
Elevated 3-Course
Dinner & Cocktail

$65 per person

HAMACHI KINILAW
Yellow Tail, Coconut, Calamansi, Thai Chili, Mint, 

Red Onion, Tobiko

LUMPIANG UBOD
Fresh Crepe, Carrot, Green Beans, Bean Sprout, 

Jicama, Savory Caramel, Toasted Peanut Gremolata

PULUTAN | STARTERS
Select 1

STREET SKEWER BASKET
Fried Fish Balls, Battered Quail Egg, 

Assorted Dipping Sauces

OXTAIL KARE KARE
Braised Oxtail, Peanut Sauce, Grilled Vegetables, 

Side of Rice

KING SALMON SINIGANG
Grilled King Salmon, Tamarind Broth, Grilled Okra,

Grilled Eggplant, Grilled Daikon

ULAM | MAINS
Select 1

FLAT IRON SALPICAO
Grilled Snake River Flat Iron, 

Crispy Shiitake Mushrooms, Sweet Soy Glaze

TAHO
Warm Silken Fresh Soy Milk, Arnibal Syrup, 

Tapioca Pearls

BINUNGEY
Bamboo Steamed Sticky Rice, Ripe Mango

MATAMIS | SWEETS
Select 1

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne

illness, especially if you have certain medical conditions.
An 18% service charge will be added to parties of 6 or

more. Parties of 6 or more will receive one check.

March 30 - April 12, 2025

Calamansi Cosmo, Pandan Old Fashioned,
Pomelo-Mezcal Paloma

KOKTEL | COCKTAIL
Select 1


