FILIPINO RESTAURANT

FILIPINO BUFFET

wov-i ADULT / 8.80 CHILD/ 4.90
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NO PLATES, NO CUTLERY, JUST HANDS.

MAKE YOUR RESERVATION NA !
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SIZZLING

RICE

PER HERD

SIZZLING PORK SISIG ............ Reg 7.25 ............ with Egg 7.75
SETEINGMIQUID. =7 s o e e S S 7.75
SIZZLING BEERSTEAK = 2msics oo it RN i 7.50
SN CHICKEN = s e s A Rt 7.50
SIZZLING VEGETARIANTOFU ................oeooreosoeeeeereeecen, 7.00
SIZIUNGBEEF St A e o ot 7.50
FILIPINO MERIENDA
ARROZCALDO / cdd EGG 50p «...vvveoeee. SML 4.00 .LRG 5.75

Glutinous rice with chicken, spring onions and fried garlic.

GOTO TRIPE / add Egg for 50p .....c.ccocveveveuverenens SML 4.00..LRG 5.75
Glutinous rice with beef tripe, spring onions and fried garlic.

SOTANGHON SOUP / add Egg for 50p ........... SML 4.00..LRG 5.75
Vermicelli Noodle soup with Chicken.

SILOG

RICE MEALS

FILIPINO BREAKFAST / BRUNCH SERVED ALL DAY

All Silog Meals are served with Garlic Rice and Fried Egg

TOECIOG ¥ o Tl St i bosn S e st o e e edin 6.75

Sweet marinated pork

EONGSIEO GE/ S Rt e e e v sim bt S 6.75

Filipino Pork Sausages

CHICK S I @G e NEW T e s Mo o 6.75

Pan Fried Marinated Chicken

TARSILOGE T - i st s e o e s Dol o oves L 6.75

Pan Fried Beef

BANG SO G X e o N Rl B ot i e R 6.75
1/4 Fried Milkfish

LECHONSILOG:/ZNEW. i A nnlm s s e 7.50

Slices of Lechon Kawali with fried egg and garlic rice.

BOY.SITLOGE —NEWA 5. it o e e e T Ve s 9.75
Pork COMBO - Lechon Kawali, Pork Shanghai, Tocino with
2 Fried Eggs and garlic rice.

SEA=SIE@ G [FNEWs e e T e et 9.75
Seafood COMBO - Daing Na Bangus, Crispy Prawns,

Fried Sardines, 2 Fried Eggs and garlic rice.

PINOY-BREAKEAS T I NEW: St s 5o Fanag et s oo
Tocino, Longanisa, Daing na Bangus, Fried Sardines, 2 Eggs

and Garlic Rice.

@ = Recomended Filipino dishes.

/ please let us know if you have any allergies

STARTE

VEGETABLE LUMPIA SPRING ROLLS /  ..cccooeiee 4.00
SHANGHAI PORK SPRING ROLLS / @ ......cccccoococuvucuviniicnnnne 3.75
CRISPY CALAMARI SQUID/ @ .............cccovevevimiccrinccia. 5.50
CHICARON BULAKLAK / Fried Pork Intestines ........ccccceceueueunee 6.00
MANGA WITH ALAMANG DIP/ NEW ......c.cccooovuiiiniciirncniin, 3.95
PRAWN GYOIZA/ Fried Prawn Dumpling (5 PCS)...ccoevveverenenen. 5.50
SIOMAI / Fried Pork DUMPING (5 PCS) voveveeveveeeverieeieeererenienans 3.95
1 CUP A SERVING
P AN R G e S e o e e 1.95
G ARG FRIED R O @ i e s e i e dv v 2.30
EG G ERIED R B o e S . e s s e non b= 2.75
FRENGCH FRIES: = o i e s s e e e o 2.00
FRIED-TOKWA® ((Fric elflofur) 3 e s i Bt o ot 4.50
FRIEDIEG Gt ot e P e Pt e s e i et W oo dEs 1.00
PANCIT/NOODLES
Pork or Chicken ...6.50 ...... Prawns 6.95 ....Mixed Seafood 6.95
PANCIEBIHON/E @ i o e e o Eetee T = 6.50
Thin Rice Noodles with Vegetables
PANCIT CANTON GUISADO/ @.............cccccovvveiiciiiiciiiciiicane 6.50
Thick Egg Noodles with vegetables
EANCIT'SOTANGHON /= s e e o e e o e e 6.50
Thin Vermicelli Noodles with Vegetables.
PANCITLOMI/ 2@ NEWS - Semomr s m o oot s b s 7.50
Stir-fried thick Udon noodles with vegetables, chicken or pork
ESPECIAL PANCIT LOMI / @ NEW .............cocoovvieeeeea. 7.95

Stir-fried thick Udon noodles with mixed vegetables , chicken,
mixed seafood. Topped with Egg, Garlic and Spring Onions.
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THICK NOODLE SOUP

PORKLEOMIS s et il e s R e e b 6.95
Thick Udon Noodle Soup with pork, liver, topped with spring
onions, fried garlic & meatballs.

CHICKENILOMI=/ @ NEW. = o s ot v i, e o N ot chat 6.95
Thick Udon Noodle Soup with Chicken topped with spring
onions, fried garlic & slices of Boiled Egg.

BATANGAS LOMI ESPECIAL / @ NEW......coovuiueueiiniiiieicisniicicans 7.95
Thick Udon Noodle Soup with seafood, pork, liver, topped with
spring onions, fried garlic & meatballs and slices of boiled egg.

QOO
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ADOBONGYRUSIT S i b mv e B0 S e T e oo e 6.75
Squid cooked in vinegar, soya sauce, spices and peppers.
S L IN G PY ST O e e R e esaon 7.50

Squid cooked in sweet chilli, soya with carrots, peppers served on

a sizzling hot plate.

DAING NA BANGUS / @........cccoevviiieenne. HALF 5.75 .. WHOLE 9.75
Marinated Fried Milkfish served with vinegar

PINIRITONG TILAPIA /@ ..............cccoveueenee. REG 8.75 .. LARGE 10.00
Crispy Fried Tilapia served with vinegar. (subject to avalibility)
ESCABECHE LARPU-LARU. /o it vt m i et 11.50
Grouper pan fried with sweet & sour sauce with peppers.

ES CABE G HE T A P A RO e T T oot g e e 11.50
Crispy Tilapia with sweet & sour sauce with peppers.

GINATAAN NATHIPON /2@ . 5k e T e e et s e s 7.50

Prawns cooked in coconut milk, pakchoi, pumpkin and greens.

VYV VYV VvV
GULAY/ VEGE [ ABLES

SEASONAL GULAY / @eNEWA s i s e b it 5.75
Pak Choi and mixed Veg cooked in ,garlic and oyster sauce

TOKWA et niiieree ol Tt 50 A0 28 Mo e 4.50
Fried Tofu with vinegar, soya, onions and spring onions.
PEAIN.CHOPSUEYS as w o e o e i 5.75
Satueed seasoned Mixed vegetables.

w/ Chicken 6.00 ....... w/ Prawns 6.50 .......... w/ Mixed Seafood  6.50
TORPANG AL ON G e e S s e s e R e 5.85
Egg and Aubergine Omlette.

GINISANG AMPALAYA ... WISEQG-6:25 0. w/ Prawns  6.75
Sautéed Bitter Melon.

GINATAANGULAY: /@ R et s B ssaes s e ones 6.25
Aubergine, pumpkin, okra & beans cooked in coconut milk.
SIZZEINGTOKW A @ e e 3  re o o i et s e it 2 6.75

Tofu cooked in sweet chilli and oyster sauce with mixed

vegetables served on a sizzling hot plate.

GINATAANILAINGE s o o e s e o 5.95
Gabi leaves cooked in coconut milk.
PINAKBET /® ............... W/EPOTK 83295 . it ases w/ Prawns ..... 6.75

Native Vegetables of Okra, Aubergine, Beans, Bittermelon

and Pumpkin.

ILOCANO PINAKBET / ® NEW... w/ Pork 6.50 ........ w/ Prawns ..... 7.00
Alamang Shimp paste cooked in Native Vegetables of Okra,

Aubergine, Beans, Bittermelon, Pumpkin and pork.



F1 1T ¥

3AB0Y/ PORK 9 BAKAVBEEF W

BESSERTS

ALL DESSERTS ARE SUBJECT TO AVALIABILITY

KARE KARE NA LECHON / ® NEW ..........oooooooooeooeeooe 8.00 FILIPINO BEEF STEAK /  .....oooooeeeeeeeeeeeee e 7.00
Deep fried Belly Pork topped with peanut butter sauce and veg. Sirlion Beef steak cooked in calamansi lime, soya sauce and
EECHONKAWALL /2@ 5 w3 e s e s s T i Bl e 8.50 onions.
Deep fried Belly Pork served with sweet sauce. BEER KA RE-Z KA RE /@ s v ot e o i e, P s 7.25 TURON:AND ICE-GREAM:.. 5 o oo o s oo ot S e e a it
CRISPY PATA / .o, Large 9.50 ............... X large 11.50  Beef cooked in peanut butter, ginger, eggplant and greens. Banana plantain Spring Roll served with Vanilla lce Cream
Deep Fried Pork Shin on the bone. ( Sizes are subject to availability ) BEER KA LD ERET A i@ o o o T Fais oo e v e s 7.25
- LECHE E AN s o et Aok o e et 0 A

SIZILING PORK SISIG / o .......... RegiZ25 0= with Egg 7.75 Beef stew with potato and red & green peppers. ==

Filipino Caramel Flan
A native dish of Diced pork parts, liver, spices, ginger, citrus and S N GEREEE @k i sy e e e e 7.50
chilli served on a sizzling hotplate. Beef cooked in sweet chilli, soya, carots, peppers served HALO HALO SPECIAL ... REG 4.50............. w/ UBE SPECIAL ...
DINUGU AN R o e e e RO Tt e 6.25 on asizzling hot plate. Crushed ice, milk , mixed fruits, beans , jelly topped with leche
Diced Pork cooked in black pudding and vinegar. SIZILING BEEF STEAK TAGALOG/ @ .......ccceevuevvieeecan. 7.50 flan and Ice Cream. ( Seasonal dessert )
TOKWAATRBABOY. [ro o 8 o it oy et v e 5.75 Strips of Sirlion Beef cooked in soya , lemon and onion

- GINATAANIBILOCBILO . 8 e v s e s )

Tofu and Fried Pork served in a soya and vinegar sauce. served on a sizzling hotplate. St

Warm Filipino pudding cooked in coconut milk, small fapioca pearls,
TO CIN O @ e e e o il = Ao e el 6.50 = - - -

ropical fruits and glutinous rice ball
Sweet marinated pork.
PORK-AD OB O o v . e e N s 6.50 MUGEILIPING I CE G REAM: e o il 4.00 All Filipino Beers are subject to avaliability.
Pork cooked in vinegar, garlic, soya sauce & spices A scoop each of Ube, Macapuno, Mango Ice Cream.
LONGANIS A 85 o o 5 i o ot s e e e s 6.50 Budweiser (USA ) 5% 330Ml ..o

LU ROIN:S PE G A e o B L Rl o A T L 5.50
2 pieces of Banana plantain Spring Roll served witth mini scoops

MANUK //BIHIIIBIKIEN

San Miguel Cerveza ( Spain ) 5% 330ml

Filipino pork sausages. 2
San Miguel Pale Pilsen ( Philippines ) 5% 330ml ............. 4.00

iﬂﬁw RMWWW}-W Mix Filipino Ice Cream and Whip cream. Red Horse (Philippines) 6.9% 330MI ..covvvvvvvvvvooroereeeeen. 4.00
KAMBING/ MUTTON
[\ B\ D ie T oJUMo [ Rl o[BI S R S st cher et s Dol 5.00
CHIE KRG ADOBO et vt S - Mo g e 6.50 JeqUilas e sl s S e e e RN o shot 3.00
KALDERTANG KAMBING/ @ ..........ccooveuviiiinicniiniiinics 7.50 Chicken cooked in vinegar, garlic, soya sauce & spices. :
Goat stew with potatos and mixed peppers. SIZZLINGEGRICKEN /5 @= ro s T kn a o N b 0 7.50 R e S P Tt ol s
Iy CheepN O ka i 1 e T e R e 4.00
(subject to avalibility) Chicken cooked in soya, sweet chilli, carrots, peppers served (;/c - - JO. 5 ety Sho
rANJE YOS et EiVO ket i e s !
CHICKEN ADOBO SA GATA / @ .....cccooveuiiiiiicin, 7.00 e (25mi) 3.50 .. double 6.50 .. Botile 55.00
8 || N || @ /A\NG / S/A\B /A\W Chicken cooked in creamy coconut milk and ginger with Chivas Regal (571-3.50 . doubles6.50 ... Boftle 55:00
D SRS e D e Jonnie Walker .......... (2smi 3.50 ... double 6.50 .. Bottle 55.00
A ! SOFTDRINKS JUICES

TINOLANG MANOK [ @.......ooccccovvoicestssssietiessmoosiossemrssions 7.50

Chicken soup cooked in ginger, Green Papaya and Greens.

LARGE SOUP BROTH BOWLS

Eoker s S T s ) 1.50 ®alOmensiclicerar—: 2.00
SINIGANG NA HIPON [ ® ..........coocuvniiiiiniiriienniessiessnssnenns 7.50 DicECoke Tt | 1.50
King Prawn (5pcs), cooked in a tamarind soup with Vegetables. EChiers T o o 1.50 MaRhtoEIUicEre et 2.00
SINIGANG NA BANGUS / ....ooeeeiiiiiiiieiieiiesieec e 7.25 =5 Y Oht P o8 el 1.50
Milkfish cooked in a tamarind soup with Vegetables |:| [,\\I:I |:| [H] AW/ @ |R H |-|:I|-|:I AR VY A 1.50 Lychee Juice ............... 2.00
SINIGANG NA LAPU-LAPU /@ ..........ccccocuvveeeeeerieeeeecireeeeen, 7.25 Orange JUice .......... 2.00
Grouper Fish cooked in a tamarind soup with Vegetables
R 3 3 H UT D Rl N KS : ; Chardonnay (White) 175ml ........ Glass 3.75 .-.... Bottle 15.50
SINIGANG NA'BABOY, /@ s wrtir. o e o et 7.25 Rihcappledices == 2.00 s BI S A s e
auvignon Blanc ite MR G[CESE3 7.0 =m=r oftle 16.
Pork cooked in a famarind soup with Vegetables INIHAWEN A LIEMP O s @™ s s s e o i W e 8.50 e T e =E .
INIGANG NA BAKA Marinated grilled pork belly served with vinegar. Aloe Vera Juice ........... 2.00
SINIGANG [ @ oo 7.25 English T€Q vverveerreenne. 1.50 Chianti (Red) 175M.roeerooeeee. Glass 3.75 ..... Bottle 16.50
Beef cooked in a tamarind soup with Vegetables. PORK BARBEQUE / e e R 8.50 A GoconutluiCes smslras 2.30 Shiraz (Red) 175Mlc.crereereeeeeeeeen, Glass' 3750 Bottle 16.00
Marinated.barbegue grilled pork onia skeweru(4-Piecess). “ais= Tl N o= TRt iR e e 1.50
NILAGANGBAKA o S e i s o s R ey o o hon oo 7.25 e R S Tt e = Merlot (Red) 175M1 v.eoevveereeereenn. Glass 3.75 ... Bottle 16.00
Beef soup with greens, carrots and potatos. BBQ CHICKEN WINGS / @ NEW............c....cooveuereuruenannnn. 8.00 2 S R i Rl S ] RO arlZ M e et Glass 3.75 ...... Bottle 16.00
BUIREO . s S e, ey T 7.95 Marinated barbeque chicken wings. ( 6 Pieces ) Camomile- ..., 1.50

Beef Shank soup with sweetcorn and green Vegetables



