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Served with Rice
| servedwin e )

lg4LL
BALBACUA

Filipino beef stew made from beef, collagen-
rich beef parts (skin, and joints), and various
spices cooked for several hours until very tender.

33

\. J

daguirall pill pal ggles
INIHAW NA TADYANG NG BAKA

Tender, juicy ribs marinated in flavorful
spices, grilled to perfection.

oulailily gl
LOMI NG

BATANGAS
SPECIAL

A thick noodle soup with
sliced chicken chunks,
chicken liver topped with
spring onions, fried garlic,
kikiam, squid balls and
boiled egg

TANGING HANDOG

éjsoo §ubi HOUSE SPECIAL

~~

P

Served with Rice Y.

uubilily gige

GOTO NG BATANGAS
33 Filipino soup dish prepared with different beef

offal like liver, tripe, lungs, heart and tendons

with lots of garlic and ginger.

AED

Served with Java Rice )

w & - a& L)
dunlys Jhuu (nle (sguumo alaa
0 4 BUTTERFLY GRILLED CHICKEN
< Peri-Peri or Normal
Tender, juicy chicken marinated in
traditional spices and grilled to perfection.




NPPETICERS

PAMPAGANA J1ldo

Jaall wailal
FRIED

LUMPIANG
TOGUE

3 Pcs. of vegetable
spring rolls served

with sweet & sour

sauce or vinegar

J
ldo (syloglls
CALAMARES
Mediterranean breaded fried squid dish
J

- Jadl alja algs
w 1 2 LOBSTER BALLS
< Deep fried lobster bgl!s served with

sweet and chilli sauce

I

D aha jlgy gipawu ¥ilha i slogaw
1 8 LUMPIANG SHANGHAI (6PCS) SIOMAI (5PCS)

Deep fried chicken spring roll served with Ch('cken or Shrimp o
sweet and chilli sauce Steamed minced chicken or shrimp in

molo wrapper topped with chili oil.

J J
o oosblull cilys olhdaldl yublby
|_u1 2 CRAB BALLS TALONG FRIES
< These deep-fried eggplant strips are crispy

Deep fried Crab balls served with
sweet and chilli sauce

and delicious, and they are an excellent

alternative to higher carb french fries. You can

also sprinkle the fried eggplant strips with

bbg, sour cream and cheese powder and
serve them with ketchup.

FRENCH FRIES



SI2ZLING SILOGERS
il jagluw

ol

TAPSILOG
SPEGIAL

Tapa, egg and garlic rice

4 4

g J g J
agluijgl aglwsiyla
82 o CORNSILOG DAINGSILOG
< Corned Beef, egg and garlic rice Daing, egg and garlic rice

P

\_ v,
aglugi

820 TOCILOG
< Chicken Tocino, egg and garilc rice




SOUP ..

MAINIT NA SABAW

\. J/

2 guleilil oo glilgy
L 3 BULALO NG BATANGAS
< A light soup of rich tender beef shanks and

marrow served with your favorite vegetable.

\. J

N avobll goludl 4d )0
|_u3 SINIGANG NA ULO NG SALMON
< Salmon head cooked in a sour broth

of tomatoes and tamarind.

\_
. abaall dgisi
|_u28 TINOLANG MANOK
< Chicken soup cooked in enriching flavour

of ginger, onions and fish sauce mixed with
green papaya and chili pepper.

J
aglgily oo rails
KANSI NG BACOLOD
A combination of beef bulalo
and beef sinigang.
J

avobll 2=isll b o
SINIGANG NA BANGUS

Milkfish cooked in a sour tamarind broth
with kangkong, string beans, radish,
eggplant and okra.

AED

\_ J
N ougighl oo pliabl
|_|_|26 PAPAITAN NG ILOCOS
< Famous bitter soup of llocos made of

beef tripe, liver, kidney, intestines and heart.

ALL SERVED

WITH RICE




VEGETABLE DISHES

cilgpiall glbl

MGA LUTONG GULAY

Jodu oo piudl
LAING NG

BICOL

Taro leaves cooked in
coconut milk and
shrimp paste with a

hint of spice.

s

.

125

SEAFOOD CHOPSUEY

Mixed seafood sauteed with an
array of vegetables.

ungighl Go Cuubling
PINAKBET NG ILOCOS

Native vegetables of okra, beans,
bitter gourd and pumpkin.

\

\.

/ \. J

olialdl dac Juo gigheils
TORTANG TALONG o 1 3 PINASINGAWANG KANGKONG
Fried eggplant coated with egg. < Steamed Kangkong.



7

BEEF DISHES
el §Lbl

MGA LUTONG BAKA

olugl énln go MU ool
BINAGOONGANG BAKA

Beef sautéed with garlic
and shrimp paste.

s
S

GUTITENL] PY[-L¥T
BICOL EXPRESS

o
LL
<33 Beef & shrimp stewed in coconut milk

& chilli (medium or hot).

\. J

Jaglos il ool

522 BEEF BULGOGI
< Thinly sliced beef marinated in a savory sweet

sauce, served with steamed rice and veggies.

2N

\. J

23

Al go g yiull pal
BEEF SISIG WITH RICE

Lusjlﬁ gJL‘\ ggL‘u:
KARE-KARENG BAKA
Stewed beef meat and tripe in peanut

butter sauce with mix vegetable served
with shrimp paste.

:38

g9lLeli clyian 53y pal allys
BISTEK TAGALOG

Tender beef sautéed with onions
and lemon juice.

. J/

:33

Lileoly o Yo
BOPIS NG KAPAMPANGAN

Sautéed beef innards cooked with
carrots, anato oil & vinegar.

P

. J
Jalallg ogilly (5)és oal

8 GARLIC PEPPER BEEF
< Succulent beef stir-fried with garlic and
cracked black pepper.

ALL SERVED

WITH RICE




2N

g-uill alaa
CHICKEN KATSU

Crispy breaded chicken cutlet served

AED

and scrambled egg.

with tangy tonkatsu sauce, fluffy rice,

D W

Jldo alaa
FRIED CHICKEN SPECIAL

Crispy and juicy fried chicken
with Chef's special breading.

i
( (
ﬁ\\ -

ongighl oo Guubling
CHICKEN SISIG WITH RICE

Aﬁ
W

akaall gLkl

MGA LUTONG MANOK

&\h:.“ 949:' Chicken simmered
ADOBONG in soy sauce,

vinegar with bay
MANOK

leaves and black
with Chicken Liver pepper corns.

Q
L

<

29198L 30 (sgnine alaa
CHICKEN INASAL NG BACOLOD

Flame-grilled chicken marinated in
lemongrass and ginger.

.

g15yldl abaadl

@ 25 CHICKEN BBQ

Marinated with special bbqg sauce served
with spicy sauce or vinegar.

\_
clglall alaa
822 CHICKEN ALA KING
< Deep fried marinated chicken fillet served

with Ala King sauce, corn and carrot.



SENFOOD DISHES

dupoudl Cadlgilallg Wlow il Gll
MGA LAMANG DAGAT

oliggla yo (s)lhism 22i8
DAING NA BANGUS
NG DAGUPAN

Marinated fried milk fish

served with vinegar. A
33
<

\\/ /

\. J \. J

L 2 8 PINIRITONG TILAPIA g 3 3 INIHAW NA DAING NA BANGUS

< Crispy fried tilapia served with vinegar. Daing na Bangus grilled to perfection

with tomato, green chilli, lemongrass,

and onions on top.

N jball g.gg:i 5 g0 (g0 did
3 2 7 ADOBONG PUSIT g 3 3 SINUGBANG BANGUS

Squid cooked in vinegar, Grilled milk fish with tomatoes and onions.
soya sauce with pepper.

4 4

\. J . J

. wulibund oo (sguiro Jla o paillg aa1jlL olugy
Lu3 SINUGBANG NOKUS NG VISAYAS “3 5 BUTTER GARLIC SHRIMP
< Stuffed squid with tomatoes and onions < Shrimp tossed in buttered garlic sauce.




CAJUN SPECIAL

09alddl ddypag d1pay Jidlghlo

éuyaull cidlghlo
09alsll adyphy
MIXED CAJUN
SENFOODS

(3 PERSONS)
Shrimp, Crabs, Mussels,
Crab Balls, Baby Potato,

& Corn.

/ . v,
o 5 ogalddl adypby lugy
< CAJUN SHRIMP
0938l adypby (sguno jlia
83 5 GRILLED CAJUN SQUID
< Freshly grilled squid in mouth watering
Cajun seasoning.
\_ J

ola (né Gpdo d1yny Cillgilo
o 40 SEAFOOD IN A BUCKET
< Shrimp, Crabs, Mussles, Baby Potato,

Corn, Rice and Iced Tea.




S122LING PLATE

Jléo g1 HOTCHIBOGAN

BEEF SISIG NG
KAPNMPNANGAN

Grilled beef sauteed with
onions, garlic, and beef liver
topped with fresh egg

\. J \. J

le.” 2V ETIN] hJLthoa.Luu.auu_‘u.uu
83 o SISIG NA PUSIT CHICKEN SISIG NG KAMPANGAN
< Sizzled squid served in sizzling plate. Grilled Chicken sauteed with onions, garlic,
ginger, and chicken liver toped with fresh egg.

\. / . J

Jldo glllgy o gagi
o 40 SIZZLING BULALO
< Tender beef shank served with corn

SIZZLING TOFU
and creamy pepper sauce.

Stir-fried with onion, green and red pepper
and sweet chili sauce served in sizzling plate.

11



Jags dorlg PIGING

HOTCHIBOGAN

Sizzling Sisig, Sizzling Pusit,
Sizzling Tofu, Sizzling
Seafoods, 4 Glasses of Iced
Tea, and Rice.

71
L
<

\_ J
Olilols KAMAYAN
1 55 (4 - 5 PERSON)
Pansit Miki Bihon, Lumpiang Shanghai,
Ensaladang Talong, Chicken Sisig,
Chicken Inasal, Beef Kare-Kare, Steamed Rice,
5 Glasses of Iced Tea, Buko Pandan.

AED

2N

\. J

120

aulile &139FAMILY MEAL

(2 - 3 PERSON)

Half Daing na Bangus, Tortang Talong, Classic
Chicken, Pancit, Tinola or Sinampalukang
Manok, Tomato Ensalada with Salted Egg, 3
Glasses of Iced Tea, & Rice.

12

\_ v,
anlall capill §hbi CHEF SPECIAL

(2 - 3 PERSON)
Inihaw na Tilapia, Inihaw na Hipon, Inihaw
na Pusit, Inihaw na Manok, Tortang Talong
with Ensalada, 3 Glasses of Iced Tea, Buko
Pandan & Rice.

AED

. J

cléandll &:ag BARKADA MEAL
(2 - 3 PERSON)

Chicken BBQ, Chicken Inasal, Inihaw na
Tilapia, Steamed Vegetables, Tomato
Ensalada with salted egg, Tinola or
Sinampalukang Manok, 3 Glasses of Iced
Tea, & Rice.



G ppaiid| Gl
"oonlEs :’JANCITERIA

clortll Cioily

PANCIT

PALABOK
SPECIAL

A delicious Filipino noodle
dish topped with shrimp
gravy, shrimp, smoked fish
flakes topped with boiled

eggs.

\. J

&igil Juils Sgsily
PANCIT BATIL PATONG
Made out of pansit miki with minced beef

529 BEEF
2 CHICKEN

Ooils Cunwdly
PANCIT CANTON

( Chicken | Beef)
Made with canton noodle sautéed

and egg originated from Tuguegarao

with choice of chicken or beef
with vegetables.

.

527 BEEF
524 CHICKEN

O9gM a0 Iy
PANCIT MIKI BIHON
( Chicken | Beef )
Miki Bihon mix sautéed with choice of

chicken or beef with vegetables

13



fried egg.

:20

aiga S.J""”h
NASI GORENG

An Indonesian fried rice
mix with sauces, onions
and chillies served with

r

>

AED
N

o9illy nliio ji
GARLIC FRIED RICE

\.

sagaiil i
GINAMOS

Bagoong Fried Rice cooked with

12

spring onion and ripe mangoes

3}l ool cbwa
GOTO SPECIAL

A delicious rice and beef tripe cooked with

ginger and egg garnished with toasted
garlic, scallions, black pepper.

J \_ J
Q 5 $uo jjl
< STEAMED RICE
J \_ J
| gLy j)l
81 2 SALTED FRIED RICE
< A rice dish with mild saltiness
and richness from salted egg yolk
~ & ‘ D A D A A

il pallly dgyeis sla
N BEEF MAMI

Composed of tender beef brisket and egg
noodles, boiled eggs, and other toppings

which are soaked in a hot and flavorful beef stock.

ﬁ
N

alkhodl cbwa
ARROZCALDO
A lugaw made of chicken, rice and
egg , flavored with fresh ginger,
garlic, onions and fish sauce.

ﬁ
@)




STREET FOOD

oo o &_ugji_o

PAGKAING KALYE

3 PCS Each AED &5

<lgaugi vlgugi g1h TUSOK TUSOK PLATTER

Squid Ball, Fish Ball, Kikiam, & Tokneneng.

10/3 PCS

I !

J

dyginall alaall clool
ISAW NG MANOK

Vigorously cleaned, spiced and grilled chicken intestines.

10/3 PCS

I 1

(gl alaall puly
ULO NG MANOK

Grilled chicken head served with sweet and spicy sauce.

#10/3 PCS

J/

I N

TOKNENENG
Hard boiled chicken eggs that are coated
with crispy Orange batter, deep fried

10/3 PCS

I \

J
aaginall alasdl Jayi
CHICKEN ADIDAS

Spiced and grilled chicken feet
#10/10 Pcs
L J

alaall jLall cilys
FRIED SQUID BALLS

Served with sweet, spicy sauce or vinegar.

#10Q/10 pPcs

I \

J

:
3

FRIED KIKIAM

Served with sweet, spicy sauce or vinegar.

glal gla] G+bo IHAW-IHAW PLATTER
Chicken BBQ, Isaw, Adidas, Balunbalunan

.

ayguinoll &penll clloswdll
BALUNBALUNAN
Grilled chicken gizzard.

.

addoll clooudl ulyé
FRIED FISHBALLS

Served with sweet, spicy sauce or vinegar.

712

o J

ldo gagi
FRIED TOFU

15




KIDS NEAL

Jlahl aiag

) )
L L
= aylés lhlhy go gha Guisli gha gyl = alaa Ll

4 PCS CHICKEN NUGGETS CHICKEN FRIES
WITH FRIES

DESSERTS
Siliglall

PANGHIMAGAS

usSa0 aujo
HALO HALO

A Refreshing blend
of Jackfruit, Nata
de coco, Kaong,

N
M Macapuno,
@205PEC|AL Gulaman, Sweet

Potato, Ube,
& Leche Flan.
N\
QO @) QO
. 15 I 15 I 15
< < <
0laili g4g1BUKO PANDAN Lliles il UBE HALAYA ollé (niin LECHE FLAN
A Mix of Gulaman Cubes and Coconut Mashed Purple Yams in Plain Milk, Steamed Custard with Caramelized Sugar.
Strips in a creamy sauce. Coconut Milk, or Condensed Milk

'|6 alongside Sugar and Vanilla Essence.



BEWERNGES

MGA INUMIN 1Ligjuu0

ayjlell ciligyinadl
SOFTDRINKS &

ICED TEA

215 300ML
2251 LITER

Olallgs
GULAMAN

2igll jga low Lo
BUKO MILKSHAKE

clo
WATER
2 2SMALL 215 500 ML
2 4BIG 2291 LITER

SaLudl adall gL
HOT MILK TEA | <

WINTERMELON

TIGER MILKTEA
OKINAWA MILKTEA




BUBBLE TEA

31811 2o (pSud I8I1 capdadly (5L

oneliall culally (sLis CLASSIC MILKTEA
MILK TEA
bl 4l
CLASSIC Ladlally gylilly
PEARL MATCHA TARO

MILKTEA _MILKTEA _MILKTEA

dally (sLds

gisagally
PUDDING

MILKTEA

jlilo.o wula PREMIUM MILKTEAS

oloui g9l

gissgl walally Lk wadally (L
lally (sLia WINTER " OREO
OKINAWA MELON MILKTEA

MILKTEA MILKTEA

Jali
aalally (sLis 9liga
TIGER walally (gL
MILKTEA HOKKAIDO

MILKTEA

18



BUBBLE TEA oA jansind @l
eliall caylally L CHEESECAKE SERIES
MILK TEA
s CLASSIC PEARL
Ll CHEESECAKE 215 LARGE
Nﬁm\ P TARO 215 MEDIUM
CHEESECAKE CHEESECAKE :18 LARGE
215 MEDIUM ‘ UBE
CHEESECAKE
OREO 215 MEDIUM
‘ 1) U

CHEESECAKE 18 LARGE

ahgliedl aulall 4wl ICE BLENDED SERIES

ol gyl gailo
agjoeo elalp
OREO ICE MANGO

BLENDED GRAHAM

v »

aslgall LgLu.l dalwlu FRUIT TEA SERIES

0ol oloi gailo
s9sillg VA il b
WINTERMELON 1934 ogauly MANGO

W/ LIME & KIWI o
- PASSION FRUIT

19



LUTONG PINOY!SARAP NA BINABALIK - BALIKAN.

AiCY-IIERONGPINOVAR N

OUR SERVICES: MONTHLY MEAL PLAN, PARTY
TRAYS AND CATERING FOR ALL OCASSION

CITY MAX

| [emesmn
OUR ONLINE e . .
DELIVERY PARTNERS
[PEDwERY, ¢ 04-336-2688

—_\SERVICE  © 052-123-4679 -

f CUISINERONGPINOY CUISINERONGPINOY <55 CUISINERONGPINOY.COM

OF THE
EMIRATES

—_—

SHOP 162 BELRESHEEDBUILDING, AL BARSHA 1, DUBAI, UAE |

( BEHIND MALL OF THE EMIRATES AND CITY MAX HOTEL )



