APPETIZERS v MUSTTRY & PANNZIAN FAVORITE & PANNZIAN ORIGINAL
Tortilla Chips # v Php 345 Herbed Calamares @ Php 510 Togue Roll e Php 325
Tortilla chips served with fresh homemade Deep fried squid with fresh cilantro topped with Mung bean sprouts, sweet potato and green
cilantro salsa. dill. vegetables rolled in flour wrapper. Served with
garlic-pepper vinegar dip. (6 pieces)
Squid Salad # v Php 535
Sweet Potato (Kamote) Fries €& v Php 275 .
) ) Tangy squid with a combination of cilantro Fried Okra < Php 295
Frle_d sweet potato wedges served with tomato shallots, dayap juice, and hot chili peppers topped Served with spicy vinegar basil.
basil dlp. with peanuts. Served with sliced cucumbers.
Drunken Mussels & v Php 480 Fish Kilawin (Ceviche) v & Php 510
Mussels cooked in Tapuey rice wine, garlic, and Fresh raw fish cured in lemon juice. Topped
chives. Served with biscocho bread. with minced onions, ginger and green pepper.
SANDWICHES SOUPS
Longganisa Biscocho & v Php 380 Tinolang Manok e Php 490 Chicken or Pork Sotanghon & @  Php 390
Sandwich Chicken soup with sliced chicken, papaya, and SOUp with Torrogon
Ilocano pork sausage slices served with garden chili leaves. . .
lettuce, tomatoes, kale and homemade tamarind Mais con Hlpon ® Ve Php 455
sauce. Paired with Biscocho anis bread. Paracsiao € e Php 510 Shrimp with kernel corn and chili leaves.
. . . Grilled fish with chili broth and d.
Grilled Chicken Sandwich v Php 380 riffect fish with chufy broth and seawee Taro and Malunggay Soup v Php 275
with Oregano
Kalabasa Soup with # e Php 300
Herbed Tuna v e Php 380 Tarragon Nilagang Baka e Php 550
X . Cream of pumpkin with tarragon leaves. Filipino beef st rved with sliced potatoes,
Roasted Pork Sandwich with v Php 380 P ¢ camots and cabbage,
Mango Chutney Itag Soup v Php 510
Sliced roasted pork Wit}_‘ fresh kale, arugula, Our Itag soup features smoked mountain bacon
lettuce, and tomatoes with homemade mango from Adams, Ilocos Norte, simmered for a rich,
chutney sauce. savory broth. Made with black-eyed peas, kardis,
and fresh sweet potato leaves; it’s a hearty and
nourishing dish.
BREAKFAST
- Egg Omellette Php 440 .
Filipino Breakfast v Php 440 99 P Pancakes (3 pieces) Php 415
Choice of Native Longganisa, Beef Tapa, Tocino, Chof{e O,f: heese, dl—éam,dol\/egetéble Or;leﬂette, with Bacon or Ham Php 480
or Daing na Bangus, served with garlic fried rice, ser‘.ze' ‘.)Vlt toasted bread, buttet, jam, an Served with butter and jam, coffee,
d coffee or te fruit juice, coffee or tea. hot chocol
egg, and co a. or hot chocolate.
American Breakfast Php 440 Fresh Seaweed & v & Php 440 Oatmeal or Muesli Php 480

Choice of Ham, Sausage, served with toasted
Bread, two eggs, butter, jam, and coffee or tea.

**ALL PRICES ARE INCLUSIVE OF 12% VAT. NO SERVICE CHARGE ADDED.

Omellete

Served with toasted bread or rice, coffee or tea.

Served with fruit in season, coffee or tea.



VEGETABLES v MUSTTRY @ PANNZIAN FAVORITE  # PANNZIAN ORIGINAL
Monggo with Bagnet €& v Php 490 Mulberry Laing € v Php 285 Grilled Corn with Basil € v & Php 445
Sautéed mung beans with crackling pork slices Young mulberry leaves cooked in thick Grilled white corn with tomatoes and
and morinea leaves coconut milk. Topped with small chili sliced onions in basil sauce.
& ’ pepper.
i - Fresh Garden Salad & v e Php 445
Pinakbet v Php 430 llocano Sisig # v * Php 405 p
Tiny eggplant, okra, string beans, and bitter gourd Banana blossom with coconut milk. A mix of tomatoes, carrots, lettuce, cucumbers,
cooked in tomato, ginger, onion and garlic sauce. kale, and arugula in olive oil with a pinch of
Chili Kangkong # v Php 285 salt and pepper.
Pinakbet with Bagnet Php 490 R - < ) ) )
g St{r'frmd river sp1nth. Topped with red hot with Grilled Chicken Php 510
chili and coconut milk.
Dinengdeng e Php 315 Papaya Salad v Php 420 Mulberry Green Salad # v Php 445
The Ilocano favorite‘ .Fres.h gr'een a.nd leafy Fresh from our garden, our papaya salad features Fresh salad greens in season with mulberry
vegetables q}anly boiled in fﬂed fish bmth‘ crisp green papaya, string beans, cilantro, chilies, calamansi vinaigrette. Topped with
Seasoned with bagoong (native way) or plain salt. tomatoes and peanuts. Tossed in a zesty chopped peanuts.
Topped with choice of whole or deboned fish. sweet-savory fish sauce dressing.
CHICKEN, PORK AND BEEF
Fried Chicken Php 450 Oregano Pork or Chicken Adobo Php 490 Fried Korean Barbecue Php 490
Coconut Chicken Curry Php 490 _P}ork cook.ed in soy, vinegar, garlic and pepper Pan fried thick pork slices in BBQ sauce.
opped with oregano leaves.
Chicken Inasal @ Php 480 : Beefsteak Php 545
, , , P Fried Bagnet v & Php 590
Semi-boneless grilled chicken. Sliced beef Strips with onion and lemon sauce.
Slices of deep-fried Ilocano crackling pork
: chicharon) served with a choice of tomato and
Grilled Porkchop Php 490 Beef B Tios & Pho 545
. . . . tish sauce (bagoong) or sliced tomatoes, onions €e1 bugnayon 11ps P
Grilled pork slices served with pickled papaya.
and salt. Beef tenderloin tips cooked in bugnay wine.
SEAFOOD RICE, NOODLES AND PASTA
Fish * Php 510 Chicken Oregano Rice v Php 405  Garlic Butter Shrimp Pasta Php 545
SQUId * Php 545 Fried rice with chicken strips, garden vegetables Sautéed shrimp in garlic, butter and herbs.
Shrimp * Php 570 and oregano. Topped with kale and parmesan.
*Qrilled, Fried, Sinigang (Tamarind broth) C .
oconut Curry Rice Php 430
or Ginataan (in coconut milk). y P Pesto Pasta Php 490
Upland rice and toasted coconut in a flavorful ) ) o
Seafood Med|ey L IVAN Php 570 curty blend with fresh vegetables and aromatic Pureed basil harvest with nuts and olive oil.
Sliced shrimp and squid in coconut milk (gata). spices. Finished with crushed peanuts for texture.
s Pasta llokana Php 510
e Lo oo 510 Pansit Sisig & v Php 395 P
IS umpla S o ‘ Egg noodles tossed in KBL—kamatis (tomato),
Deep—frie d shredded fish and ve getables in Pansit bihon noodles with banana blossom. bagoong (fermented fish) and lasona (onion leaves)
1 —deliver bold Ilocano flavors. Topped with tenga
egg roll wraps. .
Pasta LOﬂggOnISO L/ Php 550 ng daga (wood ear mushrooms) for added flavor.
Coconut Lime Fish Php 550
Fettucine noodles and Ilokano pork sausage in
Locally caught fish simmered in rich coconut olive oil, tomatoes, garlic and chive sauce.
milk with fresh Vegetables and ginger. Finished
with lime zest and chilies for a bright, tropical kick.
OTHERS DESSERTS
Plain Upland Rice Php 60 Pitchi-pitchi (12 pieces) v Php 250 Turon con Langka (3 pieces) v ®  Php 175
Steamed cassava wrapped in grated fresh coconut Fried banana and jackfruit in lumpia wrapper.
Herbed Rice Php 125 (requires advance order).
Ala Mode (with I scoop of homemade ice cream). Php 230
) ) Palinang con Sago e Php 150 )
Plain Potato Fries Php 175 Maja Blanca con Buko v Php 255
Sago peatls in molasses and coconut milk.
Coconut pudding with corn and buko bits.
Potato Fries Php 275 Lemon Grass Suman v Php 170
P Homemade Pannzian & v Php 180
with tomato basil di Rice cake cooked in lemon grass topped
P with “ladek” (coconur curds). Ice Cream
Choice of Mulberry, Lemon Grass or other
flavors in season.
HOT BEVERAGES COLD BEVERAGES
Brewed Adams Cofee Php 105 Fresh Fruit Juice in Season Php 145 Filipino Hot Wine Php 210
Tablea Hot Chocolate Php 125 (Calamansi, Dayap or Dalandan) Warm Bugnay fruit wine spiced with cloves
dci .
Mango Float Php 225 e cmnamen
Lemon Grass Tea Php 70 San Miguel Pale Pilsen Php 130
. T Pho 70 Softdrinks Bottle (80z) Php 60
araggon Tea o . .
. San Miguel Light Php 130
. Pannzian Iced Lemon Grass Ted Php 150 9 g P
Mint Tea Php 70 .
Bugnay Wine (per bottle) Php 650

**ALL PRICES ARE INCLUSIVE OF 12% VAT. NO SERVICE CHARGE ADDED.



FPannzian

COLD BEVERAGES

RESORT

Fresh Fruit Juice in Season Php 145
(Calamansi, Dayap or Dalandan)

Fresh Fruit Shakes Php 160
Kamias with Basil

Dalandan Mint

Dayap Mint

Buko Mint

Tablea Choco Mint

Papaya Mint

Mango

Mango Float Php 225
Mango shake with ice cream

Pannzian Iced Lemon Grass Tea Php 150
HOT BEVERAGES

Brewed Adams Coffee Php 105
Tablea Hot Chocolate Php 125
Lemon Grass Tea Php 70
Tarragon Tea Php 70
Mint Tea Php 70
OTHER BEVERAGES

Softdrinks in a bottle (80z.) Php 60
San Miguel Pale Pilsen Php 130
San Miguel Light Php 130
Bugnay Wine (per bofttle) Php 650
SIGNATURE COCKTAILS

Bugnay Sangria Php 290
QOur go—to—cocktail for the Titas and Titos at heart!

Bugnay wine, brandy, soda, mint leaves and orange.

Tapuey Old-Fashioned Php 290
Our take on a classic.

Tapuey rice wine, dark rum, syrup and angostura bitters.

Spicy Mango Margarita Php 290
Only for the brave.

Mango Liqueur, silver tequilla, triple sec, calamansi and chili peppers

Gin Basil Smash Php 290
A refreshing local twist to a cocktail staple.

Gin, calamansi juice and basil.

The Brown Man Revival Php 290
In honor of our local roots.

Whiskey, tamarin jam, mango liqueur and calamansi juice

llokana Php 290

A tribute to the modern Ilokana.

Lambanog, sweet vermouth, pineapple juice, calamansi juice and cucumbers.

**ALL PRICES ARE INCLUSIVE OF 12% VAT. NO SERVICE CHARGE ADDED.
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