LAMB “ADOBO” CROQUETTAS

Braised lamb shoulder / adobo sauce /
mint creme fraiche

WAGYU SAUSAGE "LONGGANISA"
Wagyu and lemongrass sausage / coriander /
atchara pickle /tortilla / chipotle mayo

SMOKED EGGPLANT GE, DE VG, V

Smoked eggplant “ensaladang talong” / NZ
cherry tomato / brown rice cracker / mixed
herbs

CRISPY TARO LEAF PARCELS "LAING"

Taro leaf curry / manuka smoked pork belly /chili
creme

PRAWN “KIKIAM”
Tiger prawn and Tarakihi beignet/ cucumber relish /
fermented pineapple dressing / creme fraiche

GRILLED CLAMS

Grilled clams / Spring onion sauce / peanuts
chicharron

CRISPY CASSAVA GF VG

Cassava / halloumi/ Chutney

Small bites

TAPAS MENU

TACO PAO

Nanam'’s beetroot bao / humba pulled pork /
assorted condiments

CRISPY COCONUT BACALAO GF

Salted cod / coconut crumb / turmeric chimichurri

BRIOCHE "ENSAYMADA™"

Filipino brioche / salted egg butter /
aged cheddar cheese / shaved macadamia

GRILLED PORK BELLY
Grilled pork belly / Nanam BBQ sauce /
pickled cucumber / shiso leaf / peanuts

CRAB FAT AND SCALLOP “SUMAN" GF

Crab fat rice / Scallops / nasturtium leaf / chipotle

SPICY PORK AND PRAWN DF, GF
Dry coconut curry of pork and prawns / pickled chillies
prawn crisps / lettuce

GRILLED ASPARAGUS

Crilled asparagus / “Embutido” meatloaf/
pink pepper creme

11/dish




