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LECHON KAWALI

is a Filipino recipe consisting of pork belly
slabs, deep-fried in a wok, then served sliced
into pieces for dipping in sauces; usually
Sarsa ng Litson, or various concoctions of
Toyomansi. It is believed to have originated in

the Tagalogs, particularly around Bulacan.

Fernando's: Home of Regional Dishes,
elevates this entrée further by pairing it with
sauces featuring signature dishes of the
different provinces in the country.

So, go pour your favorite regional flavour on
the Lechon Kawaliand get your palates ready
for a delicious trip to the different regions

of the Philippines. -
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ADOBONG TAGALOG

with Lechon Kawali & rice

P450

i oj VISAYAS KALDERETA

with Lechon Kawali & rice

P P520

p TAGALOG
BINAGOONGAN

with Lechon Kawali & rice

P450
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KAPAMPANGAN
KARE-KARE

with Lechon Kawali & rice

P560

DINUGUAN

with Lechon Kawali, puto & rice

P350

|

PINAKBET
ILOKANO

with Lechon Kawali & rice

P310




ILOKANO
DININGDING

with rice

P350

ILONGGO
INASAL

with rice & atsara

P260




EXPRESS

with rice

BATCHOY

ILONGGO

LAING

with rice

P265




MINDANAO CHICKEN PASTIL \

One of Magindanao's prideful specialties that is
popular among Muslims is made of chicken strips
and turmeric rice.
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BISAYA BALBACUA

B . From the country's oldest city, Cebu, this beef =
.~ stewis prepared with slow-cooked ox’s tail and -
W7 .= beef skin rich in flavor from seasoned herbs and o

/
' ', ¥ .': spices.
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' BEEF TAPANG TAAL

Hailing from the Heritage Town of Taal,
the Batanguenos' twist on tapa is made Ny ”1
with pan-fried beef marinated in calamansi, N
soy sauce, and garlic. A

P435
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KAPAMPANGAN PORK KILAYIN
- Originating from the Culinary Capital of the Philippines;
___the Pampanga's version of Kilawin is served with tender
sliced pork, lungs, and liver flavored with spices.



TINAPA
FRIED RICE

Fried rice topped with Tinapa flakes
and savory salted egg slices.

P280
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! BREAKFAST BILAO
Collective Filipino breakfast staples
. » that you frequently crave, all in one tray.

i FILIPINO ) |
|
x

Tinapa Fried Rice | Fried Eggs | Calumpit & Tuguegarao Longganisa
Beef Tapang Taal | Danggit | Daing na Bangus | Sausage | Pork Tocino
Salted Egg | Cucumber | Tomatoes | Atsara

Good for 8-10 Good for 4 {] = =
P1,680 P1,225 -'
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B ~ ALL-DAY

~ BREAKFAST*
, Y P250
' - x v BACON =it Svee Em s e e L ipaTs
ki M HOTDOG -.P250
PORKTOCINO P250
';"" CALUMPITLONGGANISA __ _ P250
e " TUGUEGARAOLONGGANISA. _ P250
T BEERTABA: o/ i o e o ipage
e CORNED BEEF P275
72 1 DAING NA BANGUS P250
gl DANGGIT P250
SPANISHSARDINES . P250
LUNCHEON MEAT (SPAM) ___________P250

*served with garlic rice, two (2) eggs, and coffee or juice

oty ADD-ONS

GARLIC RICE P40
STEAMEDRICE ~ o - o= ... ..P30
TOQASTBREAD 580 1oty o 02 P50
EGG (sunny side up | Scrambled [Boiled) . P50
HAM P100

HOTDOG P120
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b SINIGANG SA MISO:
ULO NG MAYA-MAYA

A classic Filipino soup with a snapper head
and tomato slices, infused with tamarind and miso paste.

— P680




Sinigang sa Palayo e

Choice of Pork, Chicken, Bangus, or Shnmp s :

\\ \\m\

Baya. bas Santol

' Base Soup (seasonal) | e L i Base Soup (seasonal)

Appetizers

PAMPANGA SISIG P395

TOKWA'T BABOY P335 CRISPY PATA P835
BUFFALO WINGS P290 PINAPUTOK NA TILAPIA P295




Pamp anga SiSig is made from
various pork parts cooked with a souring agent
and fried to perfection on a sizzling plate. This
Kapampangan dish was catapulted by a little old
lady from Angeles, Pampanga, “Aling Lucing”,
from a regional delicacy to a national sensation,
and now the country’s favorite ‘pulutan’.
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TAAL
PANCIT SABSAB

with Beef Tapang Taal toppings

g

Served and sold in the Taal market in Batangas, this
rare Pancit Sabsab uses miki bihon noodles and is Earakets
prepared with sautéed pork cuts and vegetables and =~ S
topped with fried eggs. It is best enjoyed when
dipped in spicy vinegar for added flavor.

AR
\‘.

Good for 6 Good for 10
P725 PT150.
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Snacks

BATANGAS LOMI
PANCIT BAM-I
FILIPINO SPAGHETTI

KUBO CLUBHOUSE

Beverages

SAGO'T GULAMAN
HOUSE BLEND ICED TEA
FRESH CALAMANSI JUICE
JUICE IN CAN

(PINEAPPLE | FOUR SEASONS | MANGO)

CHILLED JUICE

(PINEAPPLE | ORANGE | MANGO | CUCUMBER
BLUE [ PINK | LEMONADE)

SOFT DRINKS
MINERAL WATER
SAN MIGUEL BEER (in can)

PALE PILSEN | LIGHT

SAN MIGUEL BEER (bottle)

PALE PILSEN | LIGHT | APPLE

P245

L

P280

P365 |

P80
P75
P70

P85

P70

P75
P40

P105

P95

BREWED COFFEE P60
PREMIUM BARAKO COFFEE P120
TUBA MEDIUM COFFEE P130
MT. PROVINCE MEDIUM COFFEE P130
Desserts
LECHE FLAN P85
SABA CON HIELO P85
HALO-HALO P180







