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light entrees

Ceviche “Sinuglaw”, Fish of the day /seaweed crisp /calabrian chilli / coconut
vinegar (2pcs)

Croquettas de "Adobo" Lamb shoulder / herb creme (2ppcs)

Spring rolls “Lumpia”, NZ Blackfoot Paua, Prawn and pork /
cucumber dip (2pcs)

Taco Pao “Siopao” Beetroot buns / Sticky pulled pork / pickles (2pcs)

Wild Mushroom Croquettas, with pickled enoki mushroom
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medium entrees

Wagyu “Longganisa” Tacos sausage / herbs / peanuts / pickles (2pcs)

(awarded with: 100 auckland iconic eats 20' 21')
(Spain Tapas Competition 2025 - NZ Representative Dish)

Crispy Cauliflower “Bravas”, Chorizo butter /Chimichurri verde

Gambas Ajillo, Tiger Prawns / shiitake garlic butter / grilled
sourdough

Crispy Soft shell Crab,“Atchara” Papaya and mango salad /
Citrus and sesame dressing

Grilled Chicken skewers “Sinigang”, Green mustard sauce /salsa

(awarded with: 100 auckland iconic eats 23')
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Modern Fiipio - Spash cuisine

“Bold flavours. Shared moments. Crafted in Aotearoaq.”
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Fish of the day in mild spicy glaze / cashew ajo blanco / grilled broccolini fresco 36
Grilled Wagyu Picanha “Bistek”, Smoked kumara puree, calamansi jus, 42
charred onion
Pork “Lechon”, Apple & artichoke sarsa /apple and cucumber / truffle oil 36
(awarded with: 100 auckland iconic eats 25')
Nanam Sizzling OG “Sisig” Grilled pork cheek /Chicharonnes/ Rice 36
Beef Cheek “Kaldereta” Spanish style, Olives / Parsley, Peas / 36
Potato
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Nanam rice “kanin” coconut, pandan butter 4
Shoestring fries with smoked cheddar and truffle 0
Vege of the day “gulay”, miso and ginger butter 12
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Modern Fiipio Spanihcuin

“Bold flavours. Shared moments. Crafted in Aotearoaq.”
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Eggplant Tacos in tortilla in peanut bbg sauce, pickles, coriander, peanuts 24
Crispy Cauliflower “Bravas”, Chimichurri verde 22
Papaya and pear and mango salad /sesame dressing 28
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Mushroom OG “Sisig” Grilled Mushroom, vegan Chicharonnes / Rice 36
Nanam rice “kanin” coconut, pandan butter 4
Shoestring fries with smoked cheddar and truffle 0

Greens of the day “gulay”, miso and ginger butter 12



