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GLORIAMARIS

Throughout the years, GloriaMaris has made a name for itself;
a trusted name in Authentic Chinese Cuisine.
Serving delectable seafood delights and wide array of
Chinese delicacies to choose from, providing an incomparable

gastronomic experience that offers the best in Chinese fare.

GloriaMaris offers one-of-a-kind cooking tradition that is as
intricate as it gets. With carefully selected, skillful and inventive
Hong-Kong-trained chefs preparing every dish,
each meal is transformed into an art form basking in authenticity.

A taste of rich Chinese history in every meal.

Experience bold authentic Chinese cuisine only here at
GloriaMaris Gateway & Eastwood.
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ABALONE =

Braised Australian Abalone in Brown Sauce (Whole)

T J5E e 2 R N B
P2500 per order

Braised Abalone with Local Sea Cucumber
and Seamoss Hotpot (Sliced)
B AGSE

S-P2000 L-P3600

‘) Abalone Sea Cucumber
and Black Mushroom (Sliced)
AllEehmigai
S -P2000 L-P3600

' CHEF RECOMMENDATION
B 5|
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SHARKSFIN &z

& Braised Sharksfin in Superior Sauce 41/ 70
P1700 per order

Braised Sharksfin with Crabroe Soup & &%,
S-P2200 L-P4300

Braised Shaksfin with Shredded Chicken Soup #1452
S -P2200 L - P4300

Braised Sharksfin with Assorted Seafood Soup “1/560% it
S - P2200 L-P4300

Braised Sharksfin with Crabmeat Soup “1/:%%
S - P2200 L-P4300
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> (1) Roasted Peking Duck 5 &5
¢ Peking Duck 1 Way Skinning dt5#5—0%
® Peking Duck 2 Ways Minced with Lettuce dt5F&s: miz (H5&, HisikEse)
Half - P1500 Whole - P3000

Soy Chicken @ 1
Half - P600 Whole - P1200

Hainan / White Chicken &5 7t/ &%
Half - P600 Whole - P1200

< (1) Suckling Pig with Seaweeds 7545
Quarter - P1500 Half - P3000 Whole - P6000

Shredded Duck Fruits /55250
S-P650 M-P970 L-P1300

Roasting Combination (Cold Cuts) & v 4 @
S-P650 M-P1300 L-P1950

Pork Asado = i+ v i
S-P400 M -P&80 L-P980

) Lechon Macau i /&1 fifs
S-P500 M-P900 L-P1300

Seaweeds With Century Egg /w =it
S-P400 M -P600 L-P800

Asado / Soy Chicken Roasting Combination s P400
Lechon Macau / Asado Roasting Combination i w2 P400

Fried Pigeon (Advance Order) 4115145 P600 per piece

Peklng du ck originated from Beijing and it is prepared by skilled and experienced cooks. Its thin and
 melts in your mouth. The slice of the juicy meat carefully wrapped in momo wrapper
together wﬁh pieces of onion leeks and cucumber and dipped in hoisin sauce is overflowing in flavors.

‘When you order, this dish is prepared infront of you for a more authentic experience. e e E*‘E‘TSE“;R




SOUP i7 = %

per cup S M L

“ (L) Bird's Nest Soup /5 P150  P450 P680 P900
Crabmeat Corn Soup 1 24 = P150 P450 P680 P900
~ Chicken Corn Soup i %4 & P150  P450 P680 P900
Chicken And Asparagus Soup /%137 P150 P450 P680 P900
Hot And Sour Soup )|k P150  P450 P680 P900
Seafood Spinach Soup i P150  P450 P680 P900
Fishlip Soup 2 % P150  P450 P480 P00
Dried Scallop Mashed Wintermelon Soup i fi%= = P150 P450 P680 P00
& (&) Hototay (t2i547 P150  P450 P680 P900
Seafood Pumpkin Soup @i iset = P150  P450 P680 P900
Minced Beef Soup 7 4% = P150 PA50 P680 P900

Black Chicken Soup - Bah Kua Teh 5% P250

S M L
< Fookien Chopsuey i it ¢ P350 P570 P850
Lohanchay Hotpot = v = P350 P570 P850
“» Mixed Vegetables with Sotanghon Hot Pot #4742 P350 P570 P850
Broccoli with Garlic 7= P360  P590 P850
Runner Beans with Minced Pork +/im=5 P350 P570 P850
Asparagus with Garlic 77 =% P360  P590 P850
Taiwan Pechay with Garlic - =1 ais 5 P350  P570 P850
; . S Polonchay with Garlic #5107 5 P400  P620 P850
) Spinach Tofu with Abalone Sauce ;i 5/ Chinese lzangkong with Garlic &5 05 P350 P570 P850
P160 per piece (Minimum 2 pieces) Chinese Kangkong with Bagoong & 15 P350  P570 P850
: = 7t s i Four Season Vegetables with Oyster Sauce © =i P400  P620 P850
Jepanase fots andd Cucumbser Salad withiCantury Egg saRzsshtan & @ Spinach with 2 Kinds of Egg 2% L7257 P400  P620 P850
Broccoli with Black Mushroom ¢4 P480  P720 P1000
Sizzling Stuffed Tofu it = Broccoli with Scallop and Squid in X.O Sauce 7 =i 74 P650  P975 P1300
S-P420 M-P620 L-P840 3 Kinds of Japanese Mushroom

with Vegetables in Abalone Sauce 74 = i #) if P600  P900 P1200
Stuffed Eggplant with Teriyaki Sauce /it 7 1t P650  P975 P1300

Fried Tofu with Salt and Pepper /.65 =5 Runner Beans with Local Scallop
S-P420 M-P620 L -P840 and Squid in X.O Sauce x0# m= 5 Faie; P380 P570 P760
Seafood Chopsuey 12 P400  P620 P850
Seafood with Tofu it 24 2 Kinds of Mushroom with Vegetables in Oyster Sauce wii#i#i:  P350  P570 P850
5-P500 M-P780 L-P1000 Lettuce with Minced Pork /7 % 5 P400  P620 P850
Braised Beancurd with Mushroom = @ i = /& P400  P620 P850

Mapo Tofu Jii = = /&
S-P400 M-P620 L-P850

CHEFRECOMMENDATION i BEST SELLER
8 % Rl - £



S M L B S M L

") Fried Prawns with Superior Sauce P750 P1200 P1500 ) Sauteed Australian Scallop with Broccoli 7z s P1800 P2700  P3600
| Fried Pra\!vns with Salt A_r._l_d Pepper i it # P750 P1200 P1500 %0 Taro Basket with Australian Scallop % i P1800 P2700  P3600
» Prawns with Salted Egg 2 P750 P1200 P1500 “ " Local Scallop with Broccoli Flower 7 =i A bii: 7

e i e P750 P1200 P1500 Scallop Sze Chuan Style /i "> P780- P09

~ Hot Prawns Salad #2673 o =l i P550 P780 P1000

i P750 P1200 P1500

Fried Squid Salt and Pepper i & & & P450 P675 P9O0

Shrimp Broccoli 7

Fried ‘S)hrirnp Ball = /i 2 E;gg I:,P1725000 E:llggg Fried Oyster with Salt and Pepper #1104 i P400 P600 P00
Shrimp with Asparagus = & 14 i 5 P650 P970 P1300 ~ Oyster Cake = 7 < i P400 P620 P840
Shrimp Fuyong =z i P350 P530 P800 —Salad Seafood Roll i/ =imeis P400 P620 P840
Shrimp Sze Chuan Style /| & i3 P750 P1200 P1500 Seafood Mango Salad =60 P400 P620 P840

S M L
- Steamed Fish Fillet with Soy Sauce and Garlic 77 =225 P350 P570 P800
~  Sweet and Sour Fish Fillet =7 P350 P570 P800
Fish Fillet Hotpot with Beancurd =% 1 & P400 P620 P840
Fish Fillet with Broccoli 7= /&5 P450 P675 P900
Fish Fillet with Beancurd A P400 P620 P840
Fish Fillet in Corn Sauce : P400 P620 P840

Fish Fillet Curry in Hot Pot iz & P450 P675 P00
Steamed Fish Fillet with Tausi Sauce =7 5 P350 P570 P800




CRAB = =

Steamed with Garlic 7 =77

Fried with Salt and Pepper i & 7%
Ginger Onion and Leeks = 7 /i
Fried with Salted Egg =& /i
Steamed with Garlic Sotanghon 7 & #2272
With Sate Sotanghon in Hot Pot /= 2
Indonesian Style 1 2 1)

Coconut Cream and Glass Sotanghon #4214
Crab Fuyong &%

Crab Sze Chuan )|z 7

Steamed Crab Rice #7710

@ CHEF RECOMMENDATION BEST SELLER

LIVE SEAFOOD s

(Seasonal Price)

LAPU-LAPU = # #

~ Braised in Hot Pot “iinmiaiz
Steamed with Chili 7/ a5
< (1) Steamed with Soy Sauce i i 7 i
Sweet and Sour #i it e AT E
Fried with Soy Sauce @i = E e

SUAHE & =

& @) Steamed = 1
Drunken Suahe @ i
Fried with Salt and Pepper /i
Fried with Salted Eggs i = i




2 Ways (Steamed with Garlic and with Superior Sauce) 777

With Superior Sauce =75/ 4F
Steamed with Egg White =57 5iF
Steamed with Garlic 7 =7 w67
Fried with Salt and Pepper #4715
Lobster Salad 7 i1 i

Lobster Sashimi 7 i} # 5

Fried with Salt and Pepper ii:
Steamed with Egg White =6z

)
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Sweet and Sour Pork (Cho Ba)

Sweet and Sour Pork is a popular dish in
Chinese cuisine and most ordered in Chinese restaurants
all over the globe. Consist of lean pork meat coated with

cornstarch and flour to have the perfect crunchiness,
mixed with the special sweet and sour sauce made with
Hao flakes that kids and even kids at heart loves.

%) Patatim with Mantao 21/ 5f(i5 ) Spareribs with Special Sauce = #1 =
S - P800 (4pcs) L -P1600 (10pcs) S-P550 M-P800 L-P1100
Tong Po Pork with Cuapao 7 i1 i Spareribs with Beancurd Sauce 7 7. &
S - P550 (4pcs) M - P800 (8pecs) L-P1100 (10pcs) S-P550 M-P800 L-P1100
Sweet and Sour 1 & 7 Spareribs with Cherry Sauce /% E+&
S-P380 M-P560 L-P780 S-P550 M-P800 L-P1100
Minced Pork with Eggplant = = 7+ Shanghai Roll i1 %%
S-P380 M-P560 L-P780 S-P380 M-P560 L-P780

Braised Knuckle Tai Shan Style “1/:4 1155
S-P480 M-P720 L-P960

“> Fried Spareribs with Salt and Pepper i1 & =
S-P450 M-P675 L-P900



< Chinese Style Beef Tenderloin =t 11
S-P450 M-P680 L-P890

Beef with Ampalaya /717047
S-P450 M-P680 L- P890

Beef with Broccoli @i 4 m
S-P450 M-P680 L-P890

Braised Beef Brisket with Tendon Hot Pot =74
S-P650 M-P970 L-P1300

Beef Brisket Curry Hot Pot iz i
S-P550 M-P820 L-P1100

Black Pepper Beef
S-P450 M-P680 L- P890

.‘.

“> ) Gloriamaris Fried Chicken =:/:73
Half - P480 Whole - P900

<> Cantonese Roast Chicken /= #= /£ 3
Half - P480 Whole - P200

Chicken Lemon Sauce #5455
S-P450 M -P680 L-P890

‘) Hot Chicken Salad #0255k
S-P450 M-P680 L -P8%0

Chicken Beancurd Sauce @7l /EiG
S-P450 M-P680 L-P890

Curry Chicken in Hot Pot iz 715
S-P450 M -P680 L-P890

Steamed Chicken with Black Mashroom & Chirizo =i isnizige
S-P380 M-P560 L-P800

CHEF RECOMMENDATION e BEST SELLER

i, -

E 8 % MR



Who doesn't love dimsum?

Don't we all have those moments where we crave for chinese food and this means chili sauce, calamansi and different
kinds of dimsum, whether hot and steamy, or deep fried and crispy?

Gloriamaris dimsum takes you back to the great history of Cantonese cuisine. These small delectable appetizers are
made through classic recipes and interesting techniques that have been passed on from centuries. Here's the
Gloriamaris Dimsum guide to satisfy your dimsum craving.

Our best seller, the hakaw 1% is made of fresh and fine shrimps, bamboo shoots and just the right amount of pork
fat, lightly seasoned to perfection and then carefully wrapped in thin, rice flour pastry intricately folded to create its
white translucent signature pleats. Steamed for about 10-15 minutes, expect a hot, crystal-like dumpling,

too pretty to be eaten but we simply can't resist.

What makes a good xiao long bao /NEE1? Must be soupy. Chewy and elastic dough that does not easily break is
skillfully kneaded so that the wrapper can hold the aromatic meat and soup inside. Here's a trivia for those

Xiao long Bao fans out there, the soup is made separately from the meat filling. After boiling pork and chicken bones
for hours to make that ancient broth, it is turned into gelatin form so that it can be added to each mini bun to create
that exciting soup surprise. Make sure to catch that soup on your chinese spoon before dipping them into that sharp
smelling black vinegar for the overall impact.

And now we move on to the pioneer of all dimsum or at least in the Philippines, the all-time favorite, Siomai. Coarsely
chopped pork loin, fresh shrimps, black mushrooms, and we wouldn't hide the fact that the right amount of pork fat

creates its mouthwatering taste and it also helps make the consistency of this dumpling perfect. With the right ratio of
salt and pepper, and other secret ingredients infused in homemade onion and pork oil,
we can boast that Gloriamaris Signature Siomai is the best of all its different versions in
Southeast Asia.

Pair your dimsum with our fragrant Jasmine tea or Famous Tsing Tao beer
as the Hong kongese do and savor every bite of Gloriamaris Dimsum.



DIMSUM (STEAMED) = /i 2 (&K DIMSUM (FRIED) = D 2 (& IF )

< ) Hakaw it @ P150

> 4 Sharksfin Siomai @55 P150
Sharksfin Dumpling = @ P150
Siao L Pao /| % P150
Jl;;;;n::eg Sig:'lai?;it-;%éi P150 - Crispy Mango Shrimp Roll /& i P150
Beancurd Roll /= & = P150 ) Fried Shrimp Dumpling i & ik i P150
Chicken Feet =i/t P150 Radish Cake == P150
Seafood Roll,ﬁééig@% P150 Fried Spring Roll 5% P150
Jumbo Pao # kt P180 -
Asado Pao v /= i P150 > Taro Puff iz & 7 = P150
Vegetable Dumpling 7 # % P150 Fried Wanton (6pcs) /&t & = P150
gﬂathgn f F;fc ;}% FF;]| gg Fried Siopao 71 v 15 & P150

eef Ball + > 5 Eri
Bird's Eye Dumpling /i iz &g P150 F"e,d Mantau Bread.

Kuchay Dumpling 7.5:% % P150 with Condensed Milk (4pcs) /5 = P150
Quail Egg Siomai &=k P150
Beef Siomai 71 P150
Polonchay Dumpling 5% P150
Steamed Spareribs with Tausi =i &5 = P150

@ CHEF RECOMMENDATION l::n%!?'n BEST SELLER

e % S HKan



Gloria Maris Special Congee
P280

Lean Meat Congee with Century Egg

Fish Fillet Congee

1

P250

e T

Seafoods Congee
P250

Sliced Beef Congee
4 AW
P250

Chicken Congee
Plain Congee

P150

Steamed Porkrib Rice & i+i:81%
P300

Sweet and Sour Pork Rice it 2 i
P300

Tausi Beef Ampalaya Rice 714 7%

8

P300

Fish Fillet Tausi Rice =t
P300

Curry Chicken Rice iz A
P306y

Curry Beef Brisket Rice im0
13’300y

IF-’IéaCi)%an Chicken and Asado Rice (2 Kinds Roasting) 7+

e
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Fish Fillet Curry Rice iz = F i
P300

Asado Rice &+ w50
P270

) Duck Rice

P375

i 935880 and Soy Chicken Rice (2 Kinds Roasting) /i1

Soy Chicken Rice 7 ;
P270

Hainan Chicken Set 5507 4
P300




“4) Gloria Maris Special =455t P350
- Beef Brisket with Wanton 4 i=% P320
Beef Brisket with Tendon ifii7%i P320
‘) Duck #5752 P375

Soy Chicken 7% P320
&> Asado ¥ i 7% P320
Wanton = #7 i P250

Eaﬁg.a warm Beef _
of happiness! A perfect comfort foc
) "Sand sfi'mkm'ered for hours to ¢
tender beef. Our Ho



Assorted Meat 7= /2 /£ i@
S-P380 M-P570 L-P800

) Beef Brisket with Tendon i/
S-P450 M-P680 L-P900

Spareribs Crispy Noodle i
S-P400 M-P620 L-P840

Seafood &/t
S-P400 M-P620 L-P840

Mixed Vegetables = /i
S - P400 M - P620 L - P840

Birthday Noodles = [ in
S-P380 M-P570 L-P800

Fookien Misua @244
S-P380 M-P570 L-P800

- Efu Noodles =t =70
S-P380 M-P570 L-P800

Fujian Noodles 2/
S-P380 M-P570 L-P800

Pancit Canton Z:/2 /)
S-P380 M-P570 L-P800

Sauteed Seafood & @ 1 @
S-P380 M-P570 L-P800

Local Scallop with Sotanghon i & i 2
S-P380 M-P570 L-P800

Sate Seafood with Sotanghon i/ = i5as 4
S-P400 M-P620 L-P840




Asado Hofan wi:uimis
S-P380 M-P570 L-P760

Beef Hofan /)i
S-P450 M -P680 L -P900

Seafood Hofan &6 )i
S-P500 M-P780 L-P1000

CHEF RECOMMENDATION “:“ BEST SELLER
e -

YE 2 MEER

(< Gloria Maris Fried Rice =51 Garlic Rice i+ =/ i

S-P450 M-P675 L-P900 S-P300 M-P450 L-P600

< Yangchow Fried Rice 17 /il 1 % Richman's Fried Rice = = 1/
S-P380 M-P570 L-P800 S-P380 M-P570 L-P800

‘) Shanghai Fried Rice - i 1+ " Pineapple Fried Rice 7 =675
S-P450 M-P675 L-P900 S-P450 M-P675 L-P900
Fookien Fried Rice iz = % Glutinous Rice
S-P380 M-P570 L -P800 with Hongkong Sausage *+ // i7 *i

S - P450 -P675 L-P900
Salted Fish Fried Rice i@ wafi 104
S-P450 M-P675 L-P900 Sate Fried Rice with Chicken ¥ = = 3 i

S-P380 M-P570 L-P800
Dried Scallop Egg White
Fried Rice == 5i0 Jasmine Rice #« & & i
S-P450 M-P675 L-P900 P50 per cup

The delicious Pineapple Fried Rice combines the sweet and savory flavors of its ingredients.
Contains chopped ham, chicken, shrimp and pineapples, tossed with vegetables. A unique blend
of fruit in rice and the amazing golden colors makes it perfect on the table. Served in a fresh
pineapple shell that makes it more appealing and interesting to eat.



Butchi !
~ (1) Salted Egg

) Hot Taro Sago * 7
) Hot Red Bean Sago “
Hot Almond with Lomaichi # (=
ik

Taho = &

Butchi .2

S-P400 L-P1000
S-P400 L-P1000
S-P350 L-P700
S-P350 L-P700

P120 per order

Mixed Fruits Good for 4 i3
Mango Almond = 5 #1-=
Almond Lychee
Almond with Fruit Cocktail 7
Almond with Black Gulaman

> Mango Sago R s

Black Gulaman Sago 7 i 7k

P140 per order

<> Black Gulaman with Lychee #4517k
“ Mango Pudding =574

PR (I fie)

Cup - P150
P150

S-P450 L
Cup - P150
Cup - P150
Cup - P150
Cup - P150
Cup - P150
Cup - P150

S-P350

- P1400
S - P450
S - P450
S - P450
S - P350
S - P400
S - P450

L - P800

M - P680
M - P680 L - P00
M - P680 L - P00
L - P200
L - P900
M - P680 L - P900

Calamansi Juice 7+
Buko Juice il &
Pineapple Juice i %t

Mango / Green Mango Shake = i+/5 & 5t

Lychee Shake 77 1
Orange Juice &/ 1

Watermelon/Melon Shake 71+

Four Seasons Shake Z: 5k
lced Tea k41t

ITNKS (~A1 A ANT REED
d N1 W) A

Coke 7 &
Coke Light /5427 &

Sprite =

Bottled Water 7 77/
Brewed Coffee
Jasmine Tea 7j ¥ &
Tsing Tao Beer |
San Miguel Beer *
San Miguel Beer Light % /1%

P85
P100
P100
P150
P150
P150
P150
P160
P85

P75
P15
RIS
P75
P55
P100
P50
P150
P85
P85



GloriaMaris Gateway offers luxurious space for your Seminars, Birthday Celebrations,
Weddings, Tinghun, Anniversaries, Debut and Christmas Party or any other special events!
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We also have the perfect space for your Company Meetings and Gatherings
in both Gateway and Eastwood Branch.

EAS OD

63

GATEWAY

(02) 83532 5067

- (02) 837212

_ CALL NOW FOR RESERVATION AND, INQUIRIES
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