DID YOU KNOW ?
~?-i/ipino Cuisine

(s composec{ of the cuisines 0/[ move than a hundred distinct

et/mo[inguistic groups ﬁ)unc[ t/z’zoug/wut the p/zi[ippine a’zc/zipe/ago.

_?i/ipino cuisine has c[eve[openl ﬁom the c{yf[etent cultures that shaped its
/listoty; it is like other Southeast Asian cuisines but with /Leavy S)pam's/l

inﬂuence. Some ing’zeo{ients 0][ the Wexican cuisine, such as cotn, tomato

and clti//i, have also /ound their way to the ,%i/ippines.

Sisiq made wich pork, calamansi (lime)
onions, and chilli peppers. It originates
from the Pampanga region in Luzon. Sisig
is a staple of Kapampangan cuisine.

Kare-kare sauce thac

features a thick savory peanuc
sauce

Inasal. Filipino chicken disb known as
lechon manok. marinaced in a mixcure of
calamansi, pepper; coconut vinegar and
annaceo, then grilled over bot coals while
basted with the marinade.

Inibaw na Liempo
is known as Grilled Pork Belly
in Filipino

Bistek tagaloq inly-sticed
beefsteak braised in soy sauce, calamansi
juice, garlic, ground black pepper, and
onions cut into rings.

Sawsawan ische
Filipino word for dipping
sauce. Flavoured with soy
sauce and vinegar

Enjog a modern interpretation of l:ilipino food with
your friends and Familg.

SISIG SIZZLING $13
TOPPED WITH EGG YOLK AND MAYO

CALI BURRITO $8

AVOCADO CREMA, FRIES, CHICKEN AND PORK

KARE KARETACO $5

PORK,, SCALLIONS, PEANUT SAUCE

CHICKEN INASAL $16

GARLIC COCONUT RICE, PINEAPPLE COLESLAW, SAWSAWAN

RICE BOWL $19

BISTEKTAGALOG, GARLIC RICE, FRIED EGG

INI HAW NA LIEMPO $15

PORK BELLY BARBECUE, PINEAPPLE COLESLAW, JAWA RICE
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We Take Sride in ,@'(%Ja/v'/‘zy/ Oure 1“7-00((//510/11/ Jerateh (;ue/(y/ fﬂ@/« ...

Not all ingredients are listed in the menu description. please inform your server of any dietary restrictions or allergies
Raw or uncooked meats, poultry, fish, shellfish, egg may increase your risk of food borne illness, especially if you have certain medical conditions.
we work closely with our partners tc 1able & responsibly harvested ingredients.

Some ingredients are cooked in a d 1at also been used to cook meat products.
Our menu items are not prepared in an allergen-free environment..\We support local suppliers.



https://en.wikipedia.org/wiki/Ethnic_groups_in_the_Philippines
https://en.wikivoyage.org/wiki/Spanish_cuisine
https://en.wikivoyage.org/wiki/Spanish_cuisine
https://en.wikivoyage.org/wiki/Mexican_cuisine




