APPETIZERS

() STRAWBERRY-BANANA-BLUEBERRY

coconut cream

FRESH LUMPIA
traditional Filipino dish of pork, shrimp and vegetables
wrapped in lettuce and crépe, served with sweet garlic soy sauce

ESCARGOTS BOURGUIGNON
herb garlic butter, Burgundy wine, French bread



SOUPS AND SALAD

ARROZ CALDO
chicken rice soup flavored with fish sauce, garlic and ginger,
chopped scallions and sliced boiled egg

BRAISED MIE AYAM
boiled egg, fried onion, bok choy, beansprout

(¥) CHILLED GUANABANA SOUP

toasted coconut, nutmeg

) veceTarian @) GLUTEN FREE évegan VEGAN



ENTREES

PANSIT BIHON (Traditional Filipino Noodle Dish)
rice noodle, shrimp, chicken, julienne of vegetables, onion, garlic,
fish sauce, scallions

CHICKEN, PAPAYA AND AVOCADO SALAD

lime juice, walnut oil vinaigrette, walnuts

FILIPINO STYLE BARRAMUNDI IN BANANA LEAVES

garlic rice, bok choy, tomato, carrots, ginger, garlic, chili

@ * LAND AND SEA

filet mignon, jumbo prawns, whipped potatoes, garlic rosemary beurre blanc

INDONESIAN CURRY LAMB CHOP
yellow curry paste, cardamom pods, chili, coconut cream,
sambal green beans, steamed white rice, tomato, cucumber,
krupuk, fried onion, cilantro

BALINESE-STYLE ROAST DUCK
garlic, ginger, shrimp paste, chili, turmeric, jasmine rice with cilantro,
spinach, carrots

f%gnm STIR-FRIED EGGPLANT WITH GARLIC BASIL SAUCE

ginger, soya, bell pepper, scallions, steamed rice

* The US Food and Drug Administration advises that eating uncooked or partially cooked meat,
seafood, shellfish, milk, poultry and/or eggs may increase your risk for food borne illness
especially if you have certain medical conditions.



DESSERTS

VANILLA SOUFFLE

Grand Marnier vanilla sauce

LECHE FLAN

traditional Filipino sweets, condensed milk, eggs,
caramel, fresh fruits

RICE PUDDING

Indonesian style pudding, palm sugar,
topped with caramelized banana

CHEESECAKE NO SUGAR ADDED
strawberry compote




