
WELCOME TO THE NEW CHAPTER OF KATHERINE’S, WHERE
HERITAGE RECIPES MEET A MODERN, CURATED AESTHETIC. 

Katherine’s
C A F ÉC A F É

420

410

310

380

500

310

450

500

310

270

SPINACH CREAM CHEESE DIP
CREAMY SPINACH AND CREAM CHEESE BLEND, OVEN-WARMED AND
SERVED WITH TOASTED SOURDOUGH SLICES.

CALAMARI
LIGHTLY CRISP-FRIED SQUID RINGS SERVED WITH A BRIGHT CITRUS-
HERB DIPPING SAUCE.

SHRIMP POPCORN
GOLDEN CRUNCHY SHRIMP BITES SERVED WITH HOUSE BUFFALO
AIOLI HONEY BUTTER SAUCE.

CLASSIC CAESAR
CRISP ROMAINE LETTUCE WITH PARMESAN SHARDS, BACON BITS,
GARLIC CROUTONS, AND HOUSE CAESAR DRESSING.

BLEU CHEESE & SHRIMP
FRESH MIXED GREENS WITH CRISPY BREADED SHRIMP, BLEU CHEESE
CRUMBLES, AND A CREAMY SIGNATURE DRESSING.

SESAME TUNA NIÇOISE
SESAME-CRUSTED SEARED TUNA OVER GARDEN GREENS WITH A
LIGHT SESAME VINAIGRETTE.

MUSHROOM CAPPUCCINO
TRIO OF MUSHROOM CREAM SOUP TOPPED WITH MILK FOAM.

CLAM CHOWDER
CREAMY SOUP WITH CLAMS, POTATOES, CELERY, AND CARROTS.

GRILLED CHICKEN & CORN SOUP
GRILLED CHICKEN,ROASTED GARLIC, CHICKEN BROTH, HAM, BELL
PEPPERS, AND SWEET CORN KERNELS.

FIRESIDE FESTIVE PUMPKIN SOUP
VELVETY ROASTED PUMPKIN SOUP FINISHED WITH CREAM 
AND A TOUCH OF NUTMEG.

STARTERS

SALAD

SOUP



HANDHELD AND HEARTH -  A MODERN CAFE SELECTION OF TOASTED SANDWICHES, OPEN-FACED
TARTINES, AND ARTISAN FLATBREADS MADE WITH VIBRANT INGREDIENTS AND COMFORTING FLAVORS.

Katherine’s
C A F ÉC A F É

490

490

530

490

500

630

530

380

530

SPINACH & WHITE CHEESE
SAUTÉED SPINACH AND WHITE CHEESE.

CHICKEN & MUSHROOM
CREAMY CHICKEN STEW WITH CHORIZO, MUSHROOM, POTATOES,
AND CARROTS.

SEAFOOD POT PIE
SHRIMP, MUSSELS, WHITE FISH, SQUID, HERBED CREAM, WHITE WINE,
AND VEGETABLES.

CRISPY CHICKEN SANDWICH
BREADED BONELESS CHICKEN LEG, CHOICE OF ORIGINAL OR
BUFFALO GLAZE, GREEN APPLE, AND COLESLAW. 

PHILLY CHEESE STEAK
US BEEF SIRLOIN, ONIONS AND PEPPERS,
CHEDDAR CHEESE SAUCE, AND MOZZARELLA.

GRILLED HAM AND CHEESE SANDWICH
PAN GRILLED MILK LOAF STUFFED WITH AMERICAN
HAM, AND MOZZARELLA CHEESE SERVED WITH FRIES.

GRILLED FISH SANDWICH
GRILLED WHITE FISH FILLET, SLAW, TOMATO, CORN,
CILANTRO, CUCUMBER, AND AIOLI.

MARGHERITA
CLASSIC TOMATO, FRESH MOZZARELLA, AND TORN BASIL.

FOUR CHEESE
MOZZARELLA, CHEDDAR, PARMESAN, AND BLEU CHEESE BAKED
UNTIL RICH AND MELTY.

PEPPERONI
ZESTY PEPPERONI WITH MELTED CHEESE AND HOUSE MARINARA.

VEGETARIAN
MARKET VEGETABLES, HERBS, AND MOZZARELLA WITH A LIGHT
GARLIC FINISH.

POT PIES

SANDWICHES

FLAT BREAD

420

530



460

460

530

530

690

530

530

460

495

LASAGNA
LAYERS OF BOLOGNESE, BÉCHAMEL, CHEDDAR, AND MOZZARELLA,
BAKED UNTIL RICH AND GOLDEN.

PUTTANESCA
LINGUINE TOSSED WITH TOMATO, OLIVES, CAPERS, ANCHOVY, AND
PARMESAN.

HERBED TOMATO & CHICKEN
TOMATO PASTA WITH BASIL PESTO, HERBS, AND GRILLED CHICKEN.

SPAGHETTI & MEATBALLS
SPAGHETTI IN RICH MARINARA WITH HOUSE-MADE ITALIAN
MEATBALLS AND PARMESAN.

VONGOLE
ANGEL HAIR WITH CLAMS, WHITE WINE, BUTTER.

CHICKEN AND PESTO RAVIOLI
CHICKEN RAVIOLI IN BASIL PESTO.

VIGAN LONGGANISA AND SALTED EGG
LINGUINE WITH LONGGANISA, SALTED EGG, VEGETABLES.

SUNDRIED TOMATO AND SEAFOOD
SEAFOOD PASTA WITH SUNDRIED TOMATO AND BASIL.

SMOKED SALMON
CREAMY PASTA WITH SMOKED SALMON, ONION, AND HERBS.

CLASSIC CARBONARA
CREAMY LINGUINE WITH BACON, EGG YOLK, AND PARMESAN.

MUSHROOM AND TRUFFLE
TRUFFLE CREAM PASTA WITH MIXED MUSHROOMS.

RED HARVEST

INFUSED OLIO

VELVET CREAM

500

520

SAVORY SWIRLS - MODERN PASTA PLATES FEATURING RICH TOMATO HARVEST
SAUCES, VELVETY CREAM BLENDS, AND INFUSED OLIVE OIL CREATIONS.

Katherine’s
C A F ÉC A F É



A CURATED SELECTION OF COMFORTING BREAKFAST PLATES, THOUGHTFULLY PREPARED FOR EASY
MORNINGS AND ALL DAY CAFÉ MOMENTS.

Katherine’s
C A F ÉC A F É

NANA’S EGGS BENEDICT
POACHED EGGS, HAM, AND HOLLANDAISE ON A TOASTED BRIOCHE.

CORNED BEEF HASH
TRADITIONAL CORNED BEEF, COUNTRY FRIED POTATOES, EGG, AND GARLIC
FRIED RICE.

OMELETTE
FLUFFY EGG OMELETTE SERVED WITH TOASTED BREAD SLICES.

HAM & CHEESE
COUNTRY SAUSAGE & PEPPER

STUFFED FRENCH TOAST
THICK-CUT LOAF BREAD WITH SWEET CREAM AND BLUEBERRY COMPOTE.

WAFFLE AND CHICKEN
CRISPY FRIED CHICKEN PAIRED WITH A CLASSIC GOLDEN WAFFLE.

BUTTERMILK PANCAKES
LIGHT AND AIRY PANCAKES SERVED WITH MAPLE SYRUP AND BUTTER.

SAVORY BACON
MANGO BANANA WALNUT

GOLDEN WAFFLE
GOLDEN BROWN WAFFLE WITH WHIPPED CREAM, BUTTER,
HONEY OR MAPLE SYRUP.

490

430

380

ALL DAY BREAKFAST

440

460
400

590

320



700

750

740

560

520

750

530

630

630

1200
1300

SUNDAY’S ROAST CHICKEN
SUCCULENT ROASTED CHICKEN WITH GARDEN HERBS AND
SEASONAL VEGETABLES.

CEREAL FRIED CHICKEN
CRISPY, GOLDEN-FRIED CHICKEN WITH A UNIQUE CEREAL CRUST.

CHICKEN PAILLARD
THINLY-POUNDED GRILLED CHICKEN BREAST WITH A LIGHT LEMON-
HERB GLAZE.

ROASTED LEMONGRASS CHICKEN
AROMATIC ROASTED CHICKEN INFUSED WITH FRESH LEMONGRASS.

BAKED SALMON RICE
FLAKY BAKED SALMON SERVED OVER A BED OF SEASONED RICE.

PAN FRIED WHITE FISH
DELICATELY SEARED WHITE FISH WITH A LIGHT CITRUS-BUTTER
SAUCE.

SEAFOOD PAELLA
A VIBRANT RICE DISH LOADED WITH FRESH COASTAL TREASURES.

FISH AND CHIPS
CLASSIC CRISPY-BATTERED FISH SERVED WITH HOUSE-CUT FRIES.

BARBECUED THICK CUT RIBS
SLOW-COOKED RIBS WITH A RICH, SMOKY HOUSE BARBECUE GLAZE.

8-HOUR BEEF CASSEROLE
TENDER, SLOW-BRAISED BEEF WITH ROOT VEGETABLES IN A RED
WINE REDUCTION.

STUFFED PORK CHOP
JUICY, THICK-CUT PORK CHOP WITH A SAVORY HERB STUFFING.

STEAK & SHRIMP
A MODERN "SURF AND TURF" PAIRING OF GRILLED STEAK AND
BUTTERED SHRIMP.

PLATED POULTRY

SALT & TIDE

LAND & LARDER

600

610

KITCHEN MAINS - THOUGHTFULLY PLATED MAINS FEATURING COMFORTING FAVORITES FROM THE GRILL, KITCHEN,
LAND, AND SEA - CRAFTED WITH MODERN FLAVORS, HEARTY PORTIONS, AND KATHERINE’S CAFE SIGNATURE TOUCH.

Katherine’s
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2 SIDES

3 SIDES



LOCAL CLASSICS SERVED HEARTY, FLAVORFUL, AND ALWAYS FAMILIAR.

Katherine’s
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570

590

390

CHICKEN AND PORK ADOBO
HERITAGE SLOW-BRAISED CHICKEN AND PORK WITH EGG AND
GARLIC RICE.

NANA’S BEEF TAPA
TENDER CURED BEEF TAPA WITH GARLIC RICE, TOMATO SALSA, AND
HOUSE PICKLES.

PORK TOCINO
HOMEMADE SWEET-CURED PORK TOCINO SERVED WITH EGG AND
FRAGRANT GARLIC RICE.

VIGAN LONGGANISA
GARLIC-INFUSED LOCAL VIGAN SAUSAGE WITH EGG AND GARLIC
RICE.

BISTEK NA BANGUS BELLY
FRIED MILKFISH BELLY WITH CALAMANSI, ONIONS, AND GARLIC RICE.

FILIPINO BREAKFAST SAMPLER
BEEF TAPA, TOCINO, LONGGANISA, BANGUS, EGG, AND GARLIC RICE.

SMOKED BANGUS
SAVORY SMOKED MILKFISH WITH EGG, GARLIC RICE, AND MANGO-
TOMATO SALSA.

FILIPINO FAVORITES

520

590

690

540



A THOUGHTFUL SELECTION OF KID-FRIENDLY COMFORT FOOD AND HANDCRAFTED
DESSERTS, MADE TO DELIGHT EVERY GUEST FROM THE FIRST BITE TO THE LAST.

Katherine’s
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500

430

350

360

430

310

BACON & CHEESE MACARONI
AMERICAN CHEDDAR CHEESE SAUCE, MOZZARELLA, AND BACON
CRISPS SERVED WITH MINI CEREAL CHICKEN.

SPAM AND EGG
CARAMELIZED SPAM, EGG, AND RICE.

SPAGHETTI & MEATBALLS
HOMEMADE MEATBALLS SERVED OVER A BED OF
SPAGHETTI WITH FILIPINO STYLE TOMATO SAUCE.

CHICKEN POPCORN & FRIES
JUICY AND TENDER DEBONED CHICKEN MEAT WITH NO
ARTIFICIAL PRESERVATIVES. SERVED WITH FRIES.

BANANA CHOCO PUDDING
BANANA AND CHOCOLATE CHIP BREAD
PUDDING, BANANA CHIPS, CHOCOLATE
SAUCE, AND WHIPPED CREAM.

MOLTEN CHOCO COOKIE SKILLET
FRESHLY BAKED MOLTEN DARK AND WHITE
CHOCOLATE ALMOND COOKIE WITH A
SCOOP OF VANILLA ICE CREAM.

KID'S FAVORITE

SWEET ENDINGS



2100
1500

2300
2400
3100

3000
2500
2500

2000
2000
1500
2100
1700
1500
2100
1800
2100
2600
2300

BLEU CHEESE AND SHRIMP
SPINACH CREAM CHEESE DIP

CEREAL FRIED CHICKEN
ROASTED LEMONGRASS CHICKEN
BARBECUED THICK CUT RIBS
8 HOURS BEEF CASSEROLE
SEAFOOD PAELLA
HOMEMADE MEATBALLS

CLASSIC CARBONARA
MUSHROOM & TRUFFLE
VONGOLE
VIGAN LONGGANISA & SALTED EGG
SUNDRIED TOMATO & SEAFOOD
PUTTANESCA
HERBED TOMATO & CHICKEN
SPAGHETTI & MEATBALLS
LASAGNA
CHICKEN & PESTO RAVIOLI
SMOKED SALMON

PLATTERS

PLATTERS (ENTREES)

PLATTERS (PASTA)

PERFECT FOR SHARING — GENEROUSLY PORTIONED SIGNATURE DISHES CRAFTED TO
BRING FAMILY, FRIENDS & COLLEAGUES TOGETHER.

Katherine’s
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Katherine’s
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AMERICANO
CAFE LATTE
CARAMEL MACCHIATO
CAFE MOCHA
SALTED CARAMEL LATTE
SPANISH LATTE
SEASALT LATTE
CAPPUCINO
FLAT WHITE
VANILLA LATTE
COLD BREW
CHOCOLATE
TEA

MOCHA MINT BLENDED
OREO CREAM BLENDED
CHOCO CHIP BLENDED
SALTED CARAMEL BLENDED
CHOCOLATE BERRY
BISCOFF CRUNCH
DARK MOCHA BLENDED

MATCHA BLENDED
MATCHA LATTE
BERRY MATCHA
DIRTY MATCHA

THE CLASSICS 

BLENDED FAVORITES 

MATCHA LINE UP

155
178
190
178
200
180

178
178

160
160

165
188
200
188
210
190

180

188

170

170
190
200
190
210
190
210

190
170
170

200
210
200
210
220
250
230

160
160
200

180
200
210
200
220
200
220
190

200
180
180

220
230
220
230
240
270
250

190
170
170
210

8OZ 12OZ 12OZ 

16OZ 

12OZ 

16OZ 

22OZ 

16OZ 

HOT COLD

COLD

COLD



Katherine’s
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HOUSE BLEND ICED TEA
PEACHED ICED TEA
MANGO CALAMANSI ICED TEA
NANA’S GREEN TEA LEMONADE
SODAS
WATER

STRAWBERRY AND ORANGE
PEACH MANGO
FOUR SEASON

STRAWBERRY MANGO
MANGO
WATERMELON

STRAWBERRY
VANILLA
CHOCOLATE
OREO AND CREAM

SWEET COLD FOAM
WHIPPED CREAM
OAT MILK
EXTRA SHOT

REFRESHERS 

BLACK TEA FLAVORED SPRITZERS 

FRUIT SHAKES 

MILK SHAKES 

ADD ONS 

170
180
210
170
90
60

230
230
230

230
230
200

270
270
270
290

55
40
55
65

16OZ 

16OZ 

16OZ 

16OZ 

COLD

COLD

COLD

COLD

COLD


	Katherine’s
	CAFÉ
	STARTERS
	SPINACH CREAM CHEESE DIP CREAMY SPINACH AND CREAM CHEESE BLEND, OVEN-WARMED AND SERVED WITH TOASTED SOURDOUGH SLICES.
	CALAMARI LIGHTLY CRISP-FRIED SQUID RINGS SERVED WITH A BRIGHT CITRUS-HERB DIPPING SAUCE.
	SHRIMP POPCORN GOLDEN CRUNCHY SHRIMP BITES SERVED WITH HOUSE BUFFALO AIOLI HONEY BUTTER SAUCE.
	420
	380
	450

	SALAD
	CLASSIC CAESAR CRISP ROMAINE LETTUCE WITH PARMESAN SHARDS, BACON BITS, GARLIC CROUTONS, AND HOUSE CAESAR DRESSING.
	BLEU CHEESE & SHRIMP FRESH MIXED GREENS WITH CRISPY BREADED SHRIMP, BLEU CHEESE CRUMBLES, AND A CREAMY SIGNATURE DRESSING.
	SESAME TUNA NIÇOISE SESAME-CRUSTED SEARED TUNA OVER GARDEN GREENS WITH A LIGHT SESAME VINAIGRETTE.
	410
	500
	500

	SOUP
	MUSHROOM CAPPUCCINO TRIO OF MUSHROOM CREAM SOUP TOPPED WITH MILK FOAM.
	CLAM CHOWDER CREAMY SOUP WITH CLAMS, POTATOES, CELERY, AND CARROTS.
	GRILLED CHICKEN & CORN SOUP GRILLED CHICKEN,ROASTED GARLIC, CHICKEN BROTH, HAM, BELL PEPPERS, AND SWEET CORN KERNELS.
	FIRESIDE FESTIVE PUMPKIN SOUP VELVETY ROASTED PUMPKIN SOUP FINISHED WITH CREAM  AND A TOUCH OF NUTMEG.
	310
	310
	310
	270


	Katherine’s
	CAFÉ
	POT PIES
	SPINACH & WHITE CHEESE SAUTÉED SPINACH AND WHITE CHEESE.
	CHICKEN & MUSHROOM CREAMY CHICKEN STEW WITH CHORIZO, MUSHROOM, POTATOES, AND CARROTS.
	SEAFOOD POT PIE SHRIMP, MUSSELS, WHITE FISH, SQUID, HERBED CREAM, WHITE WINE, AND VEGETABLES.
	490
	490
	500

	SANDWICHES
	CRISPY CHICKEN SANDWICH BREADED BONELESS CHICKEN LEG, CHOICE OF ORIGINAL OR BUFFALO GLAZE, GREEN APPLE, AND COLESLAW.
	PHILLY CHEESE STEAK US BEEF SIRLOIN, ONIONS AND PEPPERS, CHEDDAR CHEESE SAUCE, AND MOZZARELLA.
	GRILLED HAM AND CHEESE SANDWICH PAN GRILLED MILK LOAF STUFFED WITH AMERICAN HAM, AND MOZZARELLA CHEESE SERVED WITH FRIES.
	GRILLED FISH SANDWICH GRILLED WHITE FISH FILLET, SLAW, TOMATO, CORN, CILANTRO, CUCUMBER, AND AIOLI.
	490
	630
	380
	420

	FLAT BREAD
	MARGHERITA CLASSIC TOMATO, FRESH MOZZARELLA, AND TORN BASIL.
	FOUR CHEESE MOZZARELLA, CHEDDAR, PARMESAN, AND BLEU CHEESE BAKED UNTIL RICH AND MELTY.
	PEPPERONI ZESTY PEPPERONI WITH MELTED CHEESE AND HOUSE MARINARA.
	VEGETARIAN MARKET VEGETABLES, HERBS, AND MOZZARELLA WITH A LIGHT GARLIC FINISH.
	530
	530
	530
	530


	Katherine’s
	CAFÉ
	RED HARVEST
	LASAGNA LAYERS OF BOLOGNESE, BÉCHAMEL, CHEDDAR, AND MOZZARELLA, BAKED UNTIL RICH AND GOLDEN.
	PUTTANESCA LINGUINE TOSSED WITH TOMATO, OLIVES, CAPERS, ANCHOVY, AND PARMESAN.
	HERBED TOMATO & CHICKEN TOMATO PASTA WITH BASIL PESTO, HERBS, AND GRILLED CHICKEN.
	SPAGHETTI & MEATBALLS SPAGHETTI IN RICH MARINARA WITH HOUSE-MADE ITALIAN MEATBALLS AND PARMESAN.
	460
	530
	530
	500

	VELVET CREAM
	SMOKED SALMON CREAMY PASTA WITH SMOKED SALMON, ONION, AND HERBS.
	CLASSIC CARBONARA CREAMY LINGUINE WITH BACON, EGG YOLK, AND PARMESAN.
	MUSHROOM AND TRUFFLE TRUFFLE CREAM PASTA WITH MIXED MUSHROOMS.
	530
	530
	495

	INFUSED OLIO
	VONGOLE ANGEL HAIR WITH CLAMS, WHITE WINE, BUTTER.
	CHICKEN AND PESTO RAVIOLI CHICKEN RAVIOLI IN BASIL PESTO.
	VIGAN LONGGANISA AND SALTED EGG LINGUINE WITH LONGGANISA, SALTED EGG, VEGETABLES.
	SUNDRIED TOMATO AND SEAFOOD SEAFOOD PASTA WITH SUNDRIED TOMATO AND BASIL.
	460
	690
	460
	520


	Katherine’s
	CAFÉ
	ALL DAY BREAKFAST
	NANA’S EGGS BENEDICT POACHED EGGS, HAM, AND HOLLANDAISE ON A TOASTED BRIOCHE.
	CORNED BEEF HASH TRADITIONAL CORNED BEEF, COUNTRY FRIED POTATOES, EGG, AND GARLIC FRIED RICE.
	OMELETTE FLUFFY EGG OMELETTE SERVED WITH TOASTED BREAD SLICES.
	HAM & CHEESE
	COUNTRY SAUSAGE & PEPPER
	STUFFED FRENCH TOAST THICK-CUT LOAF BREAD WITH SWEET CREAM AND BLUEBERRY COMPOTE.
	WAFFLE AND CHICKEN CRISPY FRIED CHICKEN PAIRED WITH A CLASSIC GOLDEN WAFFLE.
	BUTTERMILK PANCAKES LIGHT AND AIRY PANCAKES SERVED WITH MAPLE SYRUP AND BUTTER.

	SAVORY BACON
	MANGO BANANA WALNUT
	GOLDEN WAFFLE GOLDEN BROWN WAFFLE WITH WHIPPED CREAM, BUTTER, HONEY OR MAPLE SYRUP.

	490
	430
	380
	440
	590
	400
	460
	320


	Katherine’s
	CAFÉ
	PLATED POULTRY
	SUNDAY’S ROAST CHICKEN SUCCULENT ROASTED CHICKEN WITH GARDEN HERBS AND SEASONAL VEGETABLES.
	CEREAL FRIED CHICKEN CRISPY, GOLDEN-FRIED CHICKEN WITH A UNIQUE CEREAL CRUST.
	CHICKEN PAILLARD THINLY-POUNDED GRILLED CHICKEN BREAST WITH A LIGHT LEMON-HERB GLAZE.
	ROASTED LEMONGRASS CHICKEN AROMATIC ROASTED CHICKEN INFUSED WITH FRESH LEMONGRASS.
	700
	560
	530
	600

	LAND & LARDER
	BARBECUED THICK CUT RIBS SLOW-COOKED RIBS WITH A RICH, SMOKY HOUSE BARBECUE GLAZE.
	8-HOUR BEEF CASSEROLE TENDER, SLOW-BRAISED BEEF WITH ROOT VEGETABLES IN A RED WINE REDUCTION.
	STUFFED PORK CHOP JUICY, THICK-CUT PORK CHOP WITH A SAVORY HERB STUFFING.
	STEAK & SHRIMP A MODERN "SURF AND TURF" PAIRING OF GRILLED STEAK AND BUTTERED SHRIMP.
	740
	750
	630
	1200
	2 SIDES

	1300
	3 SIDES


	SALT & TIDE
	BAKED SALMON RICE FLAKY BAKED SALMON SERVED OVER A BED OF SEASONED RICE.
	PAN FRIED WHITE FISH DELICATELY SEARED WHITE FISH WITH A LIGHT CITRUS-BUTTER SAUCE.
	SEAFOOD PAELLA A VIBRANT RICE DISH LOADED WITH FRESH COASTAL TREASURES.
	FISH AND CHIPS CLASSIC CRISPY-BATTERED FISH SERVED WITH HOUSE-CUT FRIES.
	750
	520
	630
	610


	Katherine’s
	CAFÉ
	FILIPINO FAVORITES
	CHICKEN AND PORK ADOBO HERITAGE SLOW-BRAISED CHICKEN AND PORK WITH EGG AND GARLIC RICE.
	NANA’S BEEF TAPA TENDER CURED BEEF TAPA WITH GARLIC RICE, TOMATO SALSA, AND HOUSE PICKLES.
	PORK TOCINO HOMEMADE SWEET-CURED PORK TOCINO SERVED WITH EGG AND FRAGRANT GARLIC RICE.
	VIGAN LONGGANISA GARLIC-INFUSED LOCAL VIGAN SAUSAGE WITH EGG AND GARLIC RICE.
	BISTEK NA BANGUS BELLY FRIED MILKFISH BELLY WITH CALAMANSI, ONIONS, AND GARLIC RICE.
	FILIPINO BREAKFAST SAMPLER BEEF TAPA, TOCINO, LONGGANISA, BANGUS, EGG, AND GARLIC RICE.
	SMOKED BANGUS SAVORY SMOKED MILKFISH WITH EGG, GARLIC RICE, AND MANGO-TOMATO SALSA.
	570
	590
	390
	520
	590
	690
	540


	Katherine’s
	CAFÉ
	KID'S FAVORITE
	BACON & CHEESE MACARONI AMERICAN CHEDDAR CHEESE SAUCE, MOZZARELLA, AND BACON CRISPS SERVED WITH MINI CEREAL CHICKEN.
	SPAM AND EGG CARAMELIZED SPAM, EGG, AND RICE.
	SPAGHETTI & MEATBALLS HOMEMADE MEATBALLS SERVED OVER A BED OF SPAGHETTI WITH FILIPINO STYLE TOMATO SAUCE.
	CHICKEN POPCORN & FRIES JUICY AND TENDER DEBONED CHICKEN MEAT WITH NO ARTIFICIAL PRESERVATIVES. SERVED WITH FRIES.
	500
	350
	360
	430

	SWEET ENDINGS
	BANANA CHOCO PUDDING BANANA AND CHOCOLATE CHIP BREAD PUDDING, BANANA CHIPS, CHOCOLATE SAUCE, AND WHIPPED CREAM.
	MOLTEN CHOCO COOKIE SKILLET FRESHLY BAKED MOLTEN DARK AND WHITE CHOCOLATE ALMOND COOKIE WITH A SCOOP OF VANILLA ICE CREAM.
	430
	310


	Katherine’s
	CAFÉ
	PLATTERS
	BLEU CHEESE AND SHRIMP SPINACH CREAM CHEESE DIP
	2100 1500

	PLATTERS (ENTREES)
	CEREAL FRIED CHICKEN ROASTED LEMONGRASS CHICKEN BARBECUED THICK CUT RIBS 8 HOURS BEEF CASSEROLE SEAFOOD PAELLA HOMEMADE MEATBALLS
	2300 2400 3100 30002500 2500

	PLATTERS (PASTA)
	CLASSIC CARBONARA MUSHROOM & TRUFFLE VONGOLE VIGAN LONGGANISA & SALTED EGG SUNDRIED TOMATO & SEAFOOD PUTTANESCA HERBED TOMATO & CHICKEN SPAGHETTI & MEATBALLS LASAGNA CHICKEN & PESTO RAVIOLI SMOKED SALMON
	2000 2000 1500 2100 1700 1500 2100 1800 2100 2600 2300


	Katherine’s
	THE CLASSICS
	8OZ
	12OZ
	12OZ
	16OZ
	AMERICANO CAFE LATTE CARAMEL MACCHIATO CAFE MOCHA SALTED CARAMEL LATTE SPANISH LATTE SEASALT LATTE CAPPUCINO FLAT WHITE VANILLA LATTE COLD BREW CHOCOLATE TEA
	155 178 190 178 200 180
	178 178
	160 160
	165 188 200 188 210 190
	180
	188
	170
	170 190 200 190 210 190 210
	190 170 170
	200 180 180
	180 200 210 200 220 200 220 190
	BLENDED FAVORITES

	16OZ
	22OZ
	MOCHA MINT BLENDED OREO CREAM BLENDED CHOCO CHIP BLENDED SALTED CARAMEL BLENDED CHOCOLATE BERRY BISCOFF CRUNCH DARK MOCHA BLENDED
	200 210 200 210 220 250 230
	220 230 220 230 240 270 250
	MATCHA LINE UP

	12OZ
	16OZ
	MATCHA BLENDED MATCHA LATTE BERRY MATCHA DIRTY MATCHA
	160 160 200
	190 170 170 210

	Katherine’s
	REFRESHERS
	16OZ
	HOUSE BLEND ICED TEA PEACHED ICED TEA MANGO CALAMANSI ICED TEA NANA’S GREEN TEA LEMONADE SODAS WATER
	170 180 210 170 90 60
	BLACK TEA FLAVORED SPRITZERS

	16OZ
	STRAWBERRY AND ORANGE PEACH MANGO FOUR SEASON
	230 230 230
	FRUIT SHAKES

	16OZ
	STRAWBERRY MANGO MANGO WATERMELON
	230 230 200
	MILK SHAKES

	16OZ
	STRAWBERRY VANILLA CHOCOLATE OREO AND CREAM
	270 270 270 290
	ADD ONS

	SWEET COLD FOAM WHIPPED CREAM OAT MILK EXTRA SHOT
	55 40 55 65


