
Parrot Resort RestoBar
Steakhouse and Thai food

  

Our Kitchen is open from 
12:00 Pm to 9:00 Pm

Free and fast WIFI
Globe Landline # 032 401 36 60
Globe Mobile # 0995 294 59 23
Smart Mobile # 0999 922 33 04

Website: parrot-resort.com

https://parrot-resort.com/index-restaurant_bar


Breakfast
from 7:00 am to 10:00 am

- Breakfast buffet with service  
  Fresh bread, home made Yoghurt, Egg’s, Bacon, Fruits,
  Pancake, Cereals, Coffee, Milk, Juice, Cheese and all  
  you find on our buffet. 

 450.-

For the small Hunger
You can order this from 10:00 am to 9:00 pm
- Lumpia  - filipino Spring rolls   (7 pcs ) 420.-
- Chicken Wings (5 pcs) French Fries 440.-
- Chicken Legs (5 pcs) French Fries 460.-
- Rough Bratwurst (brown)  w. French Fries 490.-
- Big fine Bratwurst (withe) w. French Fries 520.-
- Cervelat w. French Fries 500.-
- Additional extra sausage 300.-

***
   

Main Menu 12:00 pm to 9:00 pm
We recommend one of our

* Starter *
- Spicy Thai Garlic Basil Shrimp in Olive Oil, Toast Bread 320.-
- Fresh mixed green garden Salad   360.-
- Lumpia  - filipino Spring rolls   (4 pcs ) 320.-



***



Filipino Food  
Chicken:
- Chicken Adobo Rice 490.-

- Stir fried Chicken w. Rice 490.-

- Chicken Tinola w. Rice 490.-

***

Pork:
- Sweet & Sour (Pork Tenderloin) 520.-

- Pork Adobo & Rice (Pork Tenderloin) 520.-

- Pork Schnitzel w. Rice 520.-

***

Seafood:
- Fresh Tuna Fish Kinilaw 620.-

- Lemon Grass Garlic Butter Shrimps 520.-

- Shrimps & Squid Sinigang 520.-

***

Green Shells Filipino style:
- in coconut milk & Lemon Gras 520.-

***

Filipino Springrolls:
- Lumpia  Pork, Beef, Vegetables   (7 pcs ) 520.-

***





Thai Food
Tom Yum Goong (Hot & Sour Soup): 

- Chicken Tom Yung Goong w. Rice 520.-
- Sea Food (Squid, Shrimps) w. Rice 520.-
- Sea Food (Salmon Squid, Shrimps) w. Rice 640.-

***

Tom Yum Talay (Spicy Seafood Noodle Soup): 

- Tom Yum Talay Noodle soup (Shrimps - Squid) 520.-
***

 Khiao Wan (Green Thai Curry): 
- Green Thai Chicken Curry 520.-
- Green Thai Sea Food Curry (Squid, Shrimps) 520.-
- Green Thai Shrimp, Squid, Salmon Curry 640.-

***

Phet (Red Spicy Curry): 
- Red Chicken Curry, Kaeng Phet 520.-
- Red Sea Food Curry (Squid & Shrimps) 520.-

***

Kari (Yellow Curry): 
- Yellow Chicken Curry 520.-
- Yellow Sea Food Curry (Squid, Shrimps) 520.-

***

Hoi Malangpu Ob Samunprai:
- Green Shells curry Tomato, lemongras 490.-

***

Yum Talay:
- Spicy Thai seafood salad (Squid, Shrimps) 520.-

***



Mediterranean
Risotto:
- Tomato Broccoli Risotto w. Parmesan 480.-
- Mixed Mushrooms Risotto  (100g mixed mushrooms) 520.-
- Porcini Mushrooms Risotto (40g Porcini mushrooms) 620.-

Pork:
- Piccata & white wine parmesan Risotto 
  Vegetable in butter sauce 

   (220g Pork tenderloin turned in Egg) 620.-

- Pork Schnitzel w. French Fries 560.-
- Pork Cordon Bleu w. French Fries 620.-
   

Sausage:
- Rough Bratwurst w Rösti & Onion Sauce 540.-
- Big Fine Bratwurst  w Rösti & Onion Sauce 560.- 
  

Sea food:
- Seafood Tomato Risotto  (Shrimp/Squid) 580.-
- Salmon Risotto (Shrimp/Squid/Salmon) 620.-
- Green Shells  Red Wine Tomato Basil Sauce & Rice 520.-

Salmon Lemon Grass Butter Sauce:
- Salmon on Lemon grass butter sauce
  Basmati Rice & Vegetables
  (230-260g Salmon cooked Sous Vide )  1080.-

Surf & Turf:
- Surf and Turf with Krispy mini Rösti      
  King  Prawns 200Gr & Aged Beef Tenderloin 140-160g

  Mixed Vegetable in butter & Desert 1380.



Steak
Beef Tenderloin Special: 
- 4 weeks Aged Beef Tenderloin 
  Cooked sous vide, Very tender! 210 - 240 g  1580.-
  Brazilian Beef 280 - 310 g  1880.- 

Wet Aged Ribeye Steak:   (chef recommend)

- Medium Incl. the 20% Fat part 400-450 g 2280.-
- Large incl. the 20% Fat part 450-500 g 2480.-
- Small  - Lady’s Cut 270-310 g 1980.-
  USA Angus

Brazilian extra thick Ribeye:  
- extra Thick cut 2,5cm / 1” 440-480 g 2550.-
  Brazilian Beef   Cooked sous vide

Porterhouse Steak:  
- Porterhouse Steak  380-440 g 2180.-
  USA Angus 450-550 g 2480.-

T-Bone Steak:  
- Angus T-Bone   380-440 g 1980.-
  USA Angus 450-550 g 2280.-

1 Vegetable Included: 
- Baked Basil Parmesan Tomato 
- Corn in Buter sauce 
- Mixed vegetable in Buttersauce 
- Grilled bell pepper & eggplant

1 Side Dish Included: 
- Potato Gratin - French Fries 
- Mashed potatoes  - Roasted Potato 
- Roesti - Rice





Vegetarian Food 
Mediterranean:
- Tomato Broccoli Risotto w. Parmesan 480.-
- Mixed Mushrooms Risotto  (100g mixed mushrooms) 520.-
- Porcini Mushrooms Risotto (40g Porcini mushrooms) 620.-
- Potato Gratin, Baked Basil Parmesan Tomato 460.-
- Rösti 2 fried Egg Vegetable in butter 460.-
- mixed Vegetable in butter    360.-
- French fries portion 340.-
- Omelette (Parsly, tomato, Spring Onion) 290.-

***
Thai:
- Vegetable Curry Red, Yellow, Green 520.-
- Vegetarian Tom Yung Goong w. Rice 520.-
- Vegetable Kaeng Phet 520.-

***
Filipino:
- Chopsuy 460.-
- Vegetable Tinola w. Rice 490.-
- Tortang talong w. Rice (Eggplant filipino style) 440.-

***

Salad
Salad - Seafood - Chicken  (with Toastbread)

- Fresh mixed green garden Salad   360.-
- Mixed Salad platte w. Chicken Breast 520.-
- Mixed Salad platte w. King Prawns 650.-



Dessert
Shakes:
- Mango shake 280.-

- Banana shake 280.-

- Chocolate shake 280.-

- Mixed shake 280.-

***

Ice Cream:
- Different Flavor (Depend Stock) 3 Scoop 240.-

- Banana Cacao Split (Ice cream, Banana, Sweet Cacao Splits) 320.-

***

Fruits:
- Banana 50.-

- Mango      100.-

- Apple 50.-



Drinks 
Beer:
- SM /SM Light 80.-
- Red horse. 500 ml      160.-
- Flavered Beer Apple / Lemon 80.-

Mix Drinks:
- Thanduay Ice (Cooled Bottle)       120.-

***
Soft Drinks:
- All Softdrinks 80.-
- Milk / Chocolate       80.-
- Soft Drinks / Ice Tea     80.-
- Fruit Juice       80.-
- Red Bull      240.-

***

Coffee / Tee
- Espresso  180.-
- Cappuccino           220.-
- Latte Macchiato 220.-
- Tee lemon/cream         80.-

***

Fresh Shakes
- Mango Shake      280.-
- Banana Shake      280.-



Whisky Scotch  Bourbon
Johnnie Walker
- Red    Label (single malt scotch) 250.-
- Black Label (single malt scotch) 310.-
- Blue   Label (single malt scotch) 950.-

- Jack Daniels (American whisky) 250.-
- Rare J&B (scotch whisky) 250.-
- Chivas Regal (scotch whisky) 250.-
- Glenfiddich (single malt) 290.-
- Jim Beam (Bourbon) 250.-
- Jameson (Irish whisky)   250.-

Rhum
- Tanduay Rhum 180.-
- Tanduay Rhum 8 Years 190.-
- Tanduay Rhum 12 Years 210.-

- Bacardi Superior 180.-
- Bacardi Gold 220.-
- Bacardi Black 240.-

- Don Papa 350.-
- Cachaca 51 (Original Brazil) 290.-

Vodka
- Smirnoff 220.-
- Absolute 220.-
- stolichnaya 220.-

All shots 45 Ml / 1.5 Oz



Gin
- Gilbeys Gin 220.-
- Gordons Gin 220.-
- Sapphire Dry Gin 220.-

Martini
- Martini Rosso 240.-
- Martini Bianco 240.-
- Martini Extra Dry 240.-

Pastis
- Pastis Prado 210.-
- Pastis Jean Canon 250.-
- Ricard 260.-
- Pernod 240.-

Grappa
- Grappa di Moscato 260.-
- Grappa di Amarone 260.-
- Grappa di Brunello 260.-

Obstler / Schnaps
- zwetschgen 260.-
- Pflaume / Pflümli 260.-
- Obstwasser 260.-
- Kirsch 260.-
- Wiliams 260.-

All shots 45 Ml / 1.5 Oz



Hotshots
- Jägermeister 190.-
- El Hombre Tequila 190.-

Liqueur
- Cantrburry 220.-
- Baileys 220.-
- Campari 220.-
- Sambuca 220.-
- Cherry Brandy 220.-
- Fundador Brandy 240.-
- Sambuca 220.-
- Blue Curacao 220.-
- cointreau 220.-
- drambuie 240.-
- Calvados 230.-
- Kahlua Coffee Liqueur 220.-
- Amaretto Disaronno 240.-
- Ramazzotti 240.-
- Malibu 190.-
- Archers Peach Schnapps 190.-
- Apricot 190.-
- Galiano 250.-

Others
- Grenadine Sirup (for mixing cocktails)    0.-
- Orchid  Lime Juice. Bottle 120.-

All shots 45 Ml / 1.5 Oz



Wine
Carlo Rossi California Glass 2dl Bottle

California Red 0,75 L 290.- 1120.-

California White 0,75 L 290.- 1120.-

***

Bear Republic Spain Bottle

Red Wine 0,75 L 920.-

Withe Wine 0,75 L 920.-

Swet Red. (ladys drynk) 0,75 L 240.- 820.-

***

Dona Elena

Dona Elena White Wine  0,75 L 840.-

***

Martini Sparkling Wine

Martini Asti Spumante 0,75 L 1520.-

Martini Sparkling Prosecco 0,75 L 1520.-

Asti Martini Rosé Demi-Sec 0,75 L 1520.

***

Sangria Glass 2dl Bottle

Sangria 0,75 L     230.- 790.-


