680 Ginataang Duck with Yellow Ginger &3
650 Adobong Duck &

700 Duck Stew with Pineapple &3

580 Native Chicken Tinola &Y

600 Native Chicken Curry

500 Native Chicken Arrozcaldo

550 Spicy Chicken Wings

550 Chicken Asado

580 Chicken Pastel

1600-1700 Stuffed Roast Duck

whole, from 1 to 1.3kg

850 Beef Kaldereta {5

850 Peppery Adobo-style Beef Shanks
800 Beef Bulalo with Vegetables

600 Beef Ribs Sinigang

750 Ox-tail Kare-kare @&y

600 Beef Tapa

750 Beef Ribs Pochero

650 Nilagang Baka with Vegetables and Corn

680 Beef Arroz ala Cubana with Fried Saba, Egg, and Rice

580 Goto
550 Papaitan
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MENU

Dishes are good for 2-3, unless indicated otherwise.
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MENU

Dishes are good for 2-3, unless indicated otherwise.

550 Grilled Liempo 63 -.k"’ ,,
550 Pork Sinigang \ v )

560 Pork Binagoongan

550 Nilagang Baboy with Assorted Vegetables
580 Breaded Porkchop

550 Spicy Adobo

550 Longganisa with Salted Eggs and Tomatoes

530 Tocino with Salted Eggs and Tomatoes

900 Slow-baked Pork Ribs with Marble Potatoes and French Beans &

good for 3-4

680-780 Stewed Pata in Pineapple with Chorizo
]2 to ]4l(g, gOOd {:Or 4‘5

680-780 Patatim with Leafy Vegetables and Chorizo
]2 to ]4l<g, gOOd {:Or 4‘5

1,800 Tanglad and Kaffir Porchetta

good for 6-8

o

PASTA/NOODLES

600 Tuna Pasta with Chopped Pili

600 Laing Pasta with Chopped Pili &

600 Ground Beef, Olives, and Tomato Sauce Pasta @&y
780 Mixed Sotanghon and Pancit Canton
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600
600
700

750
600-700

600-700

525
610
480
500-600

500-600

500-600

500-600

500-600

180

75
250
270

MENU

SEAFOOD

Grilled Yellow-fin Tuna
Spicy Ginataang Yellow-fin Tuna @
Pan-fried Tanigue

with Lemon-Butter Sauce and Vegetables
Hilabos or Steamed Whole Shrimps
Whole, Grilled Boneless Bangus

600 to 800g, good for 3-5
Whole, Marinated Boneless Bangus

600 to 800g, good for 3-5
Sinigang na Bangus
Saltwater Fish Sinigang

Paksiw na Bangus

Grilled Hito
gOOd {:Or 3'5
Crispy, Fried Hito @
gOOd {:Or 3'5
Ginataang Hito
gOOd {:Or 3'5
Cripsy, Fried Tilapia
good for 3-5
Ginataang Tilapia
good for 3-5

FARM EGGS

Salted Eggs (4 pcs) and Tomatoes
Boiled, Fried, or Scrambled Eggs (2 pcs)
Cheese Omelette (4 eggs)

Vegetable Omelette (4 eggs)

Dishes are good for 2-3, unless indicated otherwise.
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300
300
400
420/475

375/430

400
320

450
450
500/550

400
380
250/350

380/400

380/400

330
300
370
500

MENU

Dishes are good for 2-3, unless indicated otherwise.

VEGETABLES

Laing
Sinantol @
Tinumok

Ginataang Kalabasa and Sitaw
with/without shrimp
Ginataang Sigarilyas/Puso ng Saging/Kamansi

with/without shrimp
Adobong Sitaw/Sigarilyas with Tofu

Grilled/Steamed Native Vegetables Set

with fish sauce-kalamansi dressing or fermented rice

Creamy Pumpkin Soup
Potato, Carrot, Celery Soup
Corn Soup

with/without chicken strips
Breaded Tofu with Hoisin Dip
Binagoongang Talong
Tortang Talong

with/without Ground Pork
Monggo Soup

with/without Diced Pork
Misua Patola Soup

with/without Ground Pork
Garlic Button Mushrooms in Oyster/Soy Sauce
Stir-fried French Beans

Fried Lumpia

Lumpiang Hubad with Lettuce Wrap
good for 3-4
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MENU

Dishes are good for 2-3, unless indicated otherwise.

Hs...

RICE
50/cup Steamed White Rice ' !
75/ cup Steamed Brown/Purple Rice

60/cup Garlic Fried Rice
210/3 cups Paninap Fried Rice &3

PLATED MEALS

300 A. Rice, Coffee/Hot Cocoa, Fried/Boiled Egg and Choice of:
Longganisa, Hot Dogs, Breaded Lamayo, or Crispy Dilis/Espada

310 B. Rice, Buko Juice, Fried/Boiled Egg and Choice of:
Duck or Pork Adobo

260 C. Lumpak (sticky rice with shredded ginataang/adobong duck or
pork) and Buko Juice @

minimum of 5 pre-orders

PAN DE SAL COMBOS

550 Corned Beef and Pan de Sal
550 Spanish Sardines and Pan de Sal

good for 3-4 74/
350 Hot Dogs and Pan de Sal %
good for 3-4 =
250 Scrambled Eggs and Pan de Sal %/
good for 3-4 f Z
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MENU

Dishes are good for 2-3, unless indicated otherwise.

SNACKS/DESSERTS

380 Assorted Fresh Fruits in Season
250 Turon

180 Maruya &y

250 Palitaw

200 Kropek

good for 4-6 ‘
500 Champorado A
220 Caramelized Camote Fries fi
180 Boiled Camote/Ube with Sugar and Coconut {
420 Lumpak with Coco Jam (12 pes) &y -

650 Ginataang Corn or Mixed
good for 6
180 Mais con Hielo (1 glass)

180 Sweetened Saba con Hielo (1 bowl)

600 Cassava Cake with Cheese ~,
gOOd ICOI’ 6‘8

750 Creamy Buko Pandan &)
good for 6-8

750 Leche Flan &
good for 6-8
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DRINKS

Buko Juice (per liter)
100

Pressed or Dripped Coffee (1 cup)
90

Single-brew Gourmet Coffee (1 cup)
110

Hot Tablea Chocolate with Peanut Butter (2 cups)
220

Whole Coconut
50

Seasonal Fruit Shake
170

Passion Fruit Juice

150

[ced Coconut Milk with Pandan Gulaman (1 liter)
350

Homebrewed Iced Tea (1 liter)
220

Hot Tea (1 pot)




