
LUMPIA $9.50

Choice of      LUMPIA OF THE MONTH | VEGETABLE | CHICKEN | BEEF | PORK 

Kalua Pork (GF)  $14.95

tender slow-roasted pork w/ smoked 
sea salt served with pickled papaya
*IF YOU’RE FEELING SPICY, OUR HOUSE 
HABANERO BBQ SAUCE IS A MUST TRY $.75

Favorites served w/2 scoops of jasmine white rice

Pork Adobo $15.95

sauteed pork butt slow-simmered in soy sauce, 
vinegar, garlic & bay leaf  w/cucumber salad

SPECIALTY HOUSE SAUCES 0.95

GLF Sauce | Vinegar & Garlic | Sesame Soy | Dragon Sauce | Patis Fish Sauce | Papa Pili’s Chilis | Papa Pili’s BBQ

(5 pieces served w/ sweet chili sauce)

Ube Ice Cream Cup (V) $5.50

Treats & sweets

Chicken Tocino $14.95

Sauteed Chicken marinated in garlic, sugar,
Sherry wine & pineapple juice topped with pickled 
papaya & GLF Sauce

Mushroom Adobo (V) (VG) (GF) $14.95

mushrooms sauteed & slow-simmered 
in tamari, vinegar, garlic & bay leaf w/cucumber 
salad

(V) VEGITARIAN (VG) VEGAN (GF) GLUTEN FREE

PULUTAN & extras

Chicken Adobo $14.95

sauteed chicken thighs slow-simmered in soy sauce, 
vinegar, garlic & bay leaf w/cucumber salad

French Fries $7.95

crinkle cut fries | house seasoning | GLF sauce

Beef Sitaw $14.95

Flavorful ground chuck sauteed with onions, garlic,
tomatoes, green beans and pickled papaya

Ube Flan Cupcake (V) $6.75

Cucumber salad (small $5 Large $8)  (VG) (GF) 

cucumber | tomato | onion | vinegarette dressing

Macaroni salad (small $5 Large $8) (V) (GF) 

elbow macaroni | carrots | onion | pineapple dressing

Hand Breaded Shrimp (five) $11.95

deep fried | habanero dragon sauce | calamansi

PPB&J (Peanut Butter & Jelly Pandesal) $5.50 

pandesal | peanut butter | jelly

Side of Jasmine White Rice (V) (GF) $4.50

hot jasmine white rice | 2 scoops

Sinigang Wings (Tamarind) (GF) ) $14.95

1lb | sour dry rub | calamansi

Spicy BBQ Wings (GF) $14.95

1lb | sweet bbq | habanero



BEER MENU
SAN MIGUEL 16oz DRAFT

RED HORSE 16oz  DRAFT 

WEST COAST IPA16oz DRAFT

SAN MIGUEL PALE PILSEN

SAN MIGUEL LIGHT

SAN MIGUEL APPLE 12oz BOTTLE

SAN MIGUEL LYCHEE 12oz BOTTLE

RED HORSE 12oz BOTTLE

CORONA 12oz BOTTLE

SAPPORO 20oz BOTTLE

MICHELOB ULTRA 16oz BOTTLE

ANGRY ORCHARD APPLE CIDER 12oz BOTTLE

ALPINE DUET IPA 19oz CAN

ALESMITH .394 PALE ALE 19oz CAN

TOPA CHICA HARD SELTZER

$  9.00

$  9.50

$11.00

$  7.75

$ 7.00

$  7.75

$  7.75

$  8.50

$  8.00

$12.00

$  8.00

$  8.00

$12.50

$12.00

$  8.00

WINE / SAKE LIST
LOCAL CABERNET SAUVIGNON (House), CALIFORNIA

OZV ZINFANDEL, LODI, CA

FRANCISCAN CABERNET, MONTERY, CENTRAL COAST, CA

LOCAL CHARDONNAY (House), CALIFORNIA

RAEBURN CHARDONNAY, RUSSIAN RIVER VALLEY, CA

OYSTER BAY SAUVIGNON BLANC, MARLBOROUGH, NZ

J LOHR REISLING, ARROYO SECO, MONTEREY

CHANDON SPLIT, CALIFORNIA

TENSHI ANGEL LOVE PREMIUM SAKE

TENSHI ANGEL HAPPINESS PREMIUM SAKE

TENSHI ANGEL BEAUTY PREMIUM SAKE

$  8

$  8

$12

$  8

$12

$10

$  8

$  -

$  9

$10

$11

$30

$30

$46

$30

$46

$38

$30

$12

$27

$30

$33

16OZ Cocktails 

GLASS BOTTLE

PAPA PILI MAI TAI
GOLD RUM| PINEAPPLE | OJ

LOUNGE LIZARD
GOLD RUM| COLA

VODKA REDBULL
SABE STRAIT VODKA| REDBULL

SHOT SPECIALS

$12.95

$8.00

CALAMANSI SPRITZ
SPARKLING WINE | CALAMANSI SYRUP| BITTERS

STRAWBERRY BULLFROG
SABE VODKA | LEMONADE | STRAWBERRY PUREE

MARGARITAS Choice of:
CALAMANSI or STRAWBERRY

Han Jan Cold Sake
YOGURT    |    STRAWBERRY    |    GRAPE   |    LYCHEE   |   WATERMELON

$5 SHOT  |  $15 BOTTLE

PRICKLEY PEAR TEQUILA   |   SABE VODKA BLISTER   |   FOUR SEASONS VODKA
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