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OCTOBER 27 - NOVEMBER 9, 2024

Kamayan Style
Dinner
$50 per person

PULUTAN|STARTERS

Select

SIZZLING TOFU SISIG*
Marinated Tofu, Bell Peppers, Red Onions,
Garlic Thai Chili Ponzu, Micro Cilantro, Chili Lime Aioli
Sizzling Fried Egg

UKOY FRITTER
Sweet Potato, Carrot, Cabbage, Sguash, Water
Chestnut, Bean Sprouts, Spiced Cane Vinegar, Moringa
Leaves

LUMPIA
Carrots, Sweet Potato, Cabbage, Spiced Vinegar
Sweet Chili Sauce

ULAM|MAINS

Select

STUFFED CHICKEN TINOLA
Stuffed Chicken Roulade, Chicken Consommé, S5autéed
Spinach Shitake Mushrooms, Pea Vines Chayote Ginger
Maringa Leaves

CAULIFLOWER AFRITADA
Roasted Tri-Color Cauliflower, Potatoes, Bell Peppers
Heirloom Carrots, Pea Qill

LECHON BELLY
Pork Belly, Apple Jicama Slaw, Onion Purée
Roasted Kabocha Hash, Spiced Vinegar

MATAMIS | SWEETS

Select 1

BIBINGKA CORN BREAD
wWarm Corn Bread, House Made Coconut Ice Cream
Banana Leaf

UBE CHEESECAKE
Ube, Cream Cheease, Graham Cracker Crumbs
Fresh Berries, Chocolate Sauce

*Consuming raw or undercooked meats, poultiy, seafood,

shellfish, or eggs may increase your risk of fondborne
illness, especially if you have certain medical conditions.
An 8% service charge will e added to parties of 6 or

niore. Parties of 6 o1 more will réceive one check.

Kamayan Style
Dinner & Cocktail
$65 per person

KOKTEL | COCKTAIL

Select 1: Isa, Delawa or Tatlo

PULUTAN|STARTERS

Select 1

SIZZLING TOFU SISIG*
Marinated Tofu, Bell Peppers, Red Cnions,
Garlic Thal Chili Ponzu, Micro Cilantro, Chili Lime Alol
Sizzling Fried Egg

UKOQY FRITTER
Sweet Potato, Carrot, Cabbage, Sguash, Water
Chestnut, Bean Sprouts, Spiced Cane Vinegar, Moringa
Leaves

LUMPIA
Carrots, Sweet Potato, Cabbage, Spiced Vinegar
Sweet Chili Sauce

ULAM|MAINS

Select

FLAT IRON BISTEK*
Joz Flat Iron, Crispy Garlic, Shishitos
Crispy Red Skin Potatoes, Soy-Ginger Glaze

CAULIFLOWER AFRITADA
Roasted Tri-Color Cauliflower, Potatoes, Bell Peppers
Heirloom Carrots, Pea Ol

GRILLED BAJA PRAWN SINIGANG*
3 Jumbo Grilled Baja Prawns, Grilled Eggplant
Daikon, Ckra, Baby Bok Chol, Tangy Tamarind Glaze

MATAMIS | SWEETS

Select 1

BIBINGKA CORN BREAD
Warm Corn Bread, House Made Coconut lce Cream
Banana Leaf

UBE CHEESECAKE
Ube, Cream Cheese, Graham Cracker Crumbs
Fresh Berries, Chocolate Sauce
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A Filipino Pop-Up Experience



