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In the Philippines 
entrepreneurship is part of the 
culture. The entrepreneurial 
spirit is everywhere and small 
business entrepreneurs make-

up more than 80% of the Philippines 
overall economy. Unlike in most 
Western countries, in the Philippine 
Islands,  micro-businesses, such 
as restaurants, canteens, or sari- 
sari style convenience stores can 
provide a family with a nice and 
modest lifestyle.

An Academic Scholar, as  
well as a working student bussing 
tables and washing dishes in a  
local restaurant while in college 

studying Hotel & Restaurant 
Management and then Computer 
Science, print, ramp, resort wear, 
underwear model and painter, 
Alchievan Gomez found his passion 
for cooking and serving guests. 
Once Alchievan graduated, 
he earned and saved over 
P100,000 modeling and working 
at restaurants, enough money to 
follow his passion, invest and open 
his simple province-style, Chef AL’s 
Canteen & Convenience Store, 
located just 10-minutes away from 
Mactan Beach, in beautiful Basak, 
Lapu-Lapu City, Cebu. Chef Al, 
specializes in seafood popular in 
Cebu, as well as traditional Filipino  

cuisine. More of a social 
entrepreneur, he supports his 
community and has made a 
niche for himself, selling out 
nearly everyday catering to the 
local clientele seeking healthy, 
affordable, yet tasty breakfast  
and lunch. Chef Al’s popular 
dishes such as his Farm Fresh Sweet 
Tomato Jumbo Yellow Fin & Blue 
Marlin Larang Stew, Lapu-Lapu 
Fresh, Golden & Crispy Buttered 
Veggie Medly and his fabulous 
signature dish, Chef Al’s Special 
Pork or Beef Soup Ribs.

Chef Al’s Special Pork or Beef 
Soup Ribs dish is a very popular and 
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healthy ‘soup’ which uses real gabi, 
farm fresh sweet, red tomatoes, 
crispy string beans, fresh ginger, bell 
peppers, cabbage, onions and ripe 
cubes of squash.

Chef Al is a pride of the 
Philippines, most especially 
the Visayans, giving amazing, 
quality food, and a quaint dining 
experience right in the heart of 
the Visayas Province. He does 
it all while living his dream and 
supporting his family in a wonderful 
and positive way. You can visit 
Chef Al when you are in Cebu for 
a wonderful authentic Philippine-
lifestyle experience or visit his page 
at: www.Facebook.com/alchievan.
gomez
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Introducing RANGGO Magazines’ 100 BEST in Service. Our Annual List  
of the best in the industry: from restaurants and hotels, through to travel agents,  

entrepreneurs and tour providers. 

Service Standards are the most important aspect of any business wanting to succeed in the  
Hospitality Industry. The internet has democratized the industry. Every consumer  

can now access images, locations, coupons, make reservations and ultimately leave good or  
bad reviews - anytime, from anywhere in the world.  

Our definition of “BEST” is based not just on exceptional staff and service but also offering a unique  
quality which makes the establishment stand out. This could be ambiance, motif, services offered,  

tradition, menu or a dedication to sustainability and green practices.

There are 7,641 Islands which make up the Philippines. In our first RANGGO BEST 100 Best in Service  
we have traveled all around this beautiful country, and we are pleased to share with you  

our choices from some of the best around the Philippines.
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tourism policy, as per The Republic Act 9593. 
The TCP currently has 120 Department of 
Tourism (DOT) accredited members and, with 
the current drive by the DOT to have all Travel 

and Tour Operators accredited, is 
set to see this number soar. 

We spoke with Jojo about the 
role of the TCP and the emerging 
plans for Tourism in the Philippines

RANGGO:
What is the role of the Tourism 
Congress of the Philippines?

JOJO:
In a nutshell, the role of the 

Tourism Congress of the Philippines 
is to act as the tourism Stakeholder 
Consultative Body, to the National 
Government, with regard to the 
formulation of tourism policy. The 
TCP was created by the Tourism 
Act, or R.A. 9593.

RANGGO:
What are the backgrounds of the 
members of TCP?

ojo Clemente 
is the President 
of Rajah Tours 
Philippines, a 

corporation company 
launched by Jojo’s 
mother, and three 
other people, back 
in 1972, which initially 
specialized in the 
Hong Kong market.  A 
member of the Tourism 
Congress Philippines 
(TCP) Jojo was elected 
as its President in 
January 2018. The TCP 
is the private sector 
consultative body of the 
national government 
for the formulation of 
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JOJO:
The members are 

representatives of establishments or 
businesses which are Department 
Of Tourism accredited.

The Board of Trustees is 
composed of representatives from 
the different tourism sectors such as 
accommodation, transportation, 
tourism estates and tour operators 
from Luzon, Visayas and Mindanao.

RANGGO:
How did you become a member  
of the TCP?

JOJO:
Rajah Tours is a member of 

the TCP and I was elected as its 
President last January 2018.

RANGGO:
What do you think are the biggest 
changes in tourism in the Philippines 
over the last 10 years?

JOJO:
There have been so many 

changes and trends in the past 
10 years, that you can take your 

pick. For me, one of the biggest 
game changes has been how 
easy it is now to get around the 
country, than it was before. The 
limited routes in the past made 
the Philippines a hard destination 
to sell as people had to backtrack 
to Manila to get to the other parts 
of the country. However, with the 
entry of new aviation players, 
travelling around the country 
has now become easier and has 
opened up new possibilities on how 
we can package tours around the 
country.

Another big change is the 
perception of the Philippines as a 
whole. When I first started, there 
was always this concern that the 
Philippines was a very dangerous 
country for tourists. Through the 
years, we have been able to 
pretty much erase this stigma by 
coming up with a clever tagline, 
and we have presented ourselves 
as a viable destination. Now we 
have new markets, that previously 
wouldn’t touch us with a ten-foot 
pole, lining up to come to the 
Philippines.

RANGGO:
What are the drives for the TCP in 
the next 5 years?

JOJO:
One of the things we have 

been really focusing on is for the 
stakeholders to have more of a  
say in what government does as  
far as tourism is concerned. 
Whereas in the past, government 
just imposed policies and 
regulations without consultation, 
we are now being involved 
somewhat in the decision-making 
process. Granted that there is still 
much left to be desired but it’s a 
good starting point. We are also 
aiming for more participation 
in the Department Of Tourism’s 
formulation of programs, and to 
have a collaborative relationship.

Another priority is to further 
enhance the skills of the tourism 
industry workers. Education is a 
never-ending process and it is 
our aim to introduce programs 
for our industry workers to learn 
best practices from successful 
destinations and organizations.

https://www.facebook.com/
RajahToursPhilippines/
http://rajahtours.com.ph
inquiry@rajahtours.com.ph 
Teodoro M. Kalaw Sr St, 1000 Manila, 
Philippines
(02) 522 0541
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RANGGO:
What destinations do you think 
are 'up and coming' or will feature 
more in the TCP and Department of 
Tourism’s marketing?

JOJO:
The places we have been 

looking at are Dumaguete, Siquijor, 
Iloilo and Clark. 

RANGGO:
Why have these destinations  
been chosen; were they  
already emerging markets or  
are there things that the TCP and 
DOT feel would be attractive to 
Tourists?

JOJO:
We need to have more 

destinations within the Philippines 
to disperse the over-tourism being 
done to the more established areas 
already. More importantly, it will 
also spread the benefits of tourism 
to the other parts of the country 
and to our people. We need to 
introduce new areas and activities 
to the market to ensure repeat visits 
to the Philippines.

RANGGO:
How many international tourists are 
there visiting the Philippines each 
year?

JOJO: 
In 2018, the Philippines 

welcomed around 7.1 million 
International visitors.

RANGGO:
What tourist markets are the TCP 
trying to attract?

JOJO:
As far as I can answer, we 

should always work to get a  
good balance of tourists from  
all segments. While we do wish 
to see more of the luxury tourists 
coming, we know that this is 
unrealistic. That said, we should 
be looking at attracting markets 
that can spend in the country 
while at the same time, respecting 
our destinations and behaving 
properly.

RANGGO:
Does the TCP give local tourists 
equal or more importance, or is the 
Boards role specifically focused on 
foreign tourists?

JOJO:
The TCP looks at all tourists, 

foreign or domestic, when 
recommending or giving its input 
regarding the National Tourism 
Policy.

RANGGO:
Do tourists visit and stay in Metro 
Manila for long? 

JOJO:
Sadly, except for the Meetings 

market, Manila has just become a 
transit point for tourists coming to 
the Philippines.  In the past, tourists 
may have stayed in Manila for 
about 5 days, on average.  Now, 
the trend is for them to only stay 
around 2-3 nights at most.

RANGGO:
What are the top tourist spots in 
Metro Manila and what are the 
spots you wish more tourists would 
visit?

JOJO:
With regard to tourist spots, 

Intramuros is still the showcase 
as far as Manila is concerned. It 
is a vital attraction to showcase 
some of our history and culture. 
We have also been promoting 
some of our museums such as the 
National Museum, the Museum of 
Natural History, the Ayala Museum 
and others. There are also other 
attractions such as Corregidor and 
activities such as food and pub 
crawls that we are introducing.

RANGGO:
What 3 things do you think make 
the Philippines stand out in the 
tourism world?

JOJO:
What stands out are the 

following: our hospitality and 
warmth, our ability to speak English 
and the natural beauty of the 
Philippines.

RANGGO:
If you were to advise hotels or 
tour operators on how to be more 
attractive to tourists, what would 
you suggest? 

JOJO:
To be more attractive to tourists. 

We have to play up how different 
we are from our Asian neighbors. 
The Philippines is unique in the sense 
that we are neither fully Asian nor 
fully Western in our outlook. We 
are very adaptable and naturally 
friendly. Our service levels need to 
be constantly upgraded especially 
in those developing destinations 
where tourism is only just coming. 
Great service levels are always 
appreciated and can make up 
for some shortcomings in terms of 
the facilities in those developing 
destinations.

Also, we need to focus on 
sustainable tourism, if we hope to 
continue welcoming visitors to our 
shores. If we allow our destinations 
to deteriorate, we will fail to get 
people to visit, or return to visit, the 
Philippines. The environment is what 
makes our destinations desirable 
and protecting that will be in our 
best interests.
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 RANGGO Magazine sat down 
with Kevin and asked him “…how 
Tacio’s came to be and why he 
thinks the hangout has such strong 
customer loyalty, gaining new 
fans and retaining their original 
customers.” 

“…we’d always talked about how 
we wanted our own hangout place.  
The Tacio’s Concept …we would sell 
whatever we wanted to eat or drink 
when we go out; that’s why there’s 
no strict theme at Tacio’s.  Every now 
and then, we add something new.   

Dun nag evolve yung quality ng food 
[That is where the quality of the food 
evolved].  We’re quality checking 
everything ourselves…eating the 
same things that the patrons eat.” 
- Kevin Chavez Endaya, Tacio’s co-
founder

Kevin Chavez Endaya is one  
of Tacio’s co-founders and a 
respected name in the culinary world. 
Before venturing out on his own, 
Chef Kevin had worked at Terry’s 
Selections, Crowne Plaza Galleria 
Manila, Discovery Suites and Lemuria 
Gourmet Restaurant.  

Editorial Photos Captured by Chum Castro.

FARM-FRESH INGREDIENTS, 
AWARD-WINNING SERVICE, 
AN ECLECTIC MENU, FABULOUS 
COCKTAILS, WELCOMING 
STAFF & SIGNATURE SERVICE  
= CUSTOMER LOYALTY.  
TACIO’S HAS IT ALL.  

The Cubao Expo has been 
building quite a following over the 
past few years. The historical, horse-
shoe shaped area showcased the 
local shoe-makers directly to buyers 
and customers.  It has since morphed 
into a thriving area for the bar, 
restaurant and alternative scene, 
while retaining its original building 
designs and architecture.  People visit 
from all over Manila, not just those 
who are living or working locally.

The shops, bars and restaurants 
are regularly featured in magazines 
with detailed spreads about the food 
served and why it is a great place to 
visit. RANGGO Magazine made a visit 
to Tacio’s.  

Tacio’s has been open for just 
over 3 years, but has already made  
a name for itself. We wanted to see 
for ourselves; talk about their secrets 
to success and customer loyalty  
with one of the co-founders, Kevin 
Chavez Endaya and have a round 
table discussion with Tacio’s  
award-winning staff and real-
customers to find out what it is that 
draws them to Tacio’s.
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Chef Kevin, along with his co-
founders Roi Endaya and Cristopher 
Atanacio; his brother and childhood 
friend, began Tacio’s as a passion 
project while still working at Lemuria.

  

“Or course, some of the dishes 
are my own creation…stemming 
from my experiences as a Sushi Chef, 
working in a Japanese restaurant 
and a French Fine Dining restaurant.  
Obviously I couldn’t fully adapt them 
for Tacio’s, pero yung flavor profile 
dun lang nag evolve [but the flavor 
profile just evolved here].

The Tacio’s Menu is very eclectic.  
We have a bit of Mexican, Italian, lots 
of Filipino, American - you name it: 
pero hinde naman sya yung sobrang 
labo labo, picked yung menu items 
kung ano yung gusto namin kainin 
gusto  ishare sa patrons [The menu 
items are picked in terms of what 
we want to eat, and also what we 
want to share with our patrons]. We 
take advantage of the local Farmer’s 
Market for the range and freshness of 
their ingredients.  

One of my favorite dishes is our 
Gambas; quality Olive Oil, fresh 
shrimp and nice garlic. I don’t 
understand why other places don’t 
serve shrimp - or if they do why their 
dishes are super expensive.  We buy 
ours fresh each day…once it’s gone, 
it’s gone.

My new favorite…Tacio’s 
Crabmeat Tortilla, inspired by Jay 
Fai!  It’s a tangy Spanish-style tortilla, 
it’s just soft potatoes, crabmeat and 
eggs, which we serve with traditional 
Tartar Sauce. Again, we get the  
real crabmeat fresh from the local 
Farmer’s Market.”  

 

“Tacio’s Specialty Drinks Menu is 
a collaboration with our bartenders, 
the owners and sometimes with the 
suppliers.  Like uminom kami ng B52 
sa Boracay, so dapat may ganun din 

tayo dito [Like we drank a really good 
B52 in Boracay and thought we need 
to have that here too].  

We also create Tacio’s Specialty 
Drinks with the seasons in mind.  In 
the summertime Tacio’s features 
drinks that are refreshing and light.  
Then, we’ll come up with new ones 
pag medyo tag-ulan na [when 
it’s rainy season].  We recently 
introduced our new cocktail, Quezon 
Delight.  Our supplier visited, had us 
taste their Kaibigan; a triple distilled 
Lambanog - which they make from 
scratch.  They own the farm and 
the distillery, so the process from 
the tuba to the lambanog is really 
clean.  The result is the full Lambanog 
flavor without the plastic after taste. 
The Kaibigan cocktail taste is very 
clean; you get the real coconut juice 
aftertaste.  

[For Tacio’s Quezon Delight 
Cocktail], we’ve paired it with brown 
sugar syrup; it’s a bit spicy, so I then 
infused some spice liquor, Sambuca, 
fresh mint leaves and local citrus.”

 

“We’ve been watching and it’s 
plain to see that when guests visit 
Tacio’s they feel very comfortable.   
Even if they’re alone, foreign or local. 
They can just sit at the bar and chat 
with the bar staff, the owners or make 
new friends, and not feel out of place 
or alienated.  It’s like ‘Cheers, and 
everyone knows their name.’  

Even the owners; some of our 
closest friends are people we’ve met 
here at Tacio’s.”  

 
  

“With this type of establishment, 
it’s all about service and how you 
treat your guests. Tacio’s was popular 
almost from opening night.  As 
owners, we wanted to create a bar 
that could be our regular hang-out 
place and it’s also become that for 
many of our guests.  It was important 
to us, not to just have great food and 
drinks, but a venue where people 
want to hang out. Training our staff to 
treat the guests as family has been 
key to that, and to our customer 
loyalty success.”
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We wanted to get insights on 
successful-team-building practices 
for other owners who were looking 
for the secret to customer service 
success.  How too, could they reach 
the same success and satisfaction 
that the owners of Tacio’s were 
enjoying?

Finding, training, managing and 
retaining the right team members 
has proven to be the true-secret to 
success for Tacio’s.  Whether it be 
in their collaborative menu insights, 
customer comfort, loyalty and 
even the implementation of easy, 
environment-friendly practices which 
customers love these days, great 
service-oriented staff gives you a 
huge competitive advantage.  

So, after the owners ‘100 Best In 
Service’ interview was done and 
they had gone home for the day, we 
created a RANGGO Insider’s Round 
Table Discussion with with staff at 
Tacio’s; specifically, Joyce Imperio, 
John Macy Tupas, Vincent Rafael 
Buenamia,  Pablito Balatbat (Pabs), 
Chef Jomar S. Salas and some of their 
regular customers. Here’s what they 
had to say…

Joyce Imperio: Supervisor.   
John Macy Tupas: Waiter.  
Vincent Rafael Buenamia: 
   Head Bartender.  
Pablito Balatbat (Pabs): 
   Kitchen staff Cook 1.  
Jomar S. Salas: Head Chef,

the cocktail delicious, it’s 
very fulfilling].

Joyce:   Good vibes kasi katulad 
nung mga sounds namin 
tapos yung mga guest namin 
mababait. Also the staff. [It’s 
just good vibes here, like with 
our music and our guests are 
nice].

RANGGO: Longevity is a key factor in service training and very 
important when it comes to establishing a company culture. So, 
to get a feel of how that played into Tacio’s success, we asked 
them, how long have you been working at Tacio’s?

Joyce:  “I’ve been the Supervisor at Tacio’s for 3 years and 2 months.”
John:  “I’ve been a waiter here for 2 and a half years.”
Vincent: “I’m the Head Bartender and I’ve been here 3 years.”
Pabs:  “I’m designated as the kitchen staff Cook One and I’ve been here 

almost 2 years.”
Jomar:  “I’ve been here 3 years, as the Head Chef.”

RANGGO:  You said you love working at Tacio’s…why? 

Macy:  Masaya po eh. Sobrang saya parang family na kami dito, gusto ko 
yung trabaho. [It’s a fun place. So much fun; we feel like we’re all 
family here. I really like working here].

Pabs:  Yes, it’s like family here; Kung ano yung family sa labas, pareho din 
dito sa workplace [I am as close to people here as I am to my actual 
family]. Same with the Managers, Head Chef and especially the 
bosses who are good at communicating with their staff. Di nila tinitreat 
na ibang tao yung staff nila [they don’t treat the staff as ‘others’]

Vincent: Bartender kasi ako, pag may nagorder ng cocktail pag mag smile 
sila and masarapan sila ok nay un eh [As I’m a bartender, when 
people order cocktails and I see a smile on their face, and they find 



44

Jomar:  For financial reasons din 
syempre, para mabuhay 
yung pamilya natin, and 
syempre dun narin sa 
pagluluto. [Also for financial 
reasons; for my family’s 
welfare, and also because I 
enjoy cooking]

RANGGO:  What is your 
favourite part about working at 
Tacio’s?

Macy:  Siguro yung pakikisama 
sa trabaho and ginagawa 
namin parang natural nalang 
sa amin araw araw ang 
ginagawa namin. [It’s the 
camaraderie, and what we 
do in the workplace daily just 
comes naturally to us]

Joyce:   Yes, for me Yung vibe talaga. 
[It’s really the vibe]

Vincent: And makapagserve ng 
maganda sa guests, para 
may masabi silang maganda 
tungkol sa bar namin. [Being 
able to serve the guests well 
so that they will have nice 
things to say about our bar]

Jomar:  Yes, yung mga sauce talaga 
ang importante, kasi yung 
sauce ang nagdadala talaga 
sa dish. [I really focus on the 
sauces, it is really the sauces 
that makes the dish]

Pabs:  I love our Anniversaries; there 
are lots of giveaways to the 
guests. We give back to the 
guests who have supported 
us. We have promos such 
as free drinks, free pulutan 
[appetizers] and a band 
performance.  Tacio’s 
Anniversary is April 20.

RANGGO: Whats the secret to 
the popularity of Tacio’s?

Joyce:  Unang una sa food kakaiba 
and masarap talaga. Sa 
drinks namin yung beers kasi 
namin dito we serve it cold 
di kami nagseserve ng hinde 
malamig. Also the service 
siguro kaya kami binabalik 
balikan. [Firstly it’s our food, 
it’s different and really 
delicious. On drinks, we serve 

our beers cold we don’t serve 
warm beers.  Also our service 
is probably a reason why 
people keep coming back].

Vincent:  Yes, kami lang sa expo 
ang nagseserve ng mas 
maraming cocktail [We are 
the only place in Cubao Expo 
that serves a lot of cocktail 
drinks]. And Different food; 
such as Mexican, Italian, 
American, Filipino.

Jomar:  Maraming call center sa 
paligid tsaka yung lugar 
mismo Araneta Center so 
talagang madaming tao. Sa 
Cubao Expo yung Tacio’s 
yung talagang kilala, siguro 
dahil sa ambience, food, 
at service. [There are many 
call centres nearby and the 
place itself Araneta Center 
has a lot of people. At Cubao 
Expo Tacio’s is really well 
known, maybe because of 
the ambience, food, and 
service].

Macy:  And yung mga waiter kasi 
dito pala-tropa, pala-
kaibigan sa mga customer 
kaya siguro kami binabalik 
balikan. [And the waiters 
here are chummy and 
really make friends with the 
customers; that’s probably 
why they keep coming 
back].

RANGGO:  What is your 
favourite dish at Tacio’s?

Joyce:  I love the Chicken Wings. 
Malasa sya and hinde 
sya ganung ka anghang 
balanced lang. [It is tasty and 
not too spicy; the balance 
is right].  Also Babyback 
Ribs malambot sya and 
masarap yung sauce [Also 
the Babyback Ribs; they’re 
tender and the sauce is 
delicious].

Macy:  For me it’s the T-Bone Steak, 
cooked medium rare. 
Masarap yung steak namin 
[Our steak is really good]

Jomar:  Me too the Steak, T-Bone or 
Ribeye and cooked medium 
rare.



45

Vincent:  Tacio’s Quesadillas. 
Para syang pizza [it’s 
like pizza]. They’re made 
with Bell Pepper, Tomato, 
Onion and it’s served 
with Chicken, Fish or 
Steak.

Pabs:  Yes!! The Chicken 
Quesadilla. You get your 
money’s worth for Php 
255.00

RANGGO: Tacio’s Drink 
Menu is wonderful.  What is 
your favorite drink?

Pabs:  Red Horse, I’m just being 
honest

Jomar:  Smirnoff Mule
Joyce:  Jaeger Bull
Macy:  Old Fashioned; Jim 

Beam with orange juice 
and bar mix.

Vincent:  Syempre yung lagi 
kong sineserve [Of 
course what I always 
serve]. Sangria because 
it’s served with lots more 
fruit and uses wine as a 
base.
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When we talked to Tacio’s 
customers, we really didn’t know 
what to expect.  It’s such a diverse 
crowd. Tacio’s is popular with 
everyone, from age to gender, 
nationality, locals, BPO workers and 
residents of the neighborhood, to 
expats.  

We had just 6  questions to ask 
them, which we know will give true-
customers, real-insights into how a 
business and a hospitality worker can 
build customer loyalty and achieve 
success in their own business or 
career.  

1.   How long have you been coming 
to Tacio’s?

2.   Why do you love hanging out 
here in Tacio’s?

3.  What is your favorite thing about 
Tacio’s?

4.  Why do you think Tacio’s is so 
popular?

5.  What is your favorite dish at 
Tacio’s

6.  What is your favorite drink at 
Tacio’s

“I’ve been drinking here since Tacio’s first opened, 3 years ago; I live in the 
neighborhood. At first I was intimidated because I thought [looking at Tacio’s] 
“Oh! It’s fancy!” Then I came in and had a drink and it’s good; it’s a cool place, 
where you can come and not be judged, and just be yourself.

I started drinking here alone, but in the long run I met the owners and I have 
made new friends. So it’s a family now; they have good food, good people 
and cold beer!  Tacio’s is the first place I ever had Quesadilla and I really like 
it; my favorite is Tacio’s Chicken Quesadillas.  

If you are musically inclined Tacio’s has an Open Mic Night upstairs every 
Tuesday. I play kahon and drums.” 

- Eugene Cablay

“I love to hang out at Tacio’s. I first came here with friends, but then came 
back on my own and I made more friends. A lot of people here are friendly, 
even the staff and owners and the food and beer is cheap here compared to 
other places.

I love their Cheeseburger and fries; it’s real cheap and plentiful. Just with 
that order alone you will be full already. You can eat it as an appetizer or as a 
meal.”  

- Cyril Mark Gonzalez 

“I’ve been coming here almost every day…just over 3 years.  I used to 
bike a lot in the afternoons, and one time I ended up coming here around 
lunchtime and Tacio’s was the only place that was open and had air-con.  I 
like that it’s cold inside, compared to the other places; it’s smaller and quieter 
too. I like the food and I like the company…you can go to Tacio’s alone and 
end up going home with completely new friends.  

…I’ve met a lot of people who I now consider my closest friends.  I go out 
with them, outside of Tacio’s, and we go on out-of-town trips together.  The staff 
are very nice and friendly too…you can grab a drink with them and enjoy.  

I love Tacio’s Chicken Quesadillas. They’re not like most Quesadillas; 
they’re filling so you can eat it as a whole meal, and not as an appetizer. I also 
love Tacio’s Fireworks; it’s a flaming shot of Sambuca and 75.5% proof Inferno 
Rum…one shot gets you buzzed!”

- Elgene Zalamea

“I’ve been coming to Tacio’s for two years; my friend LG brought me here 
one night.   I love the vibe and the friends that I’ve met here.  It’s fun because 
it’s comfortable and the crowd isn’t annoying or rowdy, especially Tuesdays, 
which is Open Mic Night. I don’t play but I like to listen.  I love the drinks and 
the food; Tacio’s Garlic Chicken is sarap and their Sangria is really tasty…not, 
watered-down like other places.”

- April Torreja
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“When Tacio’s first opened, 3 
years ago, we tried it…we love 
the ambience.  It has become 
our ‘It” place; when we say 
“Let’s go to Expo” it is without 
question that we go straight to 
Tacio’s.  

We love the food, we 
love the place, we love the 
ambience, and the moments we 
have together are important for 
us; we get to talk together, hang 
out. People of all age groups 
hang out here…look at how the 
people are here, diba; [points 
over the room] you’re not alone 
here.  We love their hospitality 
towards their customers; we’ve 
been friends with the waiters, 
with the staff and with the 
owners, and that’s what we love.  

I love Tacio’s Chicken Pesto 
Pasta; I don’t want anything too 
heavy to eat.  We order buckets 
of Red Horse or sometimes wine. 
If it’s a celebration… it’s AMF 
(Tacio’s Adios Mother Fucker) 
shots.”

- Fred Jalalon

“I’ve been coming to Tacio’s 
since September 2018…my co-
workers first brought me here. I 
love coming here.

…the customers…the staff - 
especially the staff.  And, one of 
my friends, Chef Kevin.  The first 
person I knew here was Vincent 
the bartender.  As I would come 
here, I would meet more people.  

I often come here alone.  It’s 
cheap and the place itself is 
very accommodating.  I love 
Tacio’s Chicken Quesadilla and 
the Salpicao – Sarap!”

- Ona Cipcon

RANGGO Photo Editorial Contributor, Chum Castro is a freelance  
Music photographer, who also owns and manages a Milk Tea shop  

and merchandising store in the Philippines. Chum is an award-winning 
photographer, as well as, a B.S. Bio & Law graduate.  He began 

shooting with Film Cameras and is largely self-taught. 

“My passion lies in concert music photography. I used to collect 
vintage guitars and other instruments… and I love to play as well.” 

– Chum Castro

You may view more of his work at:  Facebook.com/Music-In-Frames
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In addition to great cuisine, 
décor and a unique business 
model, her attention to front-of-
the-house details and an award-
winning guest experience protocol 
are her secret weapons.  

RANGGO sat down with 
Christine, the serial-entrepreneur 
behind Manila’s highly successful 
Damiana’s Kitchen, for an in-
depth conversation about the 
new food and beverage industry 
in the Philippines.  We talked all 
things food:  the challenges, the 
inspirations and the power of great 
customer service standards.

RANGGO
Did you always intend to become a 
consultant in the bar and restaurant 
industry, or is it something that 
developed organically?

ake yourself back to the late 
1990’s; Sisqo’s “Thong Song” 
and Britney Spears “…Baby 
one more time.” were at the 

top of the charts, Starbucks had 
just launched its first store outside 
North America, Fried Calamari 
[squid] had just become ‘a thing’ 
in the US and “Sex in the City” had 
just premiered [June 1998] and 
instantly made ‘The Cosmopolitan’ 
the most popular cocktail around 
the world.  And, the Philippines 
had just entered into an economic 
renaissance which made it the 
fastest-growing economy in the 
world –still to this day.

It was about that time, Christine 
San Diego returned home to the 
Philippines, from a highly-successful 
culinary career in America.  She 
brought trail-blazing concepts and 
a keen sense of service standards 
with her; which revolutionized 
the highly-competitive bar and 
restaurant industry in the Philippines.  
Christine’s perspective was fresh 
and unique, which resonated with 
consumers and put her ventures; 
Bistro 110, Flute Wine Bar, Balcony, 
Absinth and Damiana’s Kitchen, as 
well as, her consultancies on the 
national map.  

Christine 
It’s something that developed 

from being a bar and restaurant 
owner.  I started out with Bistro 
110 in 1998 when I moved back 
to the Philippines, after working 
for restaurants in San Francisco. I 
partnered up with my cousins and 
opened a California-style bistro.  

The consultancy work came 
along through friends; they saw 
how well I’m doing in my business 
and they knew that I would take 
care of their businesses as well.  

RANGGO
What bars and restaurants have you 
worked with…as a consultant?

Christine
My first consultancy was Juice 

Bar, in Boracay.  Many people 



49

actually thought I was an owner 
or Partner, because I was always 
there.  

The second was for The District 
Boracay, working on the three 
restaurants that they have there 
now.

RANGGO
Why do you think they chose to hire 
you as a consultant?

Christine 
They trusted me firstly.  And, they 

knew that I would take care of the 
business as if it were my own.  I treat 
their businesses like I do my own.  I 
give the hours that are needed 
rather than hours that I’m paid for 
in a contract.  I give a lot of hours.

RANGGO
So, how do you elevate these 
establishments, so that they are a 
‘cut above the rest’?

Christine
With Juice Bar Boracay, I was 

there every day.  This helped me 
to come up with a lot of PR and 
Marketing gimmicks because I was 
there to see the results.  At that 
time it was crucial that owners were 
there to take care of their guests.   
That was one of the main principles 
that I actually followed; to be 
present.  As Filipinos we often like 
to know, or see, the owners of the 
establishments we visit, because 
then it feels more comfortable; it 
feels like home.  That’s an important 
part of customer service.

RANGGO
And what about your own 
businesses, what do you do 
differently to keep those ahead of 
the game?

Christine
It was easier at the time when 

we first opened here with Bistro 
110 because it was new.  But I do 
a lot of research:   I look at menus; 
what’s trending, what’s good, what 
we don’t have in the Philippines 
yet.  I always try to be a pioneer, 
from the food through to the drinks, 
so that I’m different. There’s a 

lot of competition and for me to 
compete it always has to be with 
the food and beverages that we 
offer.

RANGGO
How do you research?  Do you 
know what cuisine you want and 
then look to see if it’s already here 
in the Philippines?

Christine
Well…I travel a lot and I lived in 

the States for a long time.  So, what 
I first brought here when I opened 
Bistro 110, was from my time in the 
States.  Everything that I was trained 
to do in the States, that’s what I 
brought with me.   Once here I 
used the internet but I also travelled 
a lot, and took ideas from that.

RANGGO
How did you come to choose the 
Bistro’s and Bars that you opened?

Christine
The first business, Bistro 110, was 

just a Bistro.  -The definition of a 
Bistro is that it’s fast, it’s not a café. 

RANGGO
But it’s not quite a restaurant…

Christine
Yes, it’s a very casual restaurant.  

With the premises being located in 
the Financial District, whatever we 
did had to be fast service, good 
food and above the cafeteria 
level.  So Bistro 110 was the perfect 
business model for that area.   

RANGGO
And after Bistro 110?

Christine
After Bistro 110, I opened Flute 

Wine Bar in Salcedo Village.  There 
were no Wine Bars at that time and 
I partnered up with Ralph Joseph, 
of Ralph’s Liquor Store.  He was the 
one who came up with the idea; 
there was nothing like that here [in 
the Philippines] at the time.  It was 
partly an avenue for him to be able 
to sell on his wines; customers got to 
taste his wines before buying.   

…the design, the look, the feel, 
the menu, the food all had a New 
York Bar feel.  A lot of people said 
Flute reminded them of bars in 
New York; it became known as 
the ‘Sex in The City’ Bar.   We were 
serving Cosmopolitans and Martini 
Cocktails inspired by the characters 
in the series, we were showing Sex 
in The City every Tuesday night and 
there were different themes and 
concepts nightly.  

Flute was very, very different 
to the usual bar or night scene in 
Manila.

After Flute, Ayala Greenbelt 
offered me a space in Greenbelt 
3, 3rd floor.  So we came up with 
Absinth, which was a dance bar.  
It wasn’t really a club because we 
didn’t have the equipment for it 
to be a Nightclub or Disco.  It was 
a dance club; a bar that had DJ’s 
and a space to dance.
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RANGGO
Absinth was very popular almost 
from opening, how did you achieve 
that so quickly?

Christine
We had promoters already for 

each night and, of course, the 
DJ’s also promoted for themselves.  
The whole Dance Bar scene was 
new, starting with Venezia. Absinth 
was the second to open, and 
then Nuvo… then, Temple and 
Restaurant 12.  That was the scene; 
it needed to be a restaurant, and 
a bar and a dance floor at the 
same time.   They were all located 
around Makati and people would 
skip from one bar to another.   

Of course there was no 
Instagram or Facebook then.  
There was a lot of leafleting, flyers, 
telemarketing, word-of-mouth, 
getting emails or telephone 
numbers and blast texts.  That’s 
how we attracted people [back 
then].  Wednesday Nights we 
had Hip Hop Night, so most of 
the ballers [basketball players] 
-the popular ones- were there 
so that really brought people in.  
Thursday night was a different 
type of scene; we had different 
DJ’s playing different genres.  It 
was a diverse network from artists 
through to the LGBTQ community.  
No one else was offering that kind 
of night, it became such an open 
place where people could be 
comfortable and enjoy the night. 
It was one of the things that made 
Absinth different from other bars.

RANGGO
So what came after Absinth?

Christine
After Absinth, came Balcony 

Gastro Pub.  Balcony, was the first 
Gastro Pub in the Philippines; I was 
actually the first one to register 
‘Gastro Pub’ as a business type 
with the SEC.  Initially they wanted 
me to register it as a ‘Gastro Pub 
Restaurant’. It took a lot of time 
explaining and persuading them 
that ‘Gastro Pub’ is a term like 
Restaurant, Bistro or Café.   

RANGGO
And what makes a Gastro Pub 
different from a restaurant?

Christine
A Gastro Pub is a bar or beer 

garden, with good quality food.  
Once Balcony had opened, 
Draft Gastro Pub came along not 
long after. Balcony was open for 
about 6 years.  [Gastropub: noun 
gas·tro·pub|\ˈga-strō-ˈpˈb\ 
Definition of gastropub : a pub, bar, 
or tavern that offers meals of high 
quality.]

RANGGO
How did you market Balcony, with 
Gastro Pubs being a new concept 
to the Philippines?

Christine
By the time we launched 

Balcony, it was already the Social 
Media Age. It was very easy 
because we already had a niche 
market here by then.  The location 
itself was very important; we were 

very busy Monday through to 
Friday, with Friday being the peak.   
Then Saturday, it would slow down 
as people would go somewhere 
else.  That was already the trend in 
Legazpi Village.  

We were among the first in the 
street really; there was a rock bar 
before and, after we opened, a 
fine dining restaurant came along.  
But it was after we opened Bistro 
110 that everyone else started 
opening, because they saw that 
we had opened a restaurant on 
the ground floor.

RANGGO
You couldn’t have a restaurant on 
the ground floor before?

Christine
MACEA (Makati Commercial 

Estate Association Inc.) had this 
rule that restaurant establishments 
couldn’t be leased on the ground 
floor of their properties.   

I successfully argued that we 
weren’t on the ground floor. Bistro 
110 is actually elevated so we’re 
not truly on the ground floor.  We 
also owned the property and lease.  
It was hard though, I really had to 
fight for it. We had people coming 
in and taking photos, and one time 
they brought the Police with them.  
I told them they were the ones 
breaking the law because they 
were trespassing on property that 
didn’t belong to them.  I would also 
point out that we weren’t on the 
‘Ground Floor’.   
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Once we opened so many 
people came; that’s why it lasted 
that long.  Firstly it was because we 
sold comfort food, and we were 
coming up with different menus all 
the time.  It was smaller and only 
had a small outdoor area, but back 
then it was still okay to smoke inside.  
Lunch time was so busy, we’d 
have everyone from Advertising 
Agencies and the businesses 
located around the area. There 
were a lot of walk-ins, often through 
word-of-mouth.   

It was the same when we 
moved on from Bistro 110 to the 
gastro pub; it continued. We only 
had a break to renovate and put 
in a balcony.  And that was why it 
was called Balcony; because we 
added a balcony, which became 
the smoking area. It was a better 
experience for our customers who 
didn’t smoke.

RANGGO
What came next after Balcony?

Christine
After Balcony was a short-lived 

Japanese restaurant called Red 
Dot, which only lasted for 1 year.  I 
was just a partner and there were 
two other partners and my brother.  
My brother and I weren’t really that 
involved with it.  It didn’t work out 
for various reasons and we decided 
to close.  

RANGGO
And then came Damiana’s 
Kitchen?

Christine
[Yes.] And then came 

Damiana’s…

RANGGO
You already had Damiana’s in 
Boracay, but how did that concept 
come to be?

Christine
Most Filipino restaurants in 

Boracay were catering more to 
Filipinos rather than foreigners.  
We recognised that these 
were sometimes not a ‘clean’ 

environment for foreigners to want 
to [go in and] be adventurous 
enough to try, Filipino food.

So, I created a short Filipino 
menu for Ti Braz Bistro and Creperie, 
with island Chef June Vino, and 
I said “…the food needs to be 
presented properly; it can’t look 
like nakabandehado lang (just 
all in a big bowl), like how Filipino 
restaurants might present their 
food.

  
I’m not saying that that’s bad 

but it’s not appealing to foreigners, 
and they were our market.    When 
foreigners came, they loved the 
food.  They would say, “wow Filipino 
food is good, it’s not pala oily, it’s 
not pala this”.  They previously had 
a really wrong feeling about Filipino 
food and that’s what we had 
wanted to change.

RANGGO
When you brought Damiana’s 
Kitchen to Manila, you expanded 
on the menu.  How did you choose 
what dishes to offer?

Christine
A lot of the dishes on our 

menu here are favorites that my 
grandmother was making.  She 
was the one who taught us how to 
cook.  I had to research with my 
cousins “what do you remember of 
Lola”, (I called her mama) “what 
are your favourite dishes?”   Many 
of the recipes are from memory 
rather than written down, and 
they’re presented and served with 
condiments today, just how they 
were presented when I was young 
and eating them.  

RANGGO
How is Damiana’s different to the 
food other Filipino restaurants 
serve?

Christine
Food is very relative.  I don’t 

believe that there’s only one way 
to cook a certain dish. So we try to 
develop a recipe that will appeal 
to people from all regions.  Like 
Sinigang, me I love sour taste but 

not everyone likes their Sinigang 
too sour. 

RANGGO
Damiana’s Sinigang is so good.  
What is your favourite dish at 
Damiana’s Kitchen and why?

Christine
Our Oxtail Sinigang.  When I was 

in the San Francisco, in the States, 
I really wanted Sinigang one day 
but I only had Oxtail, which was 
for some Kare Kare. So I thought 
maybe I should experiment.

It actually turned out good, 
because you have the gelatinous 
flavour; there’s more flavour 
because of the bones, the fat, and 
skin of the Oxtail.  So it became 
more a flavourful stew.  So that’s my 
favourite and of course, after that, 
our Twice-cooked Adobo.  

RANGGO
We love the Twice-cooked Adobo

Christine 
Then you have to try our new 

dish, Sizzling Pochero; it’s really 
good

RANGGO
We’re definitely due for another 

visit to Damiana’s Kitchen!  Thank 
you so much for talking to us.  It 
has been so inspiring to hear about 
your businesses and experiences 
here and we truly look forward to 
coming back to Damiana’s to try 
your new dishes and our favourites.

The full interview is available on 
www.myranggo.com.

Damiana’s Kitchen is located 
at: 110 C. Palanca Jr. St. Legaspi 
Village, Makati City,Philippines.  
You may contact them at  (02) 
818 1551 or visit Facebook.com/
damianasfilipino for reservations, 
delivery, catering and group 
functions.  

Also, if you like this feature, then 
you’ll love the RANGGO Exclusive 
Extended Edition. Just visit www.
myranggo.com RANGGO online.
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JenGroup Leisures Inc. together with the hotel management group Hospitality 
Business Group Inc., have recently expanded their Ferra brand; a group of fast-
growing hotels and restaurants sprawled across the island paradise of Boracay.

Having started out with the chic boutique Ferra Hotel Boracay in 2015, the new 
venture, Ferra Hotel & Garden Suites offers 43 well-appointed rooms and suites, a 

rooftop Dip Pool and bar with lounging decks, and a specialty restaurant; Brick and 
Basil Woodfire Bistro. Both hotels excel in offering the perfect balance of comfort, 

high-class design and style, alongside a culture of strong, quality service.   
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Walking in to the lobby of Ferra 

Hotel & Garden Suites, guests will 
be in no doubt as to where its 
name is derived.  The lobby area 
is spacious, with high ceilings and 
plenty of built in seating for guests, 
as well as, separate wrought iron 
stylish bucket sofa’s, with Ferra 
Hotel’s signature colorful cushions.  
But the eye is immediately drawn 
to the deep and luscious tropical 
plants climbing the walls to the right 
of it all, rendering the impression 
of being in a tropical courtyard 
garden.  The slate grey floor-tiles 
of the lobby are a feature carried 
throughout many of the guest 
rooms and corridors.

The stunning Garden Suite, 
with its Instagram-worthy outside 
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For bookings, and to see the charm  
of Ferra for yourself, you may visit:  
www.FerraHotel.com  
Facebook.com/ferrahotelandgardensuites
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bath and shower area, complete with more 
tropical plants, is located on the ground floor.  
The Garden Suite features a king-size bed, as 
well as a second indoor shower room.  The 
room is incredibly spacious with all mod-cons; 
large 50” HD Cable TV, a stylish air-con unit, 
mini-fridge, wood furnishings, handcrafted 
bamboo ceiling fan and a coffee maker.  The 
suite is already special enough, but the outside 
garden bathtub and shower, accessed 
through modern wood-framed sliding doors, 
just adds to its romance and exclusiveness.  

The Corner Suites also offer an exceptional 
stay to guests looking for something a bit 
more special.  The main door opens in to a 
separate living space with hardwood floors 
and a cream colored sofa, accompanied by 
feature-color cushions and curtains.  Wood 
tables and lamps complete the look, along 
with a readied game of Sungka and nearby 
instructions for playing.  The hardwood floors 
carry through to the separate bedroom area, 
which is fitted with a queen-sized bed. Some 
of the 4 Corner Suites available, include 
twin day beds, which can serve as another 
seating area or as extra beds, others have a 
convertible sofa bed in the living room. The 
bedrooms also have separate air-conditioning 
units. 

Regardless of the  room type; from the 
least expensive Superior Rooms through to 
the most expensive Suite Rooms, class and 
style feature highly in the décor and features.  
Each room has crisp white or cream walls, 
with either a color feature wall, or decorated 
with wood panelling.  The white, high-thread 
cotton sheets are complemented with colorful 
comforters, which match the curtains and 
cushions, along with pillows with woven slips 
labelling them as ‘soft’ or ‘firm’ for guests 
choice.  Another wonderful perk, the shower 
rooms are spacious no matter which room you 
are in. 

All suites and rooms are equipped with 
safety deposit boxes, a mini-fridge, coffee and 
tea facilities, 40” flat screen TV’s, a modern 
Bluetooth speaker, alarm clock, as well as 
complimentary Wi-Fi access provided by the 
hotel.

 
The ground floor located Brick and Basil 

Woodfire Bistro serves breakfast, lunch and 
dinner. They also service the roof-top bar and 
Dip Pool, as well as room service to guests.  The 
menu consist of mostly Asian-themed dishes 

along with a good range of pizza options, 
cooked using their wood-fired ovens. The roof-
top bar and eating area comes alive at 5pm 
until midnight, but guests can also order food 
and drinks from the menu during the day time.  

The blue-tiled, 4ft deep Ferra Dip Pool 
stretches along the length of the roof, and 
features built-in seating and plant areas along 
the side, as well as, gorgeous white lounge 
chairs, along the edges of the pool itself, so 
guests can sunbathe and stay cool at the 
same time.  Due to the hotels central location, 
the Ferra Rooftop is the ideal place to catch 
the stunning Boracay sunset-whilst sipping on 
delicious cocktails.  

  
 

Guests receive exceptional care and 
attention upon arrival: refreshing ice cold 
fragrant wet towels are provided to guests, to 
cool off from the heat of their journey across 
the island to the hotel.  In the lobby designed 
with comfort in mind, guests can sit in a cool 
tranquil garden-style area whilst waiting to be 
shown to their rooms or for their pick up for one 
of Boracay’s Island Hopping Tours.

The Ferra brand is synonymous with 
exceptional customer services; no wonder 
they’re on The RANGGO 100 Best in Service.  

Whomever you meet walking around 
the hotel, from The Front Office, to the bar, 
housekeeping personnel and guests relations 
staff, each will offer a pleasantly cheerful 
greeting coupled with a quick-willingness to 
assist.  Therefore, it’s no surprise that the Ferra 
Hotel Group is also a three-time Travellers’ 
Choice Awardee, a three-time Certificate 
of Excellence Awardee by TripAdvisor, a 
Guest Review Awardee by Booking.com and 
Customer Service Awardee from Agoda.  
Agoda customers have currently rated Ferra 
Hotel & Garden Suites in the top 3% of 837 
Boracay Hotels for Service Score, the top 
5% for ‘Value for Money’ and the top 5% for 
cleanliness.  Bravo!

The same Ferra culture of high service 
standards, along with continuously striving 
to build on topnotch guest hosting, remains 
a promise across all of Ferra’s brand hotels 
and restaurants.  #ChooseBoracayIsland 
#ChooseFerra
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