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This concept café enlightens and inspires 
our guests to be themselves. The seed 
can be traced as a start of something--- it 
can be an idea, a movement, a concept, or 
literally, a produce. You can see this idea 
translate with our artwork, the movement 
with our coffee, the concept with your 
dining experience and the produce with our 
food.  Our products were planted with the 
intent to give good vibes and memorable 
experiences.  So let’s treat this FAT seed 
like an idea of infinite possibilities. 

So here we are, bringing something familiar 
and interpreting it as our own—for your 
minds, for your actions, and for your belly. 

We hope that The Fat Seed will inspire you 
to plant more seeds.

I  begin  with 
an  idea  and 
it  becomes 
something 
else. Pablo Picasso

  -The Fat Seed Team
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The Fat Seed Omelette eggs, american jack, cheddar, 
mozzarella, button mushroom, 
cherry tomatoes, arugula / 250

OME 
LET 
TE

ALL DAY BREAKFAST

All pictures shown are for presentation purposes. Actual  product may vary. 



Eggs Benedict:

TOAST:

Homemade Bacon Slab
homemade maple cured bacon, english muffin, 
hollandaise, poached eggs, side salad / 320

Smoked Salmon and 
Cream Cheese 
smoked salmon, english muffin, hollandaise, herbed 
cream cheese, poached eggs, side salad / 350

Avocado Toast (Seasonal) 

French Toast

avocados, red beet hummus, arugula, 
feta cheese, tomato slices, your choice 
of fried or poached egg / 300

brioche, rhum syrup, cinnamon, 
nutella topped with whipped cream 
and banana slices / 265

SIDES: 
Toast (2pcs) 60, Crispy Bacon (2 pcs) 80,i 
Eggs 35, Side Salad 100

Kale’n Scramble
soft scrambled eggs, crispy kale, 
button mushroom, cream cheese 
on multigrain bread / 250

4Prices are inclusive of VAT and  are subjected to 10% service charge.



You can’t 
skip breakfast
   if it’s served 

all day

5

Chia Bowl chia pudding, almond milk, 
almonds, seasonal fruits / 350

beef, chorizo, sunny side up egg, beans, salsa, cilantro, tomatoes, 
and chilis on a tortilla, served with a lime wedge / 245

All pictures shown are for presentation purposes. Actual  product may vary. 

H u evos   Ran ch eros



RIB EYE
Fried Egg

Garlic Rice
GRILLED TOMATO

BREAKFAST STEAK

/ 405

6Prices are inclusive of VAT and  are subjected to 10% service charge.
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All pictures shown are for presentation purposes. Actual  product may vary. 

Buttermilk 
Fried Chicken

Ube Waffle

Butter



There is nothing better than waking up to the smell 
of waffles, bacon and eggs frying and hot coffee in 
the morning, yet it’s the meal people tend to skip the 
most. That’s where we come in. We honestly believe 
breakfast shouldn’t be stopped serving, ever. Hence, 
our All-Day Breakfast menu. 

Here, you can find all sorts of breakfast staples. A wide-
variety of egg dishes from benedicts (with a twist!) to 
eggs on toasts and hearty omelettes. You can go as 
clean and healthy as you want with dishes like our chia 
pudding bowl that comes topped with seasonal fresh 
fruits and crushed almonds, to the sinfully succulent 
brioche French toast with nutella, flambéed bananas, 
whipped cream and a sweet rum-reduction syrup. 

But the show-stopper is our favorite Buttermilk Fried 
Chicken with Ube Waffles. American soul food meets 
beloved Filipino staples in this comfort-fusion dish. If 
the Fat Seed were to have a signature dish, this would 
be it with its lively aroma, sweet and savory flavors, and 
the striking pops of color, from golden brown to the 
vibrant purple hue. Not to mention, this dish is quite 
a hearty serving. If what you are looking for is a good 
old brunch serving with crazy colors and wild flavours 
to beat the blues then you shouldn’t look any further.

Oh, and it’s great on camera too.

8

Buttermilk Fried Chicken 
with Ube Waffle in Salted 
Egg Sauce
ube waffles with buttermilk fried chicken, 
bacon infused maple syrup, salted egg sauce 
& pickled red onions / 360

Breakfast
in  colour

Butter

Pickled Red Onion

Salted Egg Sauce

Bacon Infused
Maple Syrup
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APPETIZERS

Single 160
Double 265

GABA-CHOP CHICKEN

GARLIC   BASIL   CHILI
All pictures shown are for presentation purposes. Actual  product may vary. 



Spinach Artichoke Dip
spinach artichoke, mozzarella, cream cheese, 
parmesan, garlic, baguette slices / 285

Spinach and Shrooms
parmesan cheese, butter creamed spinach, sautéed 
mushrooms, truffle oil, garlic, and baguette slices / 230

Bruschetta Medley
smoked salmon with herbed cream cheese topped with 
chives, chicken liver pate with garlic salad confit, spinach and 
mushroom, mango prosciutto / 245

The Fat Seed McRoni
chicken, pickles, raisins, pineapple, 
carrots, special mayonnaise / 175

The secret to happiness is 
probably located somewhere 

in the appetizer menu

12Prices are inclusive of VAT and  are subjected to 10% service charge.
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SS Poppers
beer battered shrimp and 
squid with  garlic aoli / 295

Shrimp 325
I only want:

BEER MATCH

Squid 225

All pictures shown are for presentation purposes. Actual  product may vary. 



Street Fries
homemade fries with bacon and chili con 
carne, nacho cheese, salsa and jalapeño  / 225

Plain and simple hand cut fries 

Double 120i
Triple 170

JUST FRIES

Cheetos Rings
cheetos-covered onion rings, bleu 
cheese and sour cream / 225

BEER MATCH

14

Mushroom Fritters
deep fried oyster mushroom goodness / 190

Prices are inclusive of VAT and  are subjected to 10% service charge.



Skin, spice and 
everything nice

15

Salted Egg Chicken Skin

All pictures shown are for presentation purposes. Actual  product may vary. 

spiced with chili, served with 
pinakurat vinegar  / 245



GARLIC PARMESEAN
Wing Sampler  330
12 pieces  / 3 of each flavor

SALSA VERDE JAPANESE MISO LOUISIANA HOT 

FLY OVER WINGS 250
eight pieces chicken wings with blue cheese dip.
choose from the four flavors 
and if you want it breaded or naked.

WINGS
Breaded or Naked?

16Prices are inclusive of VAT and  are subjected to 10% service charge.



grapes, arugula, lola rosa, lollo rosso, feta cheese, 
pecans, cranberries, sonoma dressing / 280

Sonoma Salad

17

SALADS

Creamy or 
crunchy, it’s 

up to you

All pictures shown are for presentation purposes. Actual  product may vary. 



Clam Chowder
onions, celery, potatos and carrots, 
baby clams, roasted leeks  / 200

Mushroom Soup
mushroom, cream, kale pesto  / 195

Squash and Bacon 
Cream Soup
squash, bacon bits, kale pesto  / 165

Tomato Cream Soup
tomatoes, kale pesto, fried basil  / 160

18

SOUPS

lightly charred romaine lettuce, TFS 
Caesar salad dressing, 7-min egg, 
bacon bits / 240

Crispy Egg Salad
unripe papaya, fried egg, century egg, arugula, 
cucumber, carrots, red radish, fried shallots, red onions, 
cherry tomatoes  / 220

Caesar Salad

All soups can be made vegetarian         or vegan       
friendly upon  request. (except Clam Chowder) 

Prices are inclusive of VAT and  are subjected to 10% service charge.

with Grilled Chicken / 290 
with Shrimp / 310



CHEESE
GRILLED

TFS Classic 310

Bacon and Mango 360

Triple Decker 450

PRO TIP: DIP THE SANDWICH IN THE SOUP

Served with Heart Warming Tomato Soup



Roasted Veggies 
on Multigrain
mozzarella, zucchini, 
eggplant, tomato, bell 
pepper, pesto, balsamic 
vinaigrette, side salad  / 270

Bacon & Egg 
Sandwich
egg salad with bacon bits, olives, 
side salad  / 195

Prices are inclusive of VAT and  are subjected to 10% service charge.

SANDWICHES

20



Aglio Olio Chorizo
sautéed garlic and chorizo in 
olive oil with poached egg  / 310

Tartufo
truffle cream sauce, porcini, prosciutto 
and parmesan cheese   / 360

Old Fashion Meatballs
TFS meatballs and Italian tomato sauce / 280

Wagyu Beef and Peppers Pasta 
Wagyu, red wine, garlic, red and green bell 
peppers, green chili   / 405

PASTA

All pictures shown are for presentation purposes. Actual  product may vary. 

ADD ONS:  Bacon Bits  40



HOTATE
Japanese soy cream, scallops, 
ebiko, bonito flakes, nori shreds

SOY CREAM

22Prices are inclusive of VAT and  are subjected to 10% service charge.

425



Cacio e Pepe 265
Pecorino Romano, Parmigiano-
Reggiano, butter

All pictures shown are for presentation purposes. Actual  product may vary. 



Chili Garlic Bacon Pasta
homemade bacon, poached egg, olive oil, 
toasted garlic and chili  / 275

Red Pesto 
Seafood Pasta
shrimp, squid, sundried-tomatoes, white 
wine, basil, olive oil, chili and garlic  / 430

Truffle Mac & 
Cheetos
baked macaroni, american 
cheddar, mozzarella, truffle 
oil, topped with crushed 
cheetos  / 325 (Good for 
Sharing) 24

Kale Pesto Pasta
kale pesto with cherry tomatoes, 
parmesan cheese  / 270

Kimchi Pasta
kimchi, cheese, fried egg, nori 
shreds and spring onions  / 280



Black395

Double Black505

#000000
(BLACKK Burger), It’s a secret inside a black brioche  bun.  



SOUTHERN FRIED 
CHICKEN BURGER

THE FAT SEED
SLIDERS

ALL BURGERS COME WITH FRIES AND KETCHUP

415360

BURGERS

26



Avo Burger
crushed avocados with tangy red 
pesto sauce  / 525

PROUD.



What truly makes a burger great? In our opinion, it is the ratio as well as the quality, of 
ingredients. Here at Fat Seed, we use premium beef with just the right amount of fat, 
sandwiched with buttered brioche buns.  Then, you got your balanced duo of fresh tomato & 
lettuce and, of course, melted cheddar cheese. These components give you all you need for 
a banging burger but why stop there? We experimented and created wild burgers, each with 
its own unique identity, that’s packed with flavor. Our goal is to stay committed to serving you 
burgers that are delicious, with the best ingredients and above all—Proud. 

Bacon Truffle Burger
truffle mushroom paste with crispy 
bacon strips  / 480

Fyrefox 
Burger
orange marmalade, 
feta cheese, arugula 
/ 450

28



MAINS: 
We just could not help ourselves, so we 
wrote a love-letter to all kinds of food in the 
second volume of our menu. They say variety 
is the spice of life after all, and we couldn’t 
agree more. That’s why we have a little bit 
of everything, for everyone. We kept the 
favorites, revamped some of the classics and 
added in a whole bunch of delectable dishes 
we can’t wait to let you try. 

First up, you got your TFS Signature Porkchop 
and the all-new Rib-Eye Steak to satisfy the 
carnivores and the ketogenic. Then, we’ve 
expanded our selection of rice dishes and rice 
alternatives to indulge everyone’s addiction 
to complex carbs. You can never go wrong 
with our bestsellers; Wagyu Pares or Kimchi 
Fried Rice with Maple Bacon Slab, or try the 
all-new Seafood Casserole and dig into the 
cheesy goodness. 

Health buffs rejoice! We’ve got a ton of 
uncompromising clean eating options. 
Grilled Chicken Quinoa Bowl and Kale 
Crusted Salmon with Quinoa are perfect 
choices for individuals who are conscious 
about what they consume but still want to 
eat well. Seafood Cauliflower Rice Bowl joins 
the lineup of healthy, low carb dishes that 
deliver on flavor. 

There’s twice as many options to sate your 
appetite and with this selection, we promise 
you won’t go home hungry. 

Certified Angus
Rib Eye Steak
with Chimichurri / 880

ADD ONS:  Marbled Potato 100, Sweet Potato Puree 80 
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31

beer brined porkchop, creamy deli 
mustard gravy, miso sweet potato 
purée, beetroot hummus  / 450

THE FAT SEED 
SIGNATURE PORKCHOP

All pictures shown are for presentation purposes. Actual  product may vary. 



wagyu cubes in sweet-
soy sauce, served with 
fried rice, chili oil and 
heartwarming beef broth 
soup  / 375

32

RICE:  
Plain Rice 45
Fried Rice 80 
Kimchi Fried Rice 100
Yellow Rice  80

Prices are inclusive of VAT and  are subjected to 10% service charge.

Kimchi Fried Rice
with Maple Bacon 
Slab
kimchi, maple cured 
bacon slab, spring onion, 
nori shreds topped with 
sunny-side up egg / 320

Wagyu Pares

ALTERNATIVES:
Quinoa  100
Cauliflower Rice 120
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All pictures shown are for presentation purposes. Actual  product may vary. 
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Mango Rhum
Chicken
mango & rum marinated 
boneless grilled chicken, 
yellow rice, cilantro, cherry 
tomatoes / 270

Grilled Chicken 
Quinoa Bowl 
red cabbage, baby radish, 
cucumber, onion leeks, 
Honey Sriracha Miso, 
4-min poached egg / 335



34Prices are inclusive of VAT and  are subjected to 10% service charge.

Have you ever wondered what fish 
& chips straight from the wharves 
of U.K. and the Baltic sea would 
taste like? Well, I sure would like to 
try it sometime. I believe ours can 
be just as delicious. Rich and fatty 
sea bass is deep-fried to golden 
brown perfection. Served with our 
homemade fries and an array of 
dips that you choose to your liking. 

If you’re looking for something 
a bit more luxurious, then good 
luck resisting the next dish. Rich, 
succulent and elegant sea bass 
seared to perfection sits atop a 
mound of sautéed marbled potatos 
and a smooth spinach pea puree. A 
unique flavor experience to please 
even the most finicky gourmands. 

SEABASS 
& CHIPS
beer battered seabass, fried till golden 
brown served with fries, spinach pea 
puree, malt vinegar, tartar sauce/ 450

SEAFOOD: 



All pictures shown are for presentation purposes. Actual  product may vary. 

35

SEARED 
SEA BASS

550
pan seared sea bass with 
marbled potatos and 
spinach pea puree

Catch!



36Prices are inclusive of VAT and  are subjected to 10% service charge.

Kale Crusted Salmon

Portuguese Seafood Casserole

kale pesto, quinoa, fresh cherry tomatoes, 
oven-roasted squash purée, salted french
beans / 475 

shrimp, squid and kani, corn, green peas, 
béchamel sauce, rice casserole / 350



All pictures shown are for presentation purposes. Actual  product may vary. 
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Seafood Cauliflower 
Rice Bowl
shrimp, squid, red raddish, ebiko, 
mango, cauliflower rice / 330

Clean

What   Better
Feels   Like 



38Prices are inclusive of VAT and  are subjected to 10% service charge.

Vegan? Cause we can. Excuse the rhyme, but we 
could not contain our excitement for our new 
vegan dish that is just as filling and satisfying as 
everything on our menu. Take one look at that 
gorgeous tower of veggies and I dare you to tell me 
you’re not impressed. 

Portobello mushrooms have been touted as the 
steak of the vegetarian world for a good reason. 
They stand out for having the richness and 

roasted vegetables, arugula, 
(optional) parmesan, chickpeas, 
beetroot hummus  / 360

PORTOBELLO
MUSHROOM

The Vegan

earthiness you’d come to expect from a mushroom 
but with a distinct umami taste and a chewy, meaty 
texture. Layered below are heartwarming roasted 
veggies and heaps of Arugula (scientific name: 
Eruca Sativa) to offer an exotic, leafy and bitter 
contrast to the naturally sweet roasted vegetables and 
tangy vinaigrette... All these fresh and wholesome 
ingredients come together to deliver a rustic, hearty 
meal that even your meat-loving friend will salivate 
over. 



: thefatseedph
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