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Filipino Dinner Menu

SMALL PLATES

CHICKEN TOCINDO
Grilled Sweet-cured slices of
Chicken

SKINLESS LONGGANISA

Sweet-style Pork sausages (3pcs)
cured with garlic and spices

BEEF TAPA

Beef cured in lemon, garlic and
SOy sauce

LUMPIA SHANGHAI
Filipino spring roll (4pcs) filled
with minced pork, minced
onions, garlic, carrots and
seasoning. Served with sweet
and sour dipping sauce.

GARDEN SALAD
With Asian salad dressing

10

10

MAINS

SILOG 17
Served with Fried Eggs,
Atchara, Garlic Rice and Choice
of;
Chicken Tocino
Skinless Pork Longganisa
Beef Tapa

SIZZLING SISIG 18

Diced Roasted Pork belly sauteed
in onion, garlic, soy sauce, lemon,
chili, and spices. Topped with raw
egg, served on a sizzling plate

LECHON KAWALI 16

Crispy deep-fried Pork Belly
serve with lechon sauce

ADOBO 14

Chunk of Chicken and Pork
marinated in soy sauce,
vinegar, crushed garlic, and
peppercorn




