
World Eclectic Cuisine

Appetizers

 House-made Lumpia Shanghai  
Three Filipino egg rolls served with small salad -  
$7.50
(Suggested parings: San Miguel Beer, Chardonnay)

 Japanese Gyoza
Pan fried Japanese dumplings with dipping  
sauce - $8.00
(Suggested parings: Asahi, Sapporo beers)

 Vegetarian Egg Rolls
The classic Chinese egg roll 2pc - $5.00
(Suggested parings: Saigon or Singha Beers, Cabernet)

 Coconut Shrimp Skewers
Delectable skewered shrimp with coconut  
breading, 4pc - $5.50
(Suggested parings: Saigon or Singha Beers, Cabernet)

 Ayeyarwadies (Irra-waddies)
A mild, savory blend of four cheeses, spinach,  
and artichokes or seafood stuffed in a  
traditional Rangoon wrapper.  Two of each are  
served - $5.50
(Suggested parings: San Miguel Beer, Chardonnay)

Pizza
 7” Personal Size Cheese Pizza 
     Extra crispy thin crust!

 16” Family Size Cheese Pizza 
      Thin crust.
Our sauces are house-made.

See our complete pizza menu.

Drinks

 Hot Tea (bag)-$2.50

House-made Soups

 Japanese Udon Soup
Japanese wheat noodles in a miso based broth  
with vegetables (add $1.50 for shrimp or  
meatballs). - $11.50

(Suggested parings: Asahi or Sapporo Beer, Chardonnay)

 Butternut Squash Soup
Cream soup made with fresh butternut. - $9.50

(Suggested parings: Asahi or Sapporo Beer, Chardonnay)

 Parisian Artichoke Cream Soup
From a Paris Salon of the early 20th Century. -  
$5.00

(Suggested parings: Chardonnay)

Entrées

 Sarah Lyman’s World Famous Chicken Adobo
Savory chicken split breast in Filipino Adobo  
sauce, served with Jasmine rice salad - $15.00
(Suggested parings: San Miguel Beer, Chardonnay)

 Goulash
Made in the Bosnian style. Served with a dinner  
salad and jasmine rice. - $12.50
(Suggested parings: Merlot, Cabernet)

 Lobster Ravioli
Ravioli filled with an exquisite lobster filling,  
served with dinner salad. - $20.00
(Suggested parings: Singha, Chardonnay)

 Rogan Josh
Traditional lamb curry of Kashmir. Served with a  
dinner salad and naan. - $15.00
(Suggested parings: Singha or Lao Beer, Roussanne)

 Pork Vindaloo 
A Portuguese adobo from her former colony in  
India, which evolved into a hot curry served  
with Jasmine rice & salad. (Very Hot!) -$12.50
(Suggested parings: Singha or Lao Beer, Roussanne)



 Manila Bay Blend Coffee-$2.25

 Limonata-$1.50

 Assorted Soda-$1.95

 Hot Chocolate-$2.00

 Pomegranate / lime juice-$2.50
 Tropical Iced Tea-$2.50

 Thai Iced Tea-$2.50

 Gourmet Loose Leaf Tea Pot-$3.50

 French Iced Coffee-$2.50

 Vietnamese Coffee in French Press-$3.50

 S. Pelligrino Sparkling Mineral Water-$5.00
       (750 ml)

 Hawaiian Kalua Pig
Named after the famous Hawaiian pork cooked  
in ti leaves and roasted in a pit, ours is slow  
cooked, served on a banana leaf, and served  
with rice and salad. - $13.00
(Suggested parings: San Miguel Beer, Chardonnay)

 Pasta La Papa
Penne pasta with boneless chicken breast pieces  
in a white cheddar cheese sauce, served with  
salad. - $13.00
(Suggested parings: San Miguel Beer, Chardonnay)

 Shrimp & Andoullse Sausage Ravioli
Served with a dinner salad. - $14.00
(Suggested parings: Chardonnay)

 Dayton Chicken Formaggi
Chicken breast strips in a creamy sauce with  
Italian pancetta, aged imported Fontina cheese,  
and fresh  vegetables.  Served over egg noodles,  
and served with salad - $17.50
(Suggested parings: Beaujolais, Cabernet)

 Japanese-Style Salmon
Wild Coho Salmon baked in Japanese  
seasonings served with Jasmine rice and salad. -
$17.00
(Suggested parings: Asahi or Sapporo Beer, Chardonnay)

Desserts
Ask your server about our changing selection  

of French pastries & ice cream.

Free wireless Internet: connect to manilabaycafe
18% gratuity may be added for groups of 5 or more

$4.00 Service Charge for shared meals. 
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