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BUSOG CHRONICLES
September 25, 2025 | 7pm | Admiral Club Manila Bay

MENU

KUWENTO BITES
Kilawin’ Tuna | Cuttlefish Ink Crustard | Miso Emulsion
Marinated Morcilla and Smoked Pork Belly ‘Dinuguan Style’ | Toasted Rice Tuile | Manchego Cheese Foam
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UNANG TIKIM
Swordfish| Asin Tul-tul | Sukang Tuba and Citrus Gelée
Sea Urchin and Charred Coconut Reduction

SABAW-TASTIC
Somen Palabok | Bisque | Iberico Pork
TAGAY!

Homemade Calamencello
BAKA NAMAN?

Compressed Beef Cheek and Tongue | Root Vegetable Mille-feuille
Kalabasa and Beef Marrow Velouté ‘Kare Kare Style'
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ISDANG ASTIG
Butter poached Salmon | Cauliflower Tinapa | Aligue
HULING HIRIT

Grilled Vanilla and Auro ‘Mana’ Cocoa Bean Espuma | Banana Ginger Compote
Toasted Pinipig Crunch | Dayap Cremeux

Coffee | Tea

P4,500 net per person
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