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Palnl ared Rud Snapper

Pan frigd rfet'f snaﬂ[»ber fillet served with pé bﬁle.r couliél
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a 2 B \.! \ Spaghc!_tti in Chef’sthomemadé meat sauce
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il A Seafood Mariana
:.% N ) Spaghétii tossed with assortec
N in Mari&na sauce

Seafood Aglio E Olio
- Spaghétti cooked with fresh ga
parsleyitossed with black chile
quids nd prawns
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Salt'el Egg Prawn Past
‘Spaghétti with whole tiger pra
|| salted 8gg sauce
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 Spaghétii with black chilean
' squids nd prawns|in spicy tor
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Sous Vide Salmon Teriyaki
| Slow cboked & pan-seared whole salmor fillet serve
| with Japanese Teriyaki Sauce| |

of Salted Egly Sauce
}

. |poTS

e pink sauce

oif

1

=

! |
' |
Prawn Pasta
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" ?Wedgék & Seasonal Veggie's"

Slow cooked & pan-seared chicken thigh meat.
. Crispy bn the outsitle, EXTREMELY juicy!

: on the Inside.

*Served with a choice of Br

n, BlackiPepper, Teri-
' yakKi, {

Little Boy 14.8
Black ﬁ»ilean Mussels in spicy sambal broth
Isar Bomba 1 4.% -
Black Chilean Mussels and Clams in seafood broth f
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Pinky:Salmon ' 15.8
Spaghetti with Nory

egian Salmon chunks in our
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seafood and parsley
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beef, tomatoes,
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