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Starters - Pulutan

Ukoy Fritters    8

butternut squash, courgette, sweet potato, 

carrot, yoghurt dip 

(V / GF / D) (VG OPTIONAL)


Crumbled Halloumi Fingers 9

halloumi, panko breadcrumb, banana ketchup 

(V / D)


Veggies - Gulay

Torta Talong Eggplant  11

aubergine, mango, tomato, bagoong shrimp paste,

peanut 

(GF / N / S) (V OPTIONAL)


Herbal Green Salad  8

rocket, watercress, apple, fennel, coriander,

pepino, togarashi, dill, sesame

(VG / GF)


Roasted Cauliflower Salad 11

cauliflower, coconut yoghurt, pomegranate,

coconut flakes, lemon, cashew, miso dressing

(VG / GF / N)


Ginataan Coconut Curry 11

coconut, pumpkin, French bean, aubergine, pak choi 

(VG / GF)


Meat - Karne

Slow Roasted Lechon  15

crispy pork belly, atchara, Mang Francis sauce

(GF OPTIONAL)


Sizzling Pork Sisig   13

braised pork, liver, chicharron, lemon, egg 

(GF)


Don Papa BBQ Pork Ribs  14

pork ribs, Don Papa glaze, sesame, spring onion 

(GF)


Ox Cheek Kare Kare  16

ox cheek, green beans, pak choi, peanut sauce, 
aubergine, bagoong shrimp paste

(N / S)


Pyanggang Chicken  13

chicken thighs, coconut curry, herbal salad,

sweet soy

(GF OPTIONAL)

Seafood - Dagat

Carlingford Oysters  8 / 20

(couple / half dozen)    

oysters, onion, ginger, vinegar, jalapeno, lemon,

fish sauce

(GF / S)


Mussels       15

mussels, coconut cream sauce, white wine, chilli,

lemongrass, ginger, sourdough

(S) (GF OPTIONAL)


Salmon Kilawin     12

flash cured salmon ceviche, cucumber, ginger,

onion, chilli, kalamansi, mango, coconut vinegar

(GF)


Spiced Prawn Skewers    12

prawn skewers, cucumber, pineapple, 

onion, ginger, chilli, sesame 

(GF / S)


Tiger Prawns      15

prawns, tuyomansi, soy, chilli, garlic, 

sourdough, sesame

(S) (GF OPTIONAL)


Soft Shell Crab     14

crab, lemongrass, green beans, butternut,

crab meat sauce, pak choi, peanut

(N / S)


Baby Octopus      14

octopus, spiced coconut polenta, lemon, garlic

(GF)


Rice - Kanin

Steamed Rice       3

white rice, fried shallot, spring onion

(VG / GF)


Longanisa Fried Rice     9

white rice, diced pork, carrot, chilli sambal,

coriander, spring onion, pepper, soy, egg

(V OPTIONAL)


Arroz Valenciana     10

coconut rice, chicken, pork, shrimp, pepper, egg

(GF / S)

Capiz Seafood Platter

42


An assortment of Chef Francis’ selection of

freshly prepared & delicious seafood, 


served and paired with a complimentary glass of

Prosecco for each guest (serves 2 persons)

A discretionary 12.5% service charge will be added to your bill. If you have any allergies please inform a member of staff. 

VG - VEGAN N - CONTAINS NUTS 
V - VEGETARIAN S - CONTAINS SHELLFISH 
GF - GLUTEN FREE D - CONTAINS DAIRY 

À La Carte

Wednesday / Thursday / Friday / Sunday from 5PM


Saturday from 6PM


