
SOPAS Y’ CREMAS

CHUPE DE CAMARONES
Shrimp chowder, potato, queso fresco.

250

PUMPKIN SOUP
Pumpkin balls, fresh cream, parsley, toasted focaccia,
parmesan cheese

350

FRENCH ONION SOUP
Sourdough crotons, mozzarella cheese, parmesan
cheese, olive oil

350

SPINACH & BROCCOLI SOUP 
Spinach, broccoli, sourdough crotons, fresh cream,
basil oil, parmesan cheese

350

ENSALADAS

A refreshing medley of greens and ripe mango,
thoughtfully paired with vibrant ingredients and
house-made dressings. Choose your preference:
SHRIMP & MANGO, ALMOND CHICKEN &
MANGO OR BEETROOT & MANGO

390

INSALATA DE MANZANA
Mesclun lettuce, caramelized apples, artichoke, olives,
caramelized walnuts, parmesan.

390

MEXICAN CHOPPED SALAD
Mesclun lettuce, grilled chicken, apple, grapes.

390

MANGO GARDEN SALADS

OPENING
HOURS
6:00 AM-10:00 AM
BREAKFAST

10:00 AM-9:30 PM
LUNCH - DINNER

+63 998 953 5560 | 034 468 6094

Araneta Highway, Pahanocoy
Bacolod City

CULINARY
DELIGHT
AWAITS!

SCAN TO LEARN MORE!

ROZO BISTRO
FACEBOOK PAGE

ROY’S HOTEL AND
CONVENTION CENTER

WEBSITE

FILIPINO SPECIALTIES

LECHON KAWALI BITES
Fried pork belly, spiced vinegar, sarsa sauce.

420

BATANGAS BEEF CALDERETA
Braised beef in tomato sauce, pepper, potato,
mozzarella cheese.

450

KARE-KARE
Ox tripe, peanut sauce, sautéed bagoong, native
vegetables.

490

PORK CRACKLINGS KARE-KARE
Pork chicharrones, kare-kare sauce, fried vegetable,
chili garlic shrimp, edible flower

550

LECHON PORK BELLY
Homemade atchara, sinamak, sarsa, banana leaves,
edible flower, pan seared banana, spring onion

550

PANCIT PALABOK
Shrimp bisque, pork cracklings, poached shrimp &
minced pork, marinated egg, stir fry veggies, banana
leaves

350

PANCIT MALABON
Shrimp bisque, fresh canton, pork cracklings,
poached chicken & squid, marinated egg, stir fry
veggies, banana leaves

350

CRISPY PATA SA BAWANG
Fried pork leg, spiced vinegar, green mango,
atchara, garlic.

  870S
1,000M
1,200L

CHICKEN CONFIT INASAL
Grilled chicken confit, sinamak, atchara, native spicy
soy, garlic chips, garlic rice

450

GRILLED FISH IN
COCONUT STEW
Grilled catfish, coconut stew, fried pumpkin, french
beans, cherry tomato, garlic chips, spring onion

450

CONTINENTAL BREAKFAST

OEUF BENEDICT
French Toast, Poached Egg, Cherry Tomato,
Hollandaise Sauce, Arugula, Ham, Micro
Greens

EGGS BENEDICT
Poached Egg, Breakfast English Muffin,
Hollandaise Sauce, Cherry Tomato, Arugula,
Ham

HAM & CHEESE MELT
Ham & Cheese Melt Sandwich, Tomato
Soup, Edible Flower, Spring Onion

BREAD BASKET
Croissant, Breakfast English Muffin,
Strawberry Danish, Bread Sticks, Scones,
Strawberry Jam, Blueberry Jam, Butter

400

385

450

550

SCONES
Scones (10 pcs), Strawberry Jam,
Cream Cheese, Butter

SOURDOUGH FRENCH
TOAST
Sourdough French Toast, Maple Syrup,
Blueberries, Strawberries, Butter

SMOKED SALMON
Smoked Salmon, Sourdough Toast, Hummus
Spread, Capers, Vegetables, Micro Greens

CORNED BEEF HASH 
Homemade Corned Beef, Hash Brown,
Hummus Spread, Arugula, Caramelized Onion,
French Onion Soup on the Side

WAFFLE & SAUSAGE
Waffle, Bratwurst Sausage, Homemade Pork &
Beans, Grilled tomato, Sugar Dust, Maple Syrup

PANCAKE & BACON 
Pancake, Grilled Bacon Slice, Grilled Tomato,
Micro Greens, Sugar Dust, Maple Syrup

480

350

550

490

350

450

STARTERS

ROZO FRIES MADNESS
Homemade fries, chopped chicken fingers, mango
salsa, and drizzled with four kinds of sauce.

450

KOREAN BUFFALO WINGS
Buffalo sauce, garlic cheese sauce, spring onion,
white sesame seeds, kimchi

380

NACHO LIBRE
Corn tortilla, pickled onions, chilli, carne asada,
cilantro crema, queso fresco.

TRUFFLE SPINACH DIP
Bread, mozzarella, truffle.

280

GAMBAS
Sautéed shrimp, garlic, olive oil.

330

350

Barbecue sauce, cheddar cheese, fresh salsa, corn
tortilla.

PULLED PORK NACHOS 350

CALAMARI’S FRITO’S
Golden-fried calamari, crisp and flavorful, served
with peri-peri sauce and potato chips. Finished in
your choice of indulgent flavor:
SQUID INK, SALTED EGG, CHEESY FRITO’S

350

POP CORN CHICKEN
Homemade barbecue sauce, fried garlic, potato chips,
parmesan cheese powder, chopped parsley.

320

BEEF SALPICAO
Tender beef adorned with paprika and garlic.

360

ALL PRICES ARE INCLUSIVE OF
GOVERNMENT TAXES AND

PREVAILING SERVICE CHARGE.

SUBJECT TO AN ADDITIONAL
10% IN-ROOM DINING SERVICE.

Chef’s
Recommendation

Best
Seller



SWEET ENDINGS

BELGIAN CHOCOLATE CAKE
Sea salt caramel, almond praline, raspberry coulis.

ITALIAN TIRAMISU
Savoiardi, mascarpone, ricotta, kahlua.

MOLTEN LAVA CAKE
Freshly made dark chocolate cake served with
vanilla ice cream.

CREMA CATALANA
Traditional egg custard, lemon.

KNICKER BOCKER
Fresh fruits, sweetened cream.

220

270

240

240

240

BEVERAGE

SODA IN CAN
Coke, Sprite, Zero, Mt. Dew Royal, Pepsi, Pepsi Max

95

ICED TEA
House blend iced tea

80

FRUIT SHAKE
Mango, banana, pineapple, watermelon.

180

FRUIT JUICE
Watermelon, lemonade, pineapple, cucumber.

180

COFFEE 100

BOTTLED WATER 50
TEA (HOT OR COLD) 100
HOT CHOCO 100

BEER
San Mig Pilsen
San Mig Light
San Mig Flavored
Red Horse

100

SOMETHING EXTRA

STEAMED RICE 35

POTATO FRIES 110
MASHED POTATO 150

COLESLAW 85

GARLIC RICE 45
CAJUN RICE 50

PIZZA

Smoked bacon, bleu cheese, cheddar, and creamed
spinach.

CLASSIC MARGHERITA
Pomodoro sauce, fresh mozzarella cheese, sun dried
tomato, tomato compote, parmesan flakes, fresh basil

SALAMI PEPPERONI
Pomodoro sauce, fresh mozzarella, salami, pepperoni,
caramelized onion, black olives, parmesan flakes.

TRUFFLE MUSHROOM

ALL MEAT (TOTTI LE CARNE)

QUATRO FORMAGGIO
Béchamel sauce, mozzarella cheese, cheddar cheese,
quick melt cheese, parmesan flakes, basil oil, parsley.

VERDURE PARMIGIANO

Truffle white sauce, button mushroom, shiitake
mushroom, truffle oil, arugula, parmesan flakes.

Pomodoro sauce, minced beef, ham, sausage,
capsicum, caramelized onion, mozzarella cheese,
basil, parmesan flakes.

Pomodoro sauce, grilled mixed vegetables,
mozzarella cheese, arugula, basil oil, parmesan cheese.

BACON & SPINACH 480

480

480

480

480

480

480

Pomodoro sauce, salted egg, pork chicharron,
chicken & pork adobo, garlic chips, kesong puti,
capsicum, black olives, white onion, mixed cheese

HAWAIIAN
Pomodoro sauce, slice smoked ham, caramelized
onion, pineapple-cinnamon, red & green
capsicum, black olives, mixed cheese

PINOY DELI 550

550

SANDWICH & BURGERS

ROZ CHEESE BURGER

THE CLUB

TUNA & CHEESE PANINI

Multi grain buns, 100% pure beef patty, melted
cheese, tomato, caramelized onion, arugula, cocktail
sauce, coleslaw & fries.

Ham, chicken, bacon, white loaf.

Tuna salad, white loaf.

550

350

350

FISH FILLET BURGER
Breaded fish fillet, multigrain buns, tartare sauce,
cheddar cheese, fresh lettuce, caramelized onion,
sliced tomato, potato chips, coleslaw.

500

FRIED CHICKEN BURGER
Battered chicken thigh, multigrain buns, cocktail
sauce, cream cheese, fresh lettuce, caramelized onion,
sliced tomato, potato chips, coleslaw.

500

PASTA CREATIONS

SPAGHETTI TARTUFATA
Mushrooms, truffle, pecorino romano, guanciale,
butter.

450

CHICKEN PARMIGIANA
Chicken cutlet, truffle pasta.

420

PASTA NEGRA
Squid ink pasta, seafood, lemon, parmesan, poached
egg.

420

PESTO SHRIMP LINGUINE
Linguine pasta, baked cajun shrimp, pesto-crème
sauce, almonds, parmesan cheese, fresh basil, edible
flower, toasted focaccia.

400

CHICKEN TARTUFATA
Penne pasta, diced grilled chicken, truffle mushroom
sauce, truffle oil, parmesan cheese, microgreens,
edible flower, toasted focaccia.

350

SPAGHETTI MEATBALLS
Spaghetti pasta, beef meatballs, pomodoro sauce, basil
oil, fresh basil, cream cheese, edible flower,
microgreens, toasted focaccia.

350

PENNE & CHEESE CASSEROLE
Penne pasta, cheese pimiento sauce, bacon bits,
parmesan cheese, toasted focaccia, microgreens,
edible flower, parsley.

350

FAMILY FEAST

GRILLED MEAT PLATTER
Whole baby back ribs, peri-peri, grilled bacon slab,
cajun rice, mango salsa.

2,200

FILIPINO FEAST PLATTER
Half chicken inasal, crispy pata, kare-kare na baka,
papaya and mango atchara.

2,200

SEAFOOD PLATTER
Flash fried squid, grilled marlin, oven baked shrimp, 
stir-fry squid & shrimp, rice pilaf, peri-peri sauce,
pesto sauce, corn on the cob, grilled pineapple salsa,
cilantro, cherry tomato.

2,300

PESCADO VERACRUZ
Pan-seared fish, capers, tomato, lemon, olives,
and chilli.

LOUISIANA SEAFOOD CREOLE
Seafood and meat stew in prawn bisque,
vegetables, served with steamed rice.

 620

LATIN SEARED SALMON
Mango chilli salsa, romesco sauce, marble potato.

750

SALMON TERIYAKI
Pan seared teriyaki salmon, stir-fry teriyaki spaghetti,
teriyaki sauce, fried garlic chips, spring onion, sesame
seeds, edible flower

LAPU-LAPU SOUVLAKI
Lapu-lapu skewers, cajun rice, peri-peri sauce, garlic
aioli, grilled pineapple salsa, cilantro, micro greens

GRILLED NAMAZU
African catfish fillet, Japanese style barbecue sauce,
steamed rice, atchara, sesame seeds, spring onions,
edible flower, garlic chips

FLAVORS FROM THE SEA

LAPU-LAPU CAPRESE
Lemon caper sauce and torched bananas.

520

550

PESTO CRUSTED  SALMON
Pesto sauce, pesto crumbs, mango curcuma sauce,
marble potato, french beans, cherry tomato, edible
flower

700

750

700

SWEET & SOUR LAPU-LAPU
Fried lapu-lapu fillet, sweet & sour sauce, carrots,
onion, capsicum, garlic chips, sesame seeds,
sesame oil

600

550

LAND

CLASSIC CHICKEN STEAK
Grilled boneless chicken, mushroom sauce.

430

RACK-A-BYE BABY
Traditional baby back ribs, signature barbecue sauce.

480

GRANDMA’S OX TONGUE
Brown gravy, mushrooms.

500

CHICKEN PERI-PERI
Grilled chicken, cilantro, peri-peri sauce, coleslaw.

550

PESTO CRUSTED STEAK
Seared beef tenderloin, pesto, peppercorn sauce.

680

TRUFFLE BEEF TENDERLOIN
USDA beef tenderloin, truffle mushroom sauce,
micro greens, edible flower

680

CHICKEN KEBAB
Skewered chicken, cajun rice, sweet corn, peri-peri
sauce, garlic aioli, tomato salsa, cilantro

550

THAI PORK SPARERIBS
Mango salsa, coleslaw, fresh lettuce, 
thai barbecue sauce, corn on the cob

550

CHICKEN FLORENTINA
Chicken schnitzel, mushroom sauce, mixed cheese,
fresh thyme, herbs, grilled tomato, potato chips,
cocktail sauce, parmesan cheese, parsley

500

PORK FLORENTINA
Pork schnitzel, pepper sauce, mixed cheese, fresh
thyme, herbs, grilled tomato, potato chips, cocktail
sauce, parmesan cheese, parsley

550

BEEF KORMA 
Coconut rice, beef korma, peri-peri sauce, papadum,
pickle onion, tomato salsa, fresh yogurt, fried onion,
tomato & lemon wedge

600

CHICKEN BIRYANI
Biryani rice, indian style chicken curry, peri-peri
sauce, papadum, pickle onion, tomato salsa, fresh
yogurt, fried onion, tomato & lemon wedge

550

SOUTHERN FRIED CHICKEN
Fried chicken (half chicken), potato chips,
mushroom sauce, nori dry seaweed.

550

OPTIONS: NORMAL, SPICY, SALTED EGG


