
DYNAMITE LUMPIA Green Chili Stuffed with Pork Mince & Toonsbridge Smoked
Scamorza, Sweet & Sour Honey 

PANCIT MEE GORENG Egg Noodles, Sweet Soy, Palapa (V)

BUALALO Osso Buco Soup, Pak Choi, Corn Ribs, Patis 

SINANGAG Garlic Fried Rice

KAROT Grilled Carrots, Pinakurat, Togarashi Pumpkin Seeds (V)

LECHE FLAN Caramel Flan, Dilisk Seaweed Salt 

Allergens: 1 Gluten (A-Wheat, B- Spelt C-Khorasan, D-Rye, E-Barley F-Oats), 2 Peanuts, 3 Nuts (A-Almonds, B-Hazelnuts, C-Cashews, D-Pecans, 
E-Brazil, F-Pistachio, G-Macadamia, H- Walnut), 4 Milk, 5 Crustaceans (A-Crab, B- Lobster, C-Crayfish, D-Shrimp), 
6 Mollusc, 7 Eggs, 8 Fish, 9 Celery, 10 Soya, 11 Sesame Seeds, 12 Mustard, 13 Sulphur dioxide & Sulphites, 14 Lupin.

(1A,4,7,10)

(8)

CHRISTMAS MENU

INIHAW NA MANOK Chicken Thigh Skewers, Banana Ketchup (1A,8,10)

ISAW Salt Baked Celeriac Skewers (V)

INASAL Grilled Chicken Leg, Lemongrass, Chili, Kalamansi, Anatto Oil, Atchara (10)

PRITONG ISDA Whole Fried Seabass, Blood Orange Escabeche 

€59 PER PERSON

(8,10)

SHARING MENU FOR GROUPS OF 6+

LIEMPO Salters Free Range Grilled Pork Belly, Toyomansi (10)

(1A,7,10)

(4,7)


