asian snack bar

’noy

CUCUMBER GIN-GER

GIN - CUCUMBER - LIME - GINGER LEMONGRASS SYRUP

S8

SPICY MARG

1800 TEQUILA BLANCO - TRIPLE SEC - LIME - JALEPENO SYRUP

si8

"NOY-PERO SPRITZ

APEROL - VODKA - PEACH & HIBISCUS - ZONIN PROSECCO
Si18

PANDAN DAIQUIRI

KRAKEN RUM - PANDAN SYRUP - COCONUT FOAM - JELLY
PEARLS
S18

COCKTAIL
LI ST



	SNACKS
	LUMPIA SHANGHAI $12
	pork - green beans - mushrooms - house sweet chili

	CRUSHED CUCUMBER SALAD $10
	cucumber - daikon - carrot - soy sauce

	ENSALADANG TALONG DIP $13
	chinese eggplant - tahini - greek yogurt - pinenuts - taro chips

	LIEMPO SKEWERS (3PCS) $15
	pork belly - atchara - crispy papaya

	BANGUS CROQUETTAS $12
	milk fish - sisig sauce - watercress


	ENTREES
	ADOBO PULLED CHICKEN SALAD $21
	chicken adobo - lettuce - cucumber - fried green papaya - pickled red onion - house aioli

	CRISPY BIHON ROLL $11
	fresh rice paper spring rolls - seasonal vegetables - vermicelli - ponzu

	MAPLE ADOBO BRUSSEL SPROUTS $17
	brussel sprouts - maple glaze - greek yogurt - furikake

	SINIGANG CHICKEN WINGS (3PCS) $21
	sour taramind - patis caramel - cilantro - sesame seeds


	NOODLES
	SPICY PINOY $27
	cavatelli - filipino style ragu - crispy chicken skin

	MUSHROOM LANGO $25
	spaghetti - seasonal mushrooms - longonisa

	CHICKEN OYSTER STIRFRY $23
	rice noodle - chicken - seasonal vegetables


	PROTEIN
	SHORT RIB BUTO BUTO $42
	braised beef - sweet soy glaze - kimchi & rice

	BISTEK FRITES $51
	rib steak - house fries - peppercorn toyomansi

	CHICKEN INASAL $32
	chicken leg - lemongrass tare - rice

	LECHON PORCHETTA $27
	cured pork belly - citrus lemongrass rub - fennel apple atchara - rice



