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First Course 

P H I L I P P I N E  C H I C K E N  

A R R O Z  C A L D O 

With soy-cured egg yolk and kale 

   
 Second Course 

B E E F  A D O B O 

Braised marinated beef in garlic,  
Old Bay and Philippine spices.  
Served with rice and bok choy  

 

 

  third Course 

L E C H E  F L A N     

With caramelized grapefruit 
and saffron whipped cream

SPeCIAlty 
COCKTaILS 

 

S I G E  N A 

Aged rum, 

pandan syrup and  

walnut bitters  

$14

C A L A M A N S I 

R I C K E Y 

Calamansi juice, 

gin and club soda 

$14  

 


