
Avenue Bar

08/04/20

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.

B A R  C H O W

Spam Chips
Sriracha, Garlic Aioli

Chicharon Bulaklak
Spiced Vinegar

Sweet Potato And Taro Chips
Garlic Aioli

Roasted Mixed Nuts
Garlic, Chili

Vegetable Crudites
Hummus

Homemade Fries
Parmesan, Herbed Aioli

360

280

190

230

 160

295

R I C E  B O W L S

Poke Bowl
Tuna, Salmon, Edamame, Mango, Nori Rice

White Chicken
Hainanese Rice, Ginger Scallion Sauce 

Filipino Pork Barbeque
Crushed Chicharon, Scallion, Cilantro,
Atchara, Fried Egg, Java Rice

Manila House Bibimbap
Beef Bulgogi, Kimchi, Carrots, Purple Cabbage, 
Mixed Mushroom, Kangkong, French Beans, 
Dulong, Poached Egg

680

350

490

520

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

180
180
260
200
750
890
190

990

390
320

	 380
390

550
550
380
790
980

1,100
350

Sashimi Nigiri

S M A L L  P L A T E S

Seafood Gyoza
Salmon, Shrimp, Scallops, Cabbage Slaw

Pulled Pork Nachos
Smoked Barbecue Pulled Pork, Crispy Bacon

Tempura Basket 
Ebi, Vegetable, Salmon

Yakitori Plate
Chicken, Mushroom, Salmon 

Tenderloin Salpicao
Garlic, Paprika

Chicken Wings
Lemon Aioli, House Fries 

Pork Sisig
Liver, Belly, Chicharon, Egg 

Mushroom Sisig
Mixed Mushroom, Chili

790

860

450

 710

690

450

330

625


