Mik @ Gluten @ Pork Mustard @ Poultry
® Fish @ Soy ® Nuts Shellfish @ Peanuts
Celery ® Egg @ Sesame @ Wheat @ Mushroom

Intolerances:

< Lactose O Sulfite € Yeast A Glutamate B3 Nitrite Q Phosphate

Should you have dietary restrictions, please inform your server
and we would be happy to prepare your dish accordingly.

Prices are inclusive of taxes and are subject to 10% service charge.




FILIPINO DISHES

(SERVED FROM I': 00 AM - 11:00 PM)

Bicol Express PHP 450
° o0 00O

Slices of pork meat cooked with coconut milk,

shrimp paste and chili pepper.

Chicken Pork Adobo PHP 450
® 6 0 O [ ]

Traditional Filipino chicken and pork stew in

vinegar, soy sauce, bay leaf, garlic and peppercorn.

Served with pickled papaya.

Pork Sinigang PHP 500
o0 000
Tamarind-based soup with pork belly and vegetables.

Sinigang na Hipon PHP 500

o0 0O
Tamarind-based soup with shrimp and vegetables.

Bistek Tagalog PHP 700
[ BN

Sliced beef cooked in soy sauce and calamansi.

Served with caramelized onions.

Bulalo PHP 700

® 6 060 00 O
A soup made from beef shanks and boiled marrow bones.

All Filipino dishes are served with steamed rice.



FROM THE STOVE TOP
AND OVEN

(SERVED FROM 11:00 AM - 11:00 PM)

Peanut Crusted Salmon PHP 850
e 0 00 oo

[ 60g Salmon fillet seared with peanut crust

on a bed of pineapple salsa.

Served with white rice.

Middle Eastern Roasted Half Chicken PHP 600
UM = R ed

A flavorful Middle Eastern spice-rubbed,

slow roasted chicken.

Served with vegetables and steamed potatoes.

12 oz. U.S. Porter House Steak PHP 1,500
o000

Certified U.S. Beef Angus Porter house and served with
green beans, asparagus and bell pepper aoli.

Prime Rib Eye Steak PHP 1,800
o000

400g U.S. Certified Black Angus Ribeye

served with mashed potatoes, mixed vegetables

and homemade steak sauce.

Seared Fresh Yellowfin Tuna Loin PHP 650
® 06 0 0

Served with pickled papaya, calamansi,

vinegar and steamed rice.

Dietary restrictions / Allergens:
® Mik @ Gluten @ Pork Mustard @ Poultry
® fish @ Soy ® Nuts Shellfish @ Peanuts
Celery ® Egg @ Sesame @ Wheat @ Mushroom

Intolerances:

< Lactose O Sulfite & Yeast A Glutamate B3 Nitrite Q Phosphate

Should you have dietary restrictions, please inform your server
and we would be happy to prepare your dish accordingly.

Prices are inclusive of taxes and are subject to 10% service charge.




FROM THE
SUSHISAKE KITCHEN

(SERVED FROM 6:00 PM - [1:00 PM)

Kani Salad PHP 430
[ I oo

Crabstick, cucumber, white cabbage,

and orange tobiko with Japanese mayo

and ponzu dressing

Dynamite Roll PHP 500
(8 slices per order)

[ ] [ BN oeoADO

Tuna, salmon, grouper; pickled radish,

crabmeat and teriyaki sauce.

Dragon Roll PHP 760
(8 slices per order)

[ [ N ] o e OO

Eel, crabmeat, asparagus, mango and teriyaki sauce.

Surf and Turf Roll PHP 760
(8 slices per order)

° ° e e OO

Shrimp tempura, pickled radish, angus beef,

spicy mayonnaise and teriyaki.

Kappa Maki (vegan)
[N ]
Vegetarian cucumber roll.

Daikon Oshinko Maki (vegan)
e e
Pickled radish vegetarian roll.

Tuna Nigiri

(4 slices per order)

( BN ]

Rice roll and fresh tuna.

Salmon Nigiri

(4 slices per order)

(BN ]

Rice roll and fresh salmon.

PHP 200

PHP 200

PHP 350

PHP 390



DESSERTS

(SERVED FROM 1'1:00 AM - 11:00 PM)

Calamansi Meringue Tart PHP 300
o000 0o

Calamansi pastry cream on sugar dough

garnished with ltalian meringue and mint leaves.

Raspberry Chocolate Bundt Cake PHP 350
o000 0O

Chocolate sponge base topped with chocolate mousse

and covered with dark chocolate glaze,

garnished with raspberry and chocolate cigar.

Vegan Mix Berries Banana PHP 350
Cashew Trufle Cake

00

Healthy layers of banana cashew and mixed berries

over a scrumptious homemade vegan granola base,

topped with mixed berries.

Chocolate Brownie with Vanilla Ice Cream PHP 300
o000 0O
Dark chocolate brownie served with vanilla ice cream.

Mango Cheesecake PHP 300
o000

Granola muesli base with creamy

mango cheesecake and chocolate garnish.

Sugar Free White and Dark PHP 500
Chocolate Mousse with Almonds

o000 00O

Dark and white chocolate mousse squares

with chocolate almond flakes.

KIDS MENU

(SERVED FROM 11:00 AM - 11:00 PM)

Peanut Butter and Strawberry Jam Sandwich  PHP 250
o000 000
Peanut butter and strawberry jam spread on white toast.

Homemade Chicken Nuggets PHP 250
o o o000

Crispy fried breaded chicken fillet served

with sweet homemade barbecue sauce.

Kids Spaghetti Bolognese PHP 300
® 0o 000O
Sweet style spaghetti bolognese.

Profiteroles PHP 250
o000 0O

A choux pastry filled with vanilla cream

and dusted with snow sugar icing.

Dietary restrictions / Allergens:
® Mik @ Gluten @ Pork Mustard @ Poultry
® fish @ Soy ® Nuts Shellfish @ Peanuts
Celery ® Egg @ Sesame @ Wheat @ Mushroom

Intolerances:

< Lactose O Sulfite & Yeast A Glutamate B3 Nitrite Q Phosphate

Should you have dietary restrictions, please inform your server
and we would be happy to prepare your dish accordingly.

Prices are inclusive of taxes and are subject to 10% service charge.
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BEVERAGES

SODA MOCKTAILS COCKTAILS
Coke PHP 165 Pineapple Cooler PHP 190 Blue Lagoon PHP 285
Coke Light PHP 165 Pineapple juice and lemon soda A refreshing vodka-based drink with
Col.(e Zero PHP 165 Shirley Temple PHP 190 pineapple juice, lemon soda and
Sprite PHP 165 yoemp - a drop of blue curacao.
Sprite Light PHP 165 Lemon soda and grenadine o
Sprite Zero PHP 165 Sweet Sunrise PHP 190 Caipirinha PHP 285
Royal Tru Orange PHP 165 Orange juice with grenadine A Brazilian rum made with cachacha,
Ginger Ale PHP 165 sugar and lime.
Soda Water PHP 165 WATER Cosmopolitan PHP 285
Tonic Water PHP 165 . o

Still A shot of vodka with cranberry juice
SIGNATURE ICED TEA PHP 150 Nature's Spring PHP 120 and orange juice.

Evian 330ml PHP 180 i
SMOOTHIES PHP 250 van 22Em Mimosa PHP 285

Sparkling A classic combination of orange juice
Watermelon, Ginger Orange, 4 ,
Mango or Pineapple Perrier PHP 200 and sparkling wine.

San Pellegrino PHP 220 Mojito PHP 285
FRESH JUICE PHP 275 A traditional Cuban cocktail with white rum
Mango, Pineapple, Watermelon, Coffee PHP 160 and mint leaves topped with soda.
Orange or Calamansi Brewed, Cappuccino, Latte or Mocha Negroni PHP 285
SPECIALTY JUICES Dilmah Tea PHP 160 A perfect combination of gin,
Refresher PHP 265 English Breakfast, Chamomi/g vermouth and Campari.
A mix of Apple, Orange, Lemon and Ginger Earl Grey, Green or Peppermint Sangria PHP 285
Immune Booster PHP 265 HOUSE WINE An old 3panish cocktail with brandy

. . . and red wine mixed with orange juice

A mix of Apple, Pineapple, Lemon and Garlic o ,

By the Glass PHP 305 and apple juice topped with soda.
Heart Saver - PHP 2.65 Red, White or Sparkling Screwdriver PHP 285
A blend of Carrot and Extra Virgin Olive Oil A lor drink mad o

By the Bottle PHP 1,420 popu a‘r rink made of orange juice

and a spike of vodka.

Red, White or Sparkling

Prices are inclusive of taxes and are subject to 10% service charge.



Singapore Sling

PHP 285

A gin-based drink with cherry liqueur and

pineapple juice.

Tequila Sunrise
A shot of tequila and orange juice
with a splash of grenadine.

Tom Collins
A gin-based sweet and sour drink
with a splash of soda.

SPIRITS

WHISK(E)Y

Scotch Whisky

Johnnie Walker Black Label
Glenfiddich

Johnnie Walker Blue Label
Macallan 12 Years Old

Irish Whiskey
Jameson

Canadian Whisky
Canadian Club

Bourbon
Jim Beam White Label
Jack Daniel’s

PHP 285

PHP 285

PHP 290
PHP 370
PHP 785
PHP 850

PHP 265

PHP 265

PHP 265
PHP 285

GIN
Tanqueray
Bombay Sapphire

RUM

Bacardi Gold
Bacardi Light
Myer's Dark Rum

VODKA

Absolut Blue
Absolut Citron
Stolichnaya
Grey Goose
Belvedere

TEQUILA
Jose Cuervo Gold
Anejo 1800
Cazadores

COGNAC

Cles des Ducs
Martell Cordon Bleu
Martell XO
Hennessy XO

Remy Martin XO

Prices are inclusive of taxes and are subject to 10% service charge.

PHP 265
PHP 285

PHP 265
PHP 265
PHP 265

PHP 265
PHP 265
PHP 265
PHP 415
PHP 415

PHP 275
PHP 375
PHP 375

PHP 320
PHP 750
PHP 750
PHP 785
PHP 785

BRANDY
Emperador
Fundador Solera

LIQUEURS
Amarula Cream
Malibu

Pernod

Sambuca Vaccari
Jdgermeister

BEER

Local

San Miguel Pale Pilsen
San Miguel Light

San Miguel Super Dry
Cerveza Negra

Red Horse

San Miguel Premium Malt

Imported

Heineken
Stella Artois
Corona

PHP 220
PHP 265

PHP 265
PHP 265
PHP 265
PHP 265
PHP 275

PHP 170
PHP 170
PHP 170
PHP 170
PHP 170
PHP 190

PHP 280
PHP 280
PHP 320



For orders, please call One Touch Service §

or use the @E App

RADISSON BLU CEBU

Serging Osmefia Blvd. corner Juan Luna Ave., Mabolo, Cebu City, Cebu Philippines 6000
T: +63 32402 9900 / 505 1700 F:+63 32 402 9999
reservations.cebu@radisson.com

radissonblu.com/hotel-cebu



