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480 kcal

Golden fries tossed in savory Hondashi and
topped with miso-infused mayo, bonito flakes
and shredded nori

PHP 379

™y V



Q(\ 740 kcal
xo Crunchy corn chips topped with rich beef ragu,

Tokwa't Baboyf<£a®

940 kcal
Crispy fried tofu and pork belly tossed in savory,

tangy soy-vinegar dressing with fresh red onions and

aromatic spices

PHP 449

blue cheese, and smooth sour cream

PHP 699

Squid Stripsesia

380 kcal

Golden fried local squid strips seasoned
with sea salt and cracked pepper, served
with zesty sriracha-infused tfomato sauce

PHP 349

580 kcal
A rich, savory blend of sweet corn,

melted cheddar, and creamy Japanese mayo
topped with crispy bacon, diced spam,

Chicharone= 4&&@ and crispy chicken skin

Bulaklak

520 kcal

PHP 379

Traditional crispy pork flower cracklings
served with sharp spiced vinegar dipping

sauce and fresh cucumber

PHP 349
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444 Chili Dynamite

310 kcal

Crispy spring rolls filled with long green chilies
and a melted blend of mozzarella and cheddar,
finished with a sweet tamarind dip

PHP 349
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990 keal
Thick-cut Spam strips fried to a perfect crisp and
served with spicy sriracha-calamansi mayo

GUQCQMULE“ PHP 599

3635 kcal I , F
(reamy mashed avocado blended with fresh red onion, fiery chili labuyo, S n M R I E S

and tangy calamansi, served with crunchy golden nachos and sweet corn .
oL a2

PHP 449
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Sisig Street Tacos{im

620 kcal
A Filipino classic featuring crispy grilled pork belly and
savory chicken liver seasoned with calamansi, chili, sour cream,
served on warm corn tortillas

PHP 299 | 2pcs.
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510 kecal
Marinated grilled chicken with signature lemongrass and calamansi char,
topped with grilled pineapple and a cooling sour cream drizzle

PHP 299 | 2pcs.
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ADOBO
CARNITAS
TACOS

585 keal
Tender pork shoulder slow-cooked in savory soy-vinegar adobo blend,
served on corn tortillas with refreshing papaya slaw and a touch of
lime-infused cream

PHP 299 | 2pcs.
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4 CHEESE

mVRUESADILLA
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660 kcal

A toasted, golden tortilla filled with a rich and savory

blend of melted mozzarella, sharp cheddar, nutty manchego,
and bold blue cheese

PHP 429

CHICKEN

RUESADILLA:n

825 kcal

Tender grilled chicken breast layered with a decadent four-cheese
blend of mozzarella, cheddar, manchego, and blue cheese in a crisp,
toasted tortilla

PHP 449
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CEVICHE

SNAPPER A LA BRASAA>®

340 kcal
Flame-grilled red snapper served with
fresh tomato salsa and a hint of local chili

PRAWN CRUDO #a

290 kecal
Fresh black tiger prawns marinated in calamansi-yuzu ponzu,
served with lemongrass coconut cream, avocado, and pickled radish -----------------~-~-~------ -

PHP 349
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Beef Gyudon Bowl
1{ TP

150 kcal

Thinly sliced beef and sweet onions simmered
in savory dashi-soy broth, served over steamed
rice with soft-scrambled egg

PHP 699
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BANGUS
BOUWL oeL A
950 kcal

Deep-fried local milkfish served over
steamed rice with creamy scrambled eggs

PHP 399

CHICKENeia
SOUVULAKI

600 kcal
Two grilled chicken skewers, lightly seasoned with oregano,
served over steamed rice with creamy scrambled eggs
for a Mediterranean-inspired protein bowl

PHP 449

LLY MADE

PORK
KUSHIYAKI
0LAB0OWL

680 kcal

Two skewers of charcoal-grilled

chicken glazed with savory tare sauce,
served over steamed rice and topped with
soft-scrambled eggs for a comforting
Japanese-inspired bowl

PHP 399
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1900 kcal
A flavorful snack platter featuring chili dynamite,
1860 kcal crispy Spam fries, chicharon bulaklak, and savory umami fries
1 kg premium local Kurobuta pork shank infused with aromatic spices,
served with refreshing spiced cucumber vinegar for a perfectly balanced crunch PHP 1,29 9 PHP 1,999
(w/o a bucket of beer)  (w/ a bucket of beer)
PHP 3,649
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310 kcal

Crispy banana and jackfruit spring rolls, finished

with rich caramel drizzle, whipped cream, and toasted
sesame seeds

PHP 299
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Duo Churros with Chocolate Dipeé:ii

445 kcal
Crispy churros served with smooth chocolate dipping sauce

PHP 399

Mango Tres Lechese:nV

385 kcal
Delicate sponge cake soaked in three kinds of milk,
layered with fresh mango slices and whipped cream

PHP 299
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