MARCO POLO PLAZA CEBU
Ala Carte Menu
___________________________________________________________________________
SET BREAKFAST
Continental Breakfast:




A selection of Danish pastries served with preserves, honey and butter, freshly baked croissants with you
choice of chilled juices: orange, mango, watermelon, or apple
Freshly cut fruits
Choice of freshly brewed coffee, decaffeinated coffee, tea, or hot chocolate

American Breakfast: A selection of Danish pastries served with preserves, honey and butter, freshly baked
croissants, rolls, and toast with your choice of chilled juices: orange, mango, watermelon, or apple




Freshly cut fruits
Two eggs cooked any style with fried potatoes, pork sausage, grilled bacon, and baked beans
Choice of freshly brewed coffee, decaffeinated coffee, tea, or hot chocolate

Filipino Breakfast:
A selection of two eggs cooked any style, longaniza sausage, fried danggit (dried fish), served with soya and
calamansi






Garlic fried rice and green papaya salad
Freshly cut fruits
Pan de Sal
With your choice of chilled juices: pineapple, mango, orange, or apple
Choice of freshly brewed coffee, decaffeinated coffee, tea, or hot chocolate

Chinese Breakfast:





A selection of rice congee plain or with chicken or fish or fried rice or fried noodles with vegetable,
chicken, pork, or seafood, assorted dim sum basket
With your choice of chilled juices: pineapple, mango, orange, or apple
Freshly cut tropical fruits
Choice of freshly brewed coffee, decaffeinated coffee, Chinese tea, or hot chocolate

ALL DAY BREAKFAST
Scrambled Eggs with Smoked Bacon:
served with fried potatoes and baked beans
Assorted Dim Sum Basket:
Poached Eggs on Butter Croissant:
served with smoked ham and hollandaise sauce
Three Egg Omelet:
with your choice of filling: bacon, mushrooms, tomato, ham, bell peppers or cheese
grilled bacon and baked beans

French Toast:
dusted with cinnamon sugar with maple syrup
Buttermilk Pancake:
with your choice of mango salsa, pastry cream, chocolate sauce, blueberry, or maple syrup
Oatmeal with Honey:
with your choice of mango salsa, pastry cream, chocolate sauce, blueberry or maple syrup
Bakery Basket:
croissant, Danish, muffin, soft roll, and white toast served with honey, butter, margarine, fruit reserves

APPETIZERS
Classic Caesar Salad:
crisp romaine leaves with freshly grilled bacon, garlic, croutons, and parmesan shavings or topped with:





Smoked Salmon
Ham
Prawns
Grilled Chicken Breast

Chef’s Salad Bowl
strips of cooked ham, roast beef, swiss cheese, turkey breast on crisp lettuce, boiled egg, tomato, olives, and
sweet corn served with your choice of dressing (French, thousand island, balsamic, Caesar, vinaigrette)
Mediterranean Tuna Salad
crisp lettuce with potatoes, green beans, tomatoes, anchovies, capers, boiled egg, olives, garlic
vinaigrette dressing
Breaded Crispy Calamari
tartar sauce and lemon
Traditional Prawn Cocktail
spicy American cocktail sauce, lettuce, lemon, and boiled egg
Greek Salad
lettuce, bell peppers, tomatoes, cucumber, onions, olives, feta cheese, and oregano dressing
Lumpia Ubod
palm hearts, pork, shrimp, and vegetables rolled in lumpia wrapper with garlic dip
SOUP
Chef’s Daily Soup Creation
ask our service staff for the soup of the day
Pancit Molo
clear soup with pork and shrimp wonton

FROM THE GRILL
US Beef Rib Eye 8 oz
Salmon Steak 250g
Grilled Tuna Fillet
Pork Chop 300g
All grilled items are served with seasonal vegetables
Your choice of side dish – French fries, mashed potatoes, or garlic fried rice
Your choice of sauce – garlic butter, mushroom, or black pepper sauce

CAFÉ MARCO CLASSIC HOME STYLE COOKING
Fish and Chips
traditional beer battered and deep fried fish fillets, chopped potatoes, malt vinegar, and tartare sauce
Café Marco Club Sandwich
roasted turkey, crisp bacon, fried egg, and salad flavored with mustard mayo
Beef Noodle Soup
slowly simmered and sliced tender beef in its own fragrant broth with egg noodles, boiled egg, and baby greens
French Onion Soup
thick rich soup of white wine and slow braised onion served under a fondue of melting cheese

ASIAN STATION SPECIALTIES
Grilled Tanigue a la Pobre
with lemon, garlic, vinegar, and soy sauce
Bulalo Beef Shank Soup
with corn, taro root, and Chinese cabbage
Crispy Fried Grouper
with ginger, bell peppers, and black bean sauce
Beef Steak Filipino
beef tenderloin, lemon, caramelized onion rings, and steamed rice
Nasi Goreng Kampong
fried rice with shrimp and vegetables, satay, fried chicken, lettuce, tomato, cucumber, and prawn cracker
Kare-Kare
braised oxtail with bagoong, eggplant, petchay, string beans, and banana heart, steamed rice
Binagoongang Baboy
served with steam rice, bagoong, tomatoes, and vinegar
Lechon Kawali
served with steamed rice and pickled papaya and choice of liver sauce or soya sauce
Pancit Canton
stir-fried noodle dish made with egg noodles and bite-size assortment of meat, seafood, and vegetables

Chicken Pork Adobo
with banana flowers, star anise, vinegar, and soy sauce and steamed rice
Yeung Chow Fried Rice
with shrimp, barbeque pork, green peas, shredded egg, and iceberg lettuce
Native Chicken Soup
with green papaya, lemon grass, and chili leaves

VEGETARIAN SELECTIONS
High Fiber Salad
shredded cabbage, lettuce, bell peppers, carrots, tomatoes, cucumbers, sprouts, cashew nuts toasted in mango
sesame dressing
Grilled Vegetable Platter
with boiled parsley potatoes
Bean Curd Steak on Asian Vegetables
with steamed rice
Half Dozen Vegetable Spring Rolls
with sweet chili dip

PASTA
Beef Lasagna
layers of pasta with meat sauce, cheese, and tomatoes
Pasta-Your-Way
create your own combination of pasta and sauce
spaghetti, penne, linguini, or fettucine
with your choice of Bolognese, carbonara, marinara sauce, or basil pesto

SANDWICHES
Gourmet Burger with Cheese
ground prime beef patty in sesame bun with smothered onions, freshly grilled bacon glazed with swiss cheese
Choice of Grilled Panini Sandwiches
chicken with pesto, sun dried tomato, and mozzarella cheese or ham, tomato, and swiss cheese
Make Your Own Sandwich with Your Choice of Fillings
served on your choice of bread: whole wheat, white toast bread, French bread, or ciabatta






Ham & Cheese
Swiss Cheese
Cold Cuts
Chicken, Egg, and Mayonnaise
Tuna, Egg, and Mayonnaise
All sandwiches and burgers are served with fries and coleslaw salad

PIZZA
Pizza Marco
mozzarella, grilled pepper, artichokes, salami, and zucchini
Pizza Sausage
mozzarella, Italian sausage, Hungarian sausage
Pizza Stagioni
tomatoes, mozzarella, olives, artichokes, ham, and mushroom
Pizza Pepperoni
tomatoes, mozzarella, and spicy pepperoni
Pizza Hawaiian
tomatoes, mozzarella, pineapple, and smoked ham
Pizza Sisig
with grilled pork head, finger chile, balsamic onion, ginger, raisins, spicy barbeque sauce, mozzarella cheese
Create Your Own Pizza
select four (4) of your favorite toppings:







extra cheese
mushroom
zucchini
onion
eggplant
olive








pineapple fruit
anchovies
salami
peppers
sundried tomato
bacon






garlic
chicken fillet
shrimp
capers

Nachos
baked corn chips, melted cheese, guacamole, sour cream, and homemade salsa or topped with:




Chicken
Pork
Beef

Quesadillas
flour tortillas filled with mixed cheeses and served with sour cream and homemade salsa with a choice of:




Chicken
Pork
Beef

DESSERT SELECTION
International Cheese Platter
served with dried fruits, crackers, rolls, and butter
Seasonal Fresh Fruit Platter
with candied cashews

Leche Flan
with caramelized bananas and vanilla ice cream
Chocolate Cake
served with caramelized bananas and vanilla ice cream
Ice Cream Daily Selection

BEVERAGES









Brewed Coffee
Caffe Latte
Cappuccino
Coffee Espresso
Decaffeinated Coffee
Fresh Milk (Hot or Cold)
Hot Chocolate
Hot Tea

