TURO TURD

FILIPINO BBQ & GRILL SPECIAL OF THE SEASON

SMALL PLATES CRISPY BEEF KARE KARE 18.50

Pulled oxtail croquette with Eeonu’r sauce,
bagoong, a fermented shrimp paste,
ATCHARA SALAD 10.50 aubergine , green beans and bok choy

Shredded green papaya and mango
salad with a spicy, tangy bagoong

dressing. GINATAAN
CRISPY WHITE BAIT 7.00 Hearty, warming Filipino dishes cooked in
Tossed in chilli spices with Pinakurat coconut milk, ginger and spice - also known
Aioli as "gi-na-taan"
SALMON KINILAW 12.50 CAULIFLOWER GATA (ve) 12.50
Filipino-style ceviche marinated in PRAWN GINATAAN 14.50
citrus vinegar

9 CHICKEN BIcOL EXPRESS 15.90
SALT & PEPPER WINGS 8.00
Classic salt & pepper seasoning PANCIT
GINGER BAGOONG WINGS 8.00 A style of Filipino stir fried noodles known
Tossed in our top-secret ginger and as 'Pancit Canton’ with your choice of
fermented shrimp glaze protein.

CHARRED AUBERGINE (ve) 7.50 BEEF PANCIT

] _ o 13.90
With soy garlic glaze. Award-winning. TOFU & MUSHROOM PANCIT (ve) 12.50
PRAWN PANCIT 13.90
FILIPINO BBQ & GRILL
GRILLED CHICKEN INASAL GRILLED PORK
Our signature Fili,oino—s‘ryle chargrilled
chicken with pickled carrot atchara. SI1ZZLING PORK SISIG 12.50
Choose: Original or Spiced Thrice-cooked pig's head hash served on a sizzling
skillet with egg
QUARTER INASAL 12.00 66
' PORK LIEMPO 300g .
HACRHNASAL 19.50 24-hour marinated pork belly grilled glazed with a
Filipino-style BBQ Sauce. Served with pickled
BBQ SKEWERS each carrot atchara
PORK BELLY 4.00
CHICKEN THIGH 4.00
MUSHROOM & TOFU (ve) 3.50
SIDES RICE
ENSALADANG TALONG (ve) .00 FRIED PLANTAIN (ve) 4.00 JASMINE RICE (ve) 3.50
STIR FRIED BOK CHOY 6.00 GARLIC BUTTER CORN 4.00

CARROT ATCHARA (v¢) 3.00

DESSERT

ROYALE BIBINGKA 7.00 DIPPING SAUCE 1.50

TURON 5.00 CHILLI OIL  (ve)

ICE CREAM & SORBET 3.00 perscoop TURO TURO SAUCE SOY GARLIC GLAZE (ve)

Ube | Clotted Cream

iiernge Sensed el Caeeelei An optional discretionary service charge of 12.5% will be added to your bill



