
SINIMAK 
Spicy coconut vinegar, perfect for anything off the grill

£1

TOYOMANSI
Soy Sauce & Calamansi juice (Filipino lime), salty & citrusy 

£1

TABASCO SWEET & SPICY
Mild sweet & spicy red pepper sauce

£1

BBQ PORK SKEWER £3.5

CLAYPOT BEEF (PARES) 1/4 CHICKEN INASAL

UBE HALAYA £3.5

CRISPY CHICKEN SKIN
the ultimate beer snack. fried chicken skins with a salty and

sour seasoning (Sinigang salt)

£4

COCONUT KALE (VE)
“the most thrilling dish is actually a simple side of kale

braised for hours in coconut milk, ginger, garlic and chilli”

observer food critic jay rayner - his words not ours

£6

POPCORN CHICKEN
crispy without the gluten and served with a rich tamarind

gravy. 

£6.5

GARLIC PRAWNS
king prawns, spring onions, confit garlic cooked over the bbq

£7

JASMINE RICE (VG) £3

GARLIC RICE (VG) £4

BANANA KETCHUP
Our version of the classic fruity & sweet Filipino condiment 

£1

MANGO STICKY RICE (VE) £3.5

a soul comforting classic! beef braised low and slow in soy

sauce, beef stock, star anise and chinese 5 spice. served with a

portion of jasmine rice

SOY BRAISED CHICKEN (ADOBO)

The unofficial national dish of the Philippines! chicken braised

in a mixture of soy sauce, cane vinegar, garlic, black pepper,

bay leaf and a touch of coconut milk. served with a portion of

jasmine rice  

£10

£10

Inasal means char grilled in the local dialect of where

this dish originates. marinated in rice vinegar, lemongrass

and calamansi .served with atchara pickled slaw and your

choice of garlic rice or mix leaf salad

PINOY PORK

a true taste of Filipino street food! marinated and glazed in

the classic combo of banana ketchup, 7up and calamansi

(filipino Lime). served with atchara pickled slaw and your

choice of garlic rice or mix leaf salad

£14

£14

FAVOURITES FROM THE BBQ

Filipino cuisine is a vibrant and flavourful fusion of influences from across East & SE Asian, Spanish, Mexican and American cultures. 
It is a delightful blend of sweet, sour and savoury flavours, with just a hint of spice. This rich tapestry of influences makes it exciting to the

uninitiated and comfortingly familiar to most.
 Kain na tayo! (Let’s eat!)

SIDES
DIPPING SAUCES

a filipino street food classic! banana ketchup, 7up and

calamansi 

proclaimed “best pig ever!” by anthony bourdain on his travels

to the philippines. pork belly stuffed with lemongrass, ginger

and garlic. slow roasted till aromatic and tender. served with

it’s crackling, Atchara pickled slaw, mang tomas lechon sauce

and your choice of Jasmine rice (+50p for Garlic rice) or mix

leaf salad

ROAST PORK BELLY (LECHON) £14

For those who prefer a meatless option, without

compromising on flavour! Marinated and basted in a sweet

and sticky Ginger and soy glaze. Served with a red onion and

pineapple salsa and your choice of garlic rice or mix leaf

salad

SOY GLAZED AUBERGINE (VG) £12

ICE CREAM

DRINKS
STILL/SPARKLING WATER £2.5

VEGETABLE SPRING ROLL (VE)
seasonal vegetable mix, spiced coconut vinegar

£4.5

MANG TOMAS
the all purpose bbq and lechon sauce, sweet and tangy

£1

CALAMANSI LEMONADE £3.5

BASQUE CHEESECAKE £3.5


