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i (serves 3-4)
th strips of beef; carrots and
peppers in oy AUCE —
Special (sexves 3-4)

of native stewed vegg
rimp paste.

Experience our unique house
combination of vegetable &

" Bee ereta (serves 3-4)
. ~ Tender beef si ered in tomato sauce.
'\\ N .

yinagoongang Bagnet 293.75
no specialty. Deep-fried pork belly
oong (shrimp paste).

A meat dish so tender and flavorful.

_\mre.icmcken Whole/Half 450.25/250.25

T \HDeep fried chicken seasoned with spices

weet & Sour Lapu-lapu (serves 2-3) 384.40

baby grouper, sauteed in

232.50

“Sotanghon Guisado (serves 3-4) 215.40

Glass noodles sauteed with pork,

E \ chicken with liver and vegetables.
: Chicken Adobo (serves 2-3) 199.89

Chicken marinated in soy-vinegar mixture
simmered until tender. A true classic Filipino dish.

Paksiw na Buntot ng Bariles (serves 2-3) 285.97
- Deep-fried tuna tail, simmered in vinegar based sauce.

bong Pusit 218.49

Marinated squid in vinegar and soy, then simmered
mato, garlic and onion.

galog (sé‘rves 2-3) 268.86
enderloin sz ed in garlic and simmered in
emon juice a Filipino version of

320.50
pecial peanut
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Strips of well marinated tender

sizzled roasted bell pepper, mushroorhs,

onion and gravy

- Pork Sisig (serves 2-3)

Fresh Fruit m .

Mango/Watermelon
Bottled Water
Instant Coffee
Hot Tea

EERS

“Red Horse

Miguel Pilsen
Miguel Light

Miguel Apple Flavor
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