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A variety of lumpias: longanissa, quezong puti and tinapa deep fried *till
crispy and golden. A Pamana specialty.

ADOBO FLAKES 230

This dish made my first restaurant, WorldTopps. famous

once you try it, you cant get enough of it!!!

CHICHA-PATA | 350

This is my Dad’s (Rod Ongpauco) original invention Crispy Pata
chicharon - worth every calorie.

SINISIG NA BALAT NG MANOK 210
Ate Love's indulgence. For chicken lovers out there -
this will be an unforgettable gourmet experience.

INIHAW NA BICOL EXPRESS 235
My personal favorite! Inihaw na Liempo cooked in coconut milk and tons
of spic# topped with famous Baliwag chicharon.

BAHAY MALABON'S OKOY 195
Tita Violy Reyes' heritage. The Best Okoy I've ever tasted
SINUGLAW NA MALIPUTO p 350
Lolo Gerry de Leon's Pride. Grilled pork belly and fresh
tanigue marinated in spices, coconut milk and tuba.

TAAL'S SPICY TAWILIS : 230
My inovation. Could be served plain and crispy too.

PAMPANGA'S SIZZLING SISIG AT ALIGUE 280
_-mmunmmwsw,mwmuﬁu
yet. Served sizzling hot with ginisang aligue! My hubby’s favorite.

SIZZLING BALOT ALA POBRESITA 195

A new way of serving this pinoy delicacy. Thanks to my friend, Chef
Pauline Banusing.

CRISPY PUSIT IN SQUID INK ' 280

muwm:mmwwamm
innovation, Yummy! .

WMNOMATTWSBB 275 .

A perfect combination and distraction from a deadly PORK SISIG!
Dagupan style. My very own recipe. .
BAKED TAHONG : 220

Tita Arene’s heirloom dish from her home town Pag
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*NILAGANG BULALO $-305 L-575
A speciaity of Mang Bert who has been the chief cook
doufanlyhv!byumnow.,

CHICKEN BINAKOL

mwmmmmmrw‘c
Feliciano-Campos’ Ultimate recipe

TINANGLARANG MANOK 240

Pamana’s version of Tinolang Manok cooked in L8

fresh Tanglad. v
BULALONG MONGGO & ADOBO FLAKES - 395
KANSI S -305 L -575

Yaya Jenny's Special dish that made our Negros trips
mnummmmwm
A personal favorite.

'3znyanj 320 W.y or W‘W'y

MAUPUTOwMuml—M 165/grams

TUNA BELLY sa Manggang Hilaw 380

SALMON BELLY saMiso 450
HIPON sa Sampalok



.“dﬁw in a rich coconut based chili sauce.

MmeMlotKomatb 275
Ate Love's farmer’s cheese on moming glory and tomato salad

M’mmmo‘m 199
The Lopez’s contribution to Pamang

hrbﬁabdsplnahbet 300
2, A Barrio Flesta Special! Medley of vegetables and meat,
 cooked in our famous bagoong.
b * with bangus belly 240
295 -
195
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;é"' * with shrimp
Ersaladang Filipina
mommammuuAmam
native vegetables served with local dipping sauces.

&

Binignit
- Eva Abesamis’s specialty. Native vegetable stew in coconut milk with

" Pinaks na Kabute

j 230
Assorted fresh mushrooms steamed in banana leaves.
Ana Antonio’s hometown delicacy.
Pansit Buko 220
MENGDENGILOCANO 260

Famous dish from Jimbo and Joteen Jimenez’s kitchen. A mediley of
vegetables with homemade bagoong based sauce.
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T Way Adobo ni Lola 295

“ Mctmtwmwmm.uumm

‘Lola Laling and Lola Fely! Chicken adobong PUTL, native adobo

T"x“dd&om.kndhm
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Crispy Pata 575
M Ongpauco’s invention! Pork knuckles simmered until tender
"‘-_ um»wmmmmmammcm

% Leyte’s Humba 310
lﬂ*“uﬂmﬂﬁhnwmw

"Mww 375
Dona Ejercito’s Kaldereta. Slowly cooked shortribs in green olives, button
mushrooms & fresh tomatoes, cooked comed beef way.
-

. The Original Bulalo Steak
k: W“““ﬂmAMdm
~ AlaPobre (Cooked in golden garlic) 365 -
i u-n—pmuam 380 3 Way Fdobe |
2 - : n : '
B YMn.!du 3715
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or Crispy

+ The highlight of Uncle Rey’s Carmona dinners. Ribeye steak marinated in
soy and lemon then cooked the Salpicao way. '

Crispy Lapu-Lapu with Sweet Green Mango Sauce 499 %.f
. Naomi's Pamana. A Must Try uron, angqga




~ *With Seafoods
CAll veggies Price:
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- De Baked Sugpo sa Taba ng Talangka 400

. MM%MM.WMU\QMM
with crab fat that melts in your mouth. To die for!

~
Seaside Paluto’s Famous Sweet Shrimps 370

Our “suki”, Manang Trina’s recipe. Farm style sauteed shrimps in
Sinoteng Adobong Baby Pusit sa Bawang 285

© s almost famous! Served the native way with pusit falkes on top.
ORIGINAL way or GINATAAN. A Pamana Innovation. — - 1
. i ceSz'.z.zfirgy Chlicken
Tinuktok 280 -
mummm-um wrapped in taro leaves and
cooked in coconut milk. Lolo Eugenio’s Pamana to us.

A

Pinangat na isda sa Manggang Hilaw 250
Tita Susan Roces’ Pamana to all of us - Jose Rizal and the Katipuneros
tradition. 4

Marinduque’s Sinanglay 280 Degpre sa Taba
Govemor's house special. Fresh Tilapia with tomatoes and onions cooked in rng Jalarnghka




s of their family that was only shared to me!

(ULAWONG SA TALONG AT BAGNET 290
gplant Simmered in coconut milk and chillies topped with bagnet. A

360

Bagnet

_ T
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- CEBU LECHON 2k 590 1tk 1200
lechon. :
A combination of both cooked in extraordinary spices till
crunchy in the outside and tender in the inside.

LECHON MANOK SA GATA 12 290 1whole 535
Pamana’s Unique version of lechon manok. Served the original
”u'ﬂll"(mlndhd\.s&spld.)

" ROASTED LECHON LIEMPO SA DAHON NG
[ V4k240 12k 385 1k 680
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anana leaves with native salia, then fried. A true Filipino tradition!

m.h-iln»o&_hw 375

265

Jnx'/v'aw na f ustt
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My Yiacan FamiLy’'s NOCHEBUENA TRADITION.. ProoreEsTesa s
i ATTER DEVOURING THE ROASTED LECHON DE LLCHE ~SKIN,
WE SEND THE LECHON BACK TO THE KITCHEN
FOR MORL LECHON SPECIALS.

. ; m“ - 590 g’h.ﬂ *—Dk“d
 Carmes - char-grilled lechon, the original way : ¥ """:3.,: :
mo /7] 2600 1whole 5200 =






