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F|av§rs. fromthe -

Our culinary team combines traditional Filipino N

_[eoiF'es,wit innovative Western techniques, -~ - {

resulting in dishes that are both authentic and

- creatively unique. Each bite is a journey through

_familiar flavors with delightful surprises. |

- We take pride in sourcing the freshest, htghest
quality ingredients, locally whenever possible.
From succulent meats to vibrant produce, every.
dish is crafted with care and attention to detaik.

. _Sa’-c-isfy__.__'

. .Experience the vibrant flavors of the Philippines
.~ = dt Esquinita, whére every dish is a celebration of
e rich tradition aanold taste. Join Us for a
'f_.}gcu|inary journey that will leave you craving fon;
¥ r . o - morte!

i CELEBRATE WITH US

= e +65 6980 7040

eesquinitasg




& | SMALL PLATES |8 L el e
T | cooked to pertection with a delicious

o S s - =blend of garlic, mix'seasonings that is
@ CHILI DYNAMITE =

smothered in-olive oil

Mhadke with fin?ﬁr chilihpeppers and- = _$20'00 ..
¢hicken meat tilling, they're crispy, ¢

cru’nchy, s|ight|y sp?cy, a?\/d ’_che R : PRAWN GAM BAS
-ultimate beer match! Served with : Popularized by the spaniards and well
“Thai sweet chili sauce . ; adopted by the'fiﬁpinos, butterflied

prawns sauteed in gar|ic.and extra
. —virgin olive oil

$14.00

.
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CRISPY  KANG KONG CHIPS

ADOBO WINGS (WATER SPINACH CHIPS)

House Marinated Crispy Chicken ‘Crunchy and'delectable healthy snack option

+ Wing.IN “Adobo” Spices, deep fried made from real kangkong leaves, this snack is

- untilerisp - _a perfect combination of health and taste
-$14.00 | I

| o $12.00
9 CHEF'S RECOMMENDATION _

0 SPICY ' : eesquinitasg
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{ STREET FOODS

' \ GRILLED TENGA
@ HANGOVER _(BBBQQIP’OkIE!K EA(I}Sl)
PRAWNS adebo and thoern E?lrlsef:]te’téveollele(rjml
Fresh baby shrimps with the head and perfectiop. Soft cxgnd chewygwith a
shell intact, that is mixed in batter sweet and savory Havor, delicious

and deep tried until crispy as‘a’‘snack or appetizer.

$12.00

s

CALAMARESFRITOS ~ CHICHARONG
(SQUID FRITTERS) s i BULAKLAK
Filipino version of the Mediterranean . Deep fried ruffled fat, an appetizer
breaded fried squid dish, Calamari. - that cracks and melts in your mouth
Served with Aioli 7208 S &g $16.00
$15.00 ' : : b 5

€ CHEF'S RECOMMENDATION
: 0:SP|CY et : G eesquinitasg




| STREET FOODS

 LUMPIANGGULAY PORK
(VEGETARIAN SPRING ROLL) BBQ SKEWERS
Our classic vegetables spring rolls = Tender pieces of flavorful pork
is what Nanays do best in the _ : glazed with sweet and sctvoW

“kitchen. WARNING: It's addictivel! 5 5 sauce. Fresh off the gri

c AR LUMPlANG SHANGHAI @
GRILLED ISAW 5 (SPRING ROLL)
Pork intestines- boiled with S 3 F|||p|no deep fried appetizer consisting of
+ aromgatics and slow grilled ~ minced pork, carrots, chopped onions an
~to perfection 95 = : garhc in spring roll wrapper.
- .$12.00 ' ._ S _ - $12.00
9 CHEF'S RECOMMENDATION . SENIE :
: 0.'SP|CY e S eesquinitasg
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IGADO (PORK  BICOL EXPRESS@ -
e  &LIVER STEW) (FILIPINO SPICY PORK STEW)

2k

- N

"3 Popu|c1r llocano dish made from The mild sweetness of éoconut milk brings a sense
por|< tenderloin and pig’s innards of de|ig|’1t to the sharp notes of chili pepper-an
i such as |iver, kidney, and heart bqgoong in the classic Bicol Express recipe

$16.00 $16.00

2 "-;

CLASSIC o e
i e e

Finely chopped pork dish of Fi|i|pino % | t\/‘lad-e with flaked fish, citrus juices ad
~ origin, this recipe uses pork belly g ~and peppers. It's a delicious medley {‘-é&
*. and pork face to get its authenticity . of tangy, savory and spicy flavors o
from way back home A : : ' sure to hit the spot e
$18.00 . $20.00 <

@) CHEFSRECOMMENDATION |
) AAL Qe eesquinitasg




L TO SHARE (B EEDI Sl | X

L - s _GOURMET
CRISPY PATA RELLENONG BANGUS

Filipino style pork knuckle. - S S : Milk fish stuffed with a mixture of
e .Crunchy on the outside and _ . fish, meat, be||peppers grean peas,
“moist on the inside. - : - raisins. qnd potatoes

SINGAPQRE
¥ b,‘&mfi’

(DCHICKEN INASAL S FRIEDTILAPIA'

(ROASTED CHICKEN) (FRESHWATER SNAPPER) ,

Grilled chicken dish and{one of the well . Fried Tilapia accompanied 7
.known llonggo dlshes This i is done by : 2 with grilled eggplant, -

marinating chicken pieces in.a unique : salted egg and fresh A

_ blend of spices and ngng them until done. - £ ‘ tomatoe; and onions )‘”i

$20.00 (o e e g N

: ; 9 CHEF'S RECOMMENDATION : : _ '

2 ﬁ\)\ S B : 0 SPICY ' ST eesquinitasg :
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= -+~ SINUGLAW SA MANGA \
{ b A dish composed ot grilled por P
TO SHARE : dish d of grilled pork
2 belly and fish ceviche with a hint
: " of ripe mango :
$18.00
LECHON KAWALI SEAFOOD KARE KARE @
. Crisp deep fried por|< be||y Peanut stew marrying the
3 with atsara (fermented flavors of the sea and Filipino
papaya salad) garden.vegetables
* $18.00 _ $32.00
r‘.:
"ESQUINITAS = | CHOPSUEY
KINUNOT ; ~ . CON LECHON
Moringa leaves (Imalunga-y) e Stir fried vegetables with 3
spicy coconut milkand spices chicken, liver, prawns an g
- cooked with pork and grilled gl ~ crackling pork
tuna flakes ‘ . 5 , . $76.00 2

$15.00" ' ». _ S
~ @) CHEF'S RECOMMENDATION

c A ; 0:'SPICY : it SRR " eesquinitasg
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"CLASSIC . S KANsm

@ PORKSINIGANG ~ (SINIGANG NA BULALO)
A Filipino tamarind-based S . L This llonggo sour soup with beef
-pork soup that is known for _ : shanks andggreen jackfruit is filling

“its sour and savory taste - -and delicious

- $34.00

SlNlGANG NA HIPON S L dBleLfAhL?’

Tl Made with tender beet shanks

(SPORlJAP‘NBIX;I: TAMARIND s veggleﬁ anld a f|a\/|orfu| bbroth

2 ' ) this classic Filipino bone

Simple comfort meal ?hats bursting with T W Marrow soup |st1 must try
flavorshThis classic Filipino soup is packed '

. with tender shrimp, fresh vegetables, and a = : ‘ $29.00

tcngﬁ tamarind broth that's sure to warm
your

ﬁ §26.00 | 9 CHERS RECOMMENDATION : . :
& ;}% : . 0 SPICY ' ‘S @eslq_uinitqsg

eart and soul
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§ | OUR PANCITS AND RICE SR
S PIA{\I\!CIT BIHON ~  sw600
stir rried vermicelli : ; Tty % :

 PANCIT CANTON  $76.00

stir fried egg noodle

~ @ PANCIT PALABOK  s520.00

rice noodle dish with rich
pork and shrimp sauce,
similar te ragu

: BINAGOONGAN RICE $14.00
"SISIGRICE ©$14.00

GARLICRICE 5350
 JAMIBERICE :_ - 8250

 HOME MADE SANS RIVAL s76.00
HOME MADE TURONES 51500

banana fritters

SORBETES (ICE CREAM)

$8.00
B
9 CHEFIS RECOMMENDATION i 0 gq CUppage ROO.CI Cuppage Terrace
: : ingapore 229456 ;
: (’ SPICY | ' ® +65 6980 7040
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