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S M A L L  P L A T E S

Beet Cured Salmon Gravadlax
Horseradish cream, caper berries

Tempura Basket 
Ebi, vegetable, salmon

Yakitori Plate
Chicken, mushroom, salmon 

Spam Chips
Sriracha, garlic aioli

Tenderloin Salpicao
Garlic, paprika

Chicharon Bulaklak
Spiced vinegar

Chicken Wings
Lemon aioli, house fries 

Pork Sisig
Liver, belly, chicharon, egg 

Mushroom Sisig
Mixed mushroom, chili

Pork Chicharon
Bagoong dressing, pinakurat

Sweet Potato And Taro Chips
Garlic aioli

Roasted Mixed Nuts
Garlic, chili

Vegetable Crudites
Hummus

Homemade Fries
Parmesan, herbed aioli

R I C E  B O W L S

White Chicken
Hainanese rice, ginger scallion sauce

Kurobuta Pork Katsudon 
Egg, beansprouts, Japanese rice

Pork and Chicken Adobo
Chicken and pork adobo, fried garlic
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S U S H I  B A R

Salmon
Tuna
Uni
Hamachi
Scallop
Ikura
Shrimp

Sashimi Platter
Chef ’s choice of 5 kinds Premium cuts

California Maki		
Spicy Tuna Roll		
Dragon Roll		
Manila House Roll
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Sashimi Nigiri

NO CARD, NO SERVICE
For vegetarians and vegans, please ask your server for the menu. Please inform us of any food allergies.

Prices are subject to change without prior notice. Prices are in Philippine Peso, taxes and service included.


