MUST TRY MENU

BONELESS CHICKEN PERI PERI 525
Cl’lar-gri“ed Chicken Thigh, Classic Peri-Peri Sauce, Chimichurri, Rice

GRILLED CHIMICHURRI CHICKEN 525 _
Char-gri“ed Chicken Thigh, Classic Peri-Peri Sauce, Chimichurri, Rice

HONEY SOY GLAZED BLUE MARLIN SKEWERS 600
Char grllled Blue Marlm Skewers Honey Gmger SOY Glaze RICG

GRILLED BLUE MARLIN IN CHIMICHURRI SAUCE 640
Char-gri”ed Blue Marlin Skewers, Classic Chimichurri Sauce, Rice .

CLASSIC LA-STYLE KOREAN US BEEF SHORT RIBS 656

2506 US Beef Short RIIDS Korean SO)’ Sauce Honey Sprmg Omons
Glnger Rlce

SPICED LA-STYLE KOREAN US BEEF SHORT RIBS 650

250G US Beef Short Ribs, Gochujang, Korean Soy Sauce, Honey,
Spring Onions, Ginger, Rice

CLASSIC LAMB CHOPS 1500
Spiced Yogurt Marinade, Rice, Jus Gravy

MOROCCAN LAMB CHOPS 1500

Mediterranean Spices, Yogurt, Rice, Yogurt Sauce

 CHAR-GRILLED GLAZED PORKTOMAHAWK STEAK 1590
900g Pork Tomahawk, Honey Cured, Asian BBQ Sauce, Choice.of Side

CHAR-GRILLED BONELESS WAGYU SHORT RIB GRADE 6
Wagyu Grade 6 Boneless Short Ribs, Chimichurri, Gravy, Choice of Side .

4509 @1950 | 900g @ 3590

JACK DANIEL’S BARBECUED WAGYU SHORT RIB
GRADE 6

Sous Vide Grade 6'Wagyu Bone In, Homemade Jack Daniels BBQ
Sauce, Charcoal Grilled, Choice of Side

4509 @1950 [ 900g @ 3590




Gumel Sandlviches

e GRILLED CHEESE SANDWICH 280
Cheddar Cheese Mix, Sour Dough Toast

e THE GODFATHER 295

Italian Salami, Parmesan, Provolone, Lettuce, Aioli, Sour Dough Toast

e THEO’S BLT 295

Homemade Smol(ed Bacon, Parmesan, Mozzare”a, Lettuce, Tomato,-Ranch, SOUI’ DOUgh Tbast

e PAN GRILLED CHICKEN PESTO 295

Grilled Chicken, Homemade Pesto, Tomato, Parmesan, Focaccia
L4

e OG ROAST BEEF 295
US Roast Beef, Arugula, Roast Beef Sauce, Pickled Onion, Sour Dough Bun

e ST.LOUIS BBQ PULLED PORK 295
BBQ Pulled Pork, BBQ Sauce, Raunchy-ioli, Lettuce, Sour Dough Bun

Goumel I} raps

e CHICKEN SHAWARMA 285
Yogurt and SPICECI Marmated Marmated Chlcken Fresh Vegetables Homemade TOI‘tl“a Yogurt Sauce

e USBEEF SHAWARMA 350
‘Y()gurt and Spiced Mari_nated Beef, Fresh Vegetables, Homemade Tortilla, Yogurt Sauce

e LAMB SHAWARMA 395
Yogurt and Spiced Marinated Lamb, Fresh Vegetables, Homemade Tortilla, Yogurt Sauce

Srench Crpe

e BISCOFF CREPE 290 e NUTELLA BANANACREPE 290
e BLUEBERRY CREPE 290 e NUTELLA MANGO CREPE 290



THEO S

NORTH GROVE, MOLO

(THEO'S HOT KITCHEN)

open: 10.00 AM
close: 9.00 PM

SM CITY ILOILO

open: 7.00 AM
close: 10.00 PM

APPETITZER

VEGETABLE TEMPURA 230
Deep Fried Broccoli, Cauliflower & Squash,

Tempura Sauce

CRISPY MUSHROOMS 230
Deep Fried Oyster Mushrooms, Choice of
Pistachio Wasabi or Sweet Relish Sauce

FISH TEMPURA 260

Deep Fried Dory w1tii Tempura Batter Sai(e
Mirin Soy Sauce

HUMMUS INFUSED WITH
ROASTED BELL PEPPERS 325

Authentic  Hummus blended with Slow
Roasted Bell Peppers, Served with Flat Bread

HONEY CHIPOTLE CHICKEN
TENDERS 335

Deep Fried Boneless Chicken Breast, Sweet & Spicy
Chipotle Sauce

EGGPLANT PARMIGIANA 395

Parmigiana Red Sauce, Mozzarella, Parmesan,

Rocket Pine Nuts, Pesto

GAMBAS AL AJILLO 405
Shrimp, Garlic, Olive Oil, White Wine & Spices

NEW YORK WINGS 410
Fried Chicken Wings, Choice of Barbecue, New York
Mild, New York Classic or Honey Chipotle

CALAMARES PULPO 455
Deep Frieci OCtOpUS Wlti’l a ci'norce OF PlStaCi]lO Wasabi

or Sweet ReilSi] Sauce

CHEESY BEEF & BACON SPRING
ROLLS 440

Wrapped Ground US Beef, Bacon, Mozzarella, and
Diced Vegetabies, Deep Fried and Served with BBQQ
Dip

GARLICKY BEEF SALPICAO 475
Beef Tenderloin, House Saipicao

Marinade, Tons of Garlic, Extra Virgin

Olive Ol

CLASSIC CHEESY BAKED
POTATO 500

Salami, White Cheese Sauce, Parmesan,

Mozzareiia, Cileddar, Potatoes

CHORIZO PULPO 500
Octopus, Olive Oil, Spanish Chorizo, Garlic, Tomato

DYNAMITE SHRIMP 500
Battered Fried Siirimp with Miidiy Spiced Parmesan

Cream SAUCC

TORCHED BEEF CARPACCIO 560

Beef Tenderloin, Italian Herbs, Garlic Confit,
Extra Virgin Olive Ol

SAUSAGE & OBATZDA PLATTER 830
Tiiree Sausages, Obatzda Dlp, anci German Pretzei

Choose (3) Three_Sausage Options:

Cheese Hungarian, Sciiubiig, Cheese Bratwurst,
Kielbasa, Cheese Krainer, Andouille, or Bacon &
Cheese

SOUE

DUTCH PEA SOUP 275
Peas, Smoked Bacon, Cream, Mirepoix

FRENCH ONION SOUP 315
Caramelized Onions, Butter, Three Cheeses,
Baguette

SHRIMP BISQUE 455

Homemade Seafood Stock, Cream, Lemon

Zest, Ciieese, SOUF DOUgi] Bread BOWi

A 4% Service Charge will be added to your dine-in bill. 100% of which will be distributed to our dedicated staff
Please notify your server of any food allergies or restrictions




THE HANA SALAD 340

Lollo Rosso & Romaine Lettuce. Carrots.
Bell Pepper. Broccoli. Vegetable Crisps.

SALAD 385

Parmesan.

SALAD

Edlble F]OWCFS. Homemade Sesame Dressing.

WILD MUSHROOM & ARUGULA

Arugula. Seared Shiitake Mushroom. Carameiized
Onions. Apple. Cheese. Orange Vinaigrette '

THE GARDEN SALAD 340

Lollo Rosso & Romaine Lettuce. Arugula. Cherry
Tomatoes. Edible Flowers. Dried Fruit. Candied
Walnuts. White Cheese. Homemade Raspberry
Dressing.

THEO'S SIGNATURE CAESAR |
SALAD 340

Romaine Lettuce. Homemade Bacon Bits.
Croutons. Boiled Egg. Parmesan Crisps.

Homemade Caesar Saiad Dressing.

ALL-DAY BREAKFAST

HOMEMADE GLAZED TOCINO 330
Caramelized Pork,Homemade Atchara, Rice, Egg

CLASSIC ADOBO FLAKES 360
Shredded Chicken, Soy Sauce, Vinegar,
Homemade Atchara, Rice, Egg

THEO’S BREAKFAST STEAK 725

Pan \Seared Us Ribeye Steak, Steak Rice, Egg,
Tomatoes, Pickled Onions, Herbs, Gravy

WAGYU CUBES & JAPANESE
FRIED RICE 580

Pan Seared 'Wagyu Cubes, Garlic, Onion, Soy
Sauce, Rice, Egg

Add P4s for Glaze

Giaze Options Honey Ginger Glaze or SO)’ Glnger
Glaze

SHAKSHUKA 385

Tomatoes, Mediterranean SpiCGS, Eggs, Baguette

HOMEMADE SMOKED BACON 400
Homemade Smoked Pork, Homemade
Atchara, Rice, Egg

SAUSAGE & HASH 500

POFI( Sausage, Homemade Spiced Hash BI‘OWI‘I,
Herb Gravy

HONEY GLAZED SALMON
BITS 595

Pan fried Salmon Bits, Honey Ginger Glaze, Rice

SLOW BRAISED PORKADOBO 560

Slow Cooked Pork Be]ly, Soy Vinegar Sauce,
Homemade Atchara, Rice

GARLIC TRUFFLE TAPA 495
US Beef Strips, Truffle Oil, Garlic, Rice, Egg

BONELESS FRIED CHICKEN 285
Chicken Thighs, Sake, Mirin, Ginger, Calamansi
Soy Sauce Reduction

CHORIZO ILONGGO 510

Artisan-made Chorizo, Garlic Rice, Eggs, House
Vinegar

US BEEF BISTEK-STYLE TAPA 535

Pan Roasted US Beef, Onions, Garlic Rice, Eggs,
House Vinegar

NUTELLA & BANANA PANCAKE 460

Three Layer Homemade Pancakes, Bananas,
Nutella, Caramelized Banana, Butter, Maple
Syrup

BACON PANCAKE 460

Homemade Smoked Bacon, Three Layer
Homemade Pancakes, Sunny-side-up Egg, Pickled
Onions, Butter, Maple Syrup




VEGETARIAN PASTA

ROASTED CHERRY TOMATOES
& PESTO GNOCCHI 415

Homemade Gnocchi served in Creamy Pesto Sauce
& Pan Roasted Marinated Cherry Tomatoes

CLASSIC CACIO E PEPE 420
Blacl( Pepper, Parmesan, Cheese

SPINACH & FOUR CHEESE
GNOCCHI 475

Homemade Gnocchi served in Four-Cheese
Sauce of Provolone, Cream Cheese, Parmesan,

Mozzarella & Spinach :

QUATTRO FORMAGGI
GNOCCHI 485

Homemade Gnocchi served in Four-Cheese
Sauce of Gorgonzola, Fontina, Parmesan &
Mozzarella

TRUFFELE PORCINI 595

Made for the Mushroom Lover, Spaghetti
served with Creamy Porcini & White Truffle
Oil Infused Sauce

MAC & FIVE CHEESE 620
White Sauce, Five Kinds of Cheese, Butter, Panko

SEAEQBOD-PASEA

SPAGHETTIALLA

ESTANCIA 390
Local Anchovy Paste, Capers, Olives,

Cherry Tomatoes, Parmesan

SEAFOOD AGLIO OGLIO
420

Shrimp, Sca”op, Garlic, Lemon Zest,
Parmesan, EVOO

ZESTY SHRIMP & SCALLOP
MARINARA 460

Tomato Sauce, Cream, Garlic, Shrimp,

Scallops, Lemon Zest, EVOO

CRABMEAT & FRESH
CORN AGLIO OGLIO 550

A Japanese-inspired pasta with loads of
Garlic, Crabmeat & Fresh Corn. Sautéed in
Olive Oil and Butter

MEAT PASTA

BACON PESTO 380

Basil NUtS, Bacon, Pepper, Parmesan ]

BOLOGNESE 400

Ground Meat, Herbs, Tomato Sauce, Parmesan

AUTHENTIC STYLE

CARBONARA 435
Egg YO”(S, Smo](ed Bacon, Pepper, Parmesan

PAN-GRILLED CHICKEN
PESTO 440

Marinated Chicken Breast, Pesto, Basil, Parmesan,

Cheddar
CLASSIC LASAGNA 495

White Sauce, Meat Sauce, Parmesan, Mozzarella,

Cheddar

SALAMI & CHERRY TOMATO
AGLIO OGLIO 495

[talian Salami Bits, Cherry Tomato, Garlic,
EVOO, Parmesan, Basil

THEO’S SLOW BRAISED
LENGUA PASTA 595
A THEO’S Original, Ox-Tongue Slow Braised

in Red Wine, Tomatoes and ltalian Herbs served
with Spaghetti

ITALIAN GIANT “STUFFED”

MEATBALLS 690

Surprise! A Gigantic 280g meatball, served with
three kinds of Gooey Cheese. Served on top of
Spaghetti in Marinara Sauce



PAELLA

THREE MUSHROOM 8oo0

Porcini, Shiitake Mushrooms, Button

Mushrooms, Truffle Oil

SEAFOOD PAELLA 800
Shrimp Stock, Cream, Lemon Zest,

Shrimp, Scallops, Mussels

CHICKEN & CHORIZO 800
Spanisii Chorizo, Seared Chicken,
Paprii(a, Garlic

PAELLA NEGRA 920
Si‘nrimp, Octopus, Garlic, Lemon

ENTREE
LAMB

BRAISED LAMB SHANKS 1570
5-Hour Braised Lamb Shanks, Puree of Asian
Spices, Rice

CHICKEN

THEO’S CLASSIC FRIED
CHICKEN 390

2-pc Chicken Ti‘ligil Slow Brined for 48 -
Hours, Gravy, Rice :

CHICKEN SCHNITZEL 410
Brined Chicken Breast, Homemade Bread
Crumbs, Schnitzel Gravy, Rice

SPINACH & CHEESE STUFFED
ITALIAN FRIED CHICKEN 490
Chicken Breast, Panko, Spinach Cheese
Filling

HONEY ROASTED CHICKEN 495
Chicken Cutlets, Honey, Mustard, Herbs,
Vegetabies, Rice

CHICKEN

HERB-INFUSED ROAST CHICKEN
WITH FRENCH MASHED
POTATOES 495

Quarter Leg Slow Roasted Chicken, French-

style Mashed Potatoes, Roasted Garlic,

Creamy Chicken Jus Gravy

MOROCCAN CHICKEN

-SKEWERS 515

Skewered Chicken Breast, Marinated in
Yogurt and Mediterranean Spices,

Roasted Onions, Bell Pepper & Yogurt

*CHICKEN CORDON BLEU 520
Three Cheese Fiiiing, Smoked Bacon, Italian
Bread Crumbs, Rice

*Contains Pork

GREEK-STYLE LEMON ROASTED
CHICKEN 585

Pan-seared Chicken Ti\igh, Slow Braised in
Herbs, Lemon & Chicken Stock, Served with
Roasted Greek Potatoes, Rice

PORK

ITALIAN FRIED PORK CHOP 480
Pork Chop, Homemade Bread Crumbs,
Aruguia, Rice

BARBECUE RIBS 540
Slow Cooked Ribs, Choice of Homemade

Jack Daniels Barbecue Sauce or Homemade
Chipotie Barbecue Sauce, Rice

SPINACH & CHEESE STUFFED
ITALIAN FRIED PORK CHOP 570
Pork Chop, Panko, Spinacii Cheese Fiiiing,

Rice

GIANT “THREE CHEESE” STUFFED
MEATBALLS 600

80g Giant Meatballs stuffed with Three Kinds
of Cheese, Siowiy Pan Roasted in Marinara

Sauce. Served with Rice.

PORK STEAK 630
Pan Roasted POY'i(, Herbs, Romesco &

Chimichurri Sauce, Rice

GREEK PORK CHOPS 650
Sous Vide Pork Chop, Marinated in Greek
Herbs and Spices. Served with Greek Pan
Roasted Potatoes & Rice




SIE

BEER BATTERED FISH
& CHIPS 535

Choice of Deep Fried Dory or Pompano,

Batter, Handcut Fries, Tartar Sauce

CRIPSY SALMON 750

Deep Fried Salmon coated in flavorful
herb-infused batter. Served with a zesty
Pistachio Wasabi Sauce

PARCHMENT BAKED
SALMON 750

Salmon, Herbs, Butter, Capers, Rice

YUZU GLAZED SALMON
755

Pan Seared Salmon, Glazed in Yuzu,
Honey, Garlic, ,Ginger Paste, Rice

PAN-SEARED SALMON
WITH CREAMY ROASTED
BELL PEPPER SAUCE 755

Pan Roasted Salmon, Served with
Creamy Bell Pepper Sauce, Rice

MEDITERRANEAN
SALMON SKEWERS 755

Paﬁ Roasted Salmon Skewers Marinated
in Mediterranean Spices & Yogurt, Rice

SIDES

PLAIN RICE 60

STEAK RICE 165
VEGETABLE MASHED
POTATO 165

HANDCUT FIRES 165
POTATO CRISPS 165
SPICED HASHBROWNS
170

FRENCH-STYLE
MASHED POTATO 170

BEEF

US ANGUS BURGER STEAK 600
100% Ground US Beef, Served with

Homemade Mushroom Gravy, Rice

THEO’S ULTIMATE BLUE
CHEESE BBQ BURGER 650

Perfectly grilled ground US Beef patty with
Blue Cheese, Smoky Barbecue Sauce,
Onions, Tomatoes, and served alongside
Handcut Fries

US ROAST BEEF 665
Slow Roasted US Beef, French-style Mashed
Potatoes, Arugula, Roast Beef Jus Gravy

SLOW BRAISED US SHORTRIBS 810
4-Hour Slow Braised US Beef in Red Wine
and Mirepoix, Rice

THEO’S BEEF CASSEROLE 875
4-Hour Slow Braised US Beef Short ribs in

Tomatoes, Spanish Chorizo, Carrots and
Potatoes

US RIBEYE SALPICAO 1450
Cubed Ribeye, Garlic, Olive Oil, Spices,
Choice of Steak Rice or Handcut Fries

US RIBEYE STEAK 1780

*per 250 grams

Ribeye, Herb Paste, Steak Sauce, Choice of
Steak Rice or Handcut Fries

CALLOS ALLATHEO’S 430
Ox Tripe, Rum, Chorizo, Bell Pepper, Tomatoes, Rice

SLOW BRAISED LENGUA IN RED
WINE 610

Ox Tongue, Olives, Red Wine, Tomatoes, Herbs, Rice

BROWN BUTTER GLAZED LENGUA
SALPICAO 610

Ox Tongue, Potatoes, Herbs, Browned Butter, Rice

LENGUA BRAISED IN MUSHROOM
SAUCE 610

Slow Braised Lengua, Classic Mushroom Sauce,

Rice




PIZZA sviza

Neapolitan Pizza

MARGHERITA 360

Basil. Parmesan. Mozzarella.
Tomato Sauce.

PEPPERONI 430

Spiced Pepperoni, Parmesan, Mozzarella,
Tomato Sauce ‘

SHAKSHUKA 430

Our Best-seiiing Shakshuka served Pizza
style

QUINTO FORMAGGIO 435
Provo]one, Gorgonzoia, Parmesan,

Mozzarelia, Cheddar

HICKORY BACON
SMOKEZZA 440

A THEO’S Original. Made with Smoked
Chicken and Bacon. Gooey Three Cheese
Blend, and Barbecue Sauce

HAWAIIAN BACON 440

A Classic Filipino Favorite. Pizza served
: witn lots of Smoked Bacon & Pineappie

SWEET HONEY
PEPPERONI 450

Pepperoni, Basil, Cabatuan Chili, Honey,

Tomato Sauce, Mozzare”a, Par’mesan.

CREAMY SPINACH 465

Spinach, Cream Cheese, Mozzarella,
Spring Onions

PEPPERONI PICANTE 465

Pepperoni, Local Bell Peppers, Onion,
Cabatuan Chili, Tomato Sauce,
Parmesan

SALSA FRESCA 465
Fresh and Flavorful. Crafted with spicy

Pepperoni Picante, a Homemade Salsa

.featuring tangy Pickled Red Onions, Juicy

Tomatoes, and Crispy Baby Cucumber.
Topped with 3 kinds of Cheese.

BACON PESTO 465

Basil Nuts, Bacon, Parmesan, Mozzarella

'TRUFFLE CREAM 465

Mushrooms, Truffle Cream,

Parmesan, Mozzarel]a,

PROSCIUTTO & ARUGULA 465
Prosciutto, Aruguia, Three Kinds of Cheese,
Tomato Sauce

ITALIAN QUATTRO
FORMAGGI 480

A perfect balance of Fontina, Gorgonzola,
Parmesan & Mozzarella. A true ltalian
classic.

QUATTRO CARNE 505
US Beef, Salami, Pepperoni, Smoked Bacon,

Cabatuan Chili, Honey, Tomato, Parmesan

CREAMY PEPPERONI 505

Pepperoni, Cream Cheese, Parmesan,

Mozzarella, Spring Onions




