
         Barbecue 
 
 
Snacks/Sides: 
 

smoked castelvetrano olives (GF)(V+)        9 

seasonal pickles            7 

marinated cucumbers, calamansi leche de tigre, peanuts, cilantro (V+)    7 

Milan’s tomatoes & fresh peaches, shiso, tomato peach vinaigrette (V+)  9 

kohlrabi & chicory salad with chili miso tamarind vinaigrette 

cashew cream, red onion, mint, thai basil, crispy alliums (GF)(DF)          10 

corn bread, corn butter, apricot preserves       7ea 

 

 

Meats & Vegetables: 
 

Smoked pork longganisa hotdog with pickled green papaya 

 milk bun, shrimp paste caramel, calamansi mustard    17 

Smoked roasted cauliflower with burnt coconut Piyanggang sauce 
 toasted coconut, cilantro, dill, green plum, puffed wild rice (GF)  19 

BBQ lamb belly burnt ends with rose harissa honey barbecue sauce  
pistachio dukkah, lemon labneh, kohlrabi, shiso, mint (GF)   21 

BBQ 63 Acres beef cheeks, nuoc cham, summer crisp lettuce (GF) (DF)  30 
  
 
 

Sweets: 
 

Charentais melon with Aleppo pepper  
salted plum, tapioca, melon sorbet (V+)(GF)      9 

 


