
All prices are in SGD and subject to prevailing GST and service charge.

ENTRÉE

BistekQuail adobo Halo-halo

Inasal mid-wings Barramundi

Tuna ceviche
Kalamansi kosho, avocado mash

20

Prawns
Seaweed, coconut sambal

24

Sigsig
Flat bread, salted egg

25

Quail adobo
Adobo glaze, potato

18

Smoked beef tongue
King oyster mushroom, tare

24

Brussels sprouts
Herbed mashed, coconut

16

Pork longanissa
Lorem ipsum text

XX

Warm fresh oysters
Spiced vinegar, house XO 

12/30

Inasal mid-wings
Annatto glaze, pickled green papaya

12

Octopus
White bean puree, crackers

16

Honeycomb tripe
Paprika, chickpeas

12

Pork cheek chicharon
Pickles, plum ketchup

12

Homemade cassava
crackers
Roasted eggplant, fish roe

10

MAINS

Barramundi
Freshly grilled barramundi paired to 
perfection, sweet potato leaves and a 
splash of fish bagoong dressing.

38

Pork hock
Moist and tender meat delicately immersed 
in an annatto-infused peanut gravy, served 
on a bed of blanched vegetables and a 
dash of fermented shrimp paste on the 
side.

58

House-aged duck
Aged in our very own dry ageing freezer 
and topped with pineapple jus and timut 
peppers.

42

Bistek
Beef tenderloin marinated in soy sauce and 
calamansi juice band sautéed with white 
onions and grilled vegetables.

38

Striploin
Striploin marinated in soy sauce sautéed 
with white onions and grilled vegetables.

78

Handmade pasta
Meatless handmade pasta with tamarind, 
aubergine and roasted tomatoes.

22

TAPAS MAINS

All prices are in SGD and subject to prevailing GST and service charge.

DESSERTS

SIDES

All prices are in SGD and subject to prevailing GST and service charge.

Coconut ice cream
Lorem ipsum text
Best 2-Liner

12

Halo-halo ~
Purple yam sorbetes, coconut,
meringue

14

Turon ~
Roasted banana, jackfruit jam,
coconut butterscotch

14

Smoked yoghurt ice cream
Granola, green apple

14

Leche flan bon bon
White chocolate, blueberry

15

Smoked davao 70%
chocolate ganache
Olive oil caviar

15

Crab fat risotto & tobiko 22

Heritage chicken rice XX

Garlic mashed potatoes 12

Duck fat BBQ corn 12

Green mango kimchi 12

Grilled mushroom &
rocket salad

12

Hand-cut sweet potato
chips

12

Crab fat risotto & tobiko



Lorem ipsum dolor sit amet, consectetuer adipiscing elit, sed diam 
nonummy nibh euismod tincidunt ut laoreet dolore magna aliquam 
erat volutpat. Ut wisi enim ad minim veniam, quis nostrud exerci 
tation ullamcorper suscipit lobortis nisl ut aliquip ex ea commodo 
consequat.
Duis autem vel eum iriure dolor in hendrerit in vulputate velit esse 
molestie consequat.

MEET CHEF KURT

Follow and get the latest 
updates through our
social platforms

SCAN QR CODE

We are a wood-fired restaurant whose goal is to introduce the 
flavours of the Philippines to multicultural palate. Our food is 
inspired by the heritage and influences of Filipino Chef Kurt Sombe-
ro.

The heart and soul of Kubo is our custom-built ‘pugon’, a 
wood-burning oven, cookstove, grill and smoker all-in-one. This first 
in the world concept which maximises the full potential of the 
woodfire and ensures that no energy goes to waste. Desgined by 
Chef urt , he took inspiration from his grandmother, Josefa, who 
used similar kitchen setup back in South Cotabato, Mindanao.

Welcome to our home #kuboSG

KUBO WOOD-FIRED KITCHEN

Kubo Singapore

Kubo.SG

TipsyCollectiveSG

NON-ALCOHOLIC

Tea-tail
Earl grey, lemon juice, soda

10

Yellow water
Calamansi, soda

10

Barbie’s promise
Balsamic, fresh lemon, rasperry

10

Apple lagoon
Green apple syrup, assam boi, soda

10

MOCKTAILS

San pellegrino
Sparkling

10

Aqua panna
Still

10

WATER

SOFT DRINKS & JUICES

Orange juice 9

Coke 8

Apple juice 9

Coke light 8

Cranberry juice 9

Sprite 8

Tonic 8
Ginger ale 8

Ginger beer 8

COFFEE

Iced latte 9

Espresso 6

Double espresso 7

Americano 7

Latte 8
Cappuccino 8

Iced coffee 8

TEA

Chamomile 8

English breakfast 8

Lavender earl grey 8

Marakesh mint 8

Adobo - a Philippine dish of seafood or meat usually marinated in a sauce conaining soy, vinegar and garlic, 
browned in fat, and simmered in the marinade.

Atchara - a pickle made from grated unripe papaya. This dish is often served as a side dish for fried or grilled 
foods.

Bagoong - a paste or sauce of small fish or shrimps which have been salted and fermented.

Balisong - Kubo’s custom steak knife. It was originally a butterfly knife that originated in Batangas, 
Philippines. Its distinct features are two handles counter-rotating around the tang such that, when closed, the 
blade is concealed within grooves in the handle.

Halo-halo - literally means “mix-mix”.  A Filipino dessert typicaluy made with mixed fruits, beans, purple yam 
and flat rice.

Inasal - a Visayan term for roasted or char-grilled meat. It takes its roots from the Spanish word ‘Asar’, which 
means to grill.

Kare-kare - a meat dish that’s immersed in annatto-tinted, peanut-flavoured gravy, served with blanched 
vegetables and shrimp paste. A dish that evokes culinary elegance, tradition and home.

Kubo - short for bahay kubo or nipa hut, is a type of stilt house indigenous to the cultures of the Philippines. 
It is usually built out of local materials, such as wood, bamboo, and nipa leaves.

Kusinero - a cook or a chef

Pugon - fireplace or woodfired brick oven

Tagay - cheers!

Turon - sweet, crispy banana rolls, amde with a banana fried in an eggroll-style wrapper - a popular street 
food Filipino snack.

Sorbetes - a traditional ice cream originating from the Philippines and uniquely characterised by the use 
coconut milk and/or carabao milk.

KUBO’S LANGUAGE


