FOOD & DRINKS »» THE PIGPEN

A fusion of flavors, a feast of choices. These were our thoughts as we
took the time to refresh and reshape the menu of The Pigpen.
While our center remained clear — comfort-style, everyday, fresh quality
food and drinks — we wanted to give our guests some new and
interesting interpretations. Enjoy!



%

F TASTES

PICK AND CHOOSE FROM A
ETITE.

AND TEXTURES T0 WHET YOUR APP

- SMOKED FISH &
e c HEESE SPRING

QUETTES

JAMON CRO
FRIED BREADED CREAMY BECHAMEL
AND JAMON 390

PORK TACOS
WITH PULLED PORK,

0
SSORTED GREENS 450

CRISPY PU LLE
CORN TORTILLA FILLE
FRESH TOMATO SALSA, A

NACHOS
CRUNCHY NACHO CHIPS WITH HOMEMADE SALSA,
SOUR CREAM, AND CHEESE SAUCE 320

AS BRAVAS

ATAT
CRISP, FIERCE AND BOLD:
EXACTLY HOW FRIED POTATOES SHOULD BE,
WITH A DASH OF SPICY TOMATO SAUCE AND PAPRIKA 450

CALAMARES FRITOS
FRIED SQUID WITH GARLIC AIOLI 450

AL AJILLO
SAUTEED SHRIMP IN
CHILI-GARLIC OIL
AND PAPRIKA 450

JAPANESE
cobD TEMPUR
SERVED WITH SWEET CHILI MAYO 290



@ Pigpen Becteellers
Sy
gxy GRILLED T0 PERFECTION,

SERVED T0 DELIGHT
AS BAR BITES OR SIDE DISHES

SKEWE
MISO GLAZED

6 PCS ASSBRIZE(I]] SKEWERS CORN
BABY CORN WITH
SHIRO MISO GLAZE

100

CHICKEN
LEG & THIGH
MARINATED IN

| SIGNATURE PIGPEN
MARINADE LEMONGRASS

3 & GINGER 190
PORK BELLY
GRILLED WITH SOY HONEY GLAZE
190
CHICKEN
BREAST

MARINATED IN SIGNATURE

PIGPEN MARINADE LEMONGRASS
& GINGER PORK
00 CHEEK & EARS
BRAISED AND GRILLED

WITH SOY HONEY GLAZE
190




ORENCHED IN THREE DISTINCT,
MOUTHWATERING FLAVORS

GLAZED

SAVORY AND SWEET WITH CARAMELIZED SHOYU AND HONEY

MESAN

R
PLEASANTLY CHEESY SPRINKLED WITH GARLIC

0 STYLE

UFFALO
DISTINCTLY TANGY WITH A MILD KICK IN CLASSIC BUFFAL



SAUCE WITH BACON BITS 450

AND TOMATO SAUCE 550
WITH SPANISH CHO

@warcHERITA
THE CU&S‘SIC HEI]PU_I.I-TAN PIZTA "" o

PROVOLONE, CREAM CHEESE,
PARMESAN, MOZZARELLA, CHEODAR 620 CHICKEN THIGH, MOZZARELLA SAUCE, MELTED MOZIARELLA CHEESE
PARMESAN, CORN SALAD WITH RED AND TOPPED WITH FRESH BASIL 460

OVERLOAD MISO, GLAZE 470

HOMEMADE SAUSAGE, PEPPERONI,
HAM, BACON 520

@ Pigpen Becteellers
A
@TRUFFLE BACON LASAGNA QLOGNESE
SLOW-COOKED BEEF RAGOUT. PAGHETTI PASTA IN BEEF
EL TOMATO SAUCE 4D TOMATO RAGOUT 480

LAYERED N BECHAM

LFREDO
FETTUCINE PASTA TOSSED IN TRUFFLE CREAM
AND HOMEMADE PASTA 450
BOLOGNESE

LINGUINE BACON & GARLIC
T AND EASY PASTA WITH AN WITH SPANISH

NGUINE PASTA WITH SUCCULENT SHRIMP
SAUTEED IN CHILI-GARLIC oL OLIVE OIL BASE, CHILI GARLIC, AND ORIZO
BACON BITS FOR ADDED CRUNCH 410 AN EXCELLENT MIX OF INFLUENCES COME
TOGETHER IN THIS GROUND BEEF RAGOUT

RIZO, PAPRIKA AND
CHUNKY TOMATO 480

MADE WITH OUR HOMEMADE TOMATO 5



@ Pigpen Becteellers
S

MUSHROOM

SOUP
HEARTY & RICH
TRIO OF MUSHROOMS 210

CRANBERRY
ASIAN SALAD UT SALAD
GREENS WITH ORANGE SLICES & MIXED GREENS WITH APPLES,
PICKLED CABBAGE TOSSED IN HOUSEBLEND WALNUTS, CRANBERRIES,
GOMADARE DRESSING 320 ALL DRIZILED WITH
HONEY MUSTARD DRESSING 380

SQUASH SOUP
ROASTED PUMPKIN & BACON TOPPED
WITH CRISPY NORI 190

R SALAD
ROMAINE LETTUCE TOSSED I¥ CAULIFLOWER

ANCHOVY DRESSING
WITH BACON AND HERBED CROUTONS 350 SOUP
CREAMY CAULIFLOWER SOUP TOPPED
WITH CROUTONS AND PARMESAN 190



SIGNATURE BESTSELLERS
AND NEW FAVORITES.

pORK BELLY KIMCHI
@ o FRiE PORK BELLY SERVED
WiTH OUR HOMEMADE KIMCHI 370

CRISPY PORK

@ aHOISIN
Eg’lispv meEnS;nEaEx TR
SERVED WITH SWEET & SALTY
T AMARIND CHICKEN
ORIENTAL SAUCEE 320 @ " GRiLLED CHICKEN WITH PIG PEN
"0E LEMONGRASS & GINGER.

SIGNATURE MARIN
SERVED WITH PAPAYA SALAD 390

TERIYAKI SALMON

R
PAN SEARED SALMON
WITH CITRUS TERIYAK GLAZE 650

CHILI SIN CARNE

VEGAN TWIST ON A FAMILIAR DISH,

DELECTABLY GUILT-FREE WITH BLACK BEANS,
CARROTS, CUMIN AND CHILI 380

LENTEJAS CON CHORIZO
SATISFYING STEW
OF SPANISH LENTIL SOUP WITH CHORIZO,
PORK BELLY, AND MORCILLA 350

RED KIDNEY BEANS,

SANDWICH
CRISPY FRIED CHICKEN ON
BRIOCHE BUNS TOPPED WITH SPICY HONEY PIGPEN BURGER
AND BBQ RANCH DRESSING 450 100% AUSTRALIAN GRASS FED BEEF
CALIFORNIA CHEDDAR 480



@ FRIED CHICKEN

CRISPY FRIED CHICKEN DRENCHED
N HOUSE SEASONING
SPANISH MEATBALLS SWEDISH MEATBALLS
D BEEF,  QVEN-ROASTED GROUND PORK MEATBALLS

WITH SIDE OF CORN SALAD 450
[RADITIONAL ALBONDIGAS ADE FROM GROUND PORK AN
SATHED IN WHITE WINE, TOMATO AND CARROT SAUCE AND L SAVORY GRAVY CREAM SAUCE
SERVED WITH POTATO WEDGES 460

LACED WITH SHOESTRING POTATOES ON TOP 480

MISO GLAZE

TENDER AND FLAVORFUL SALMON FILLET
DRIZILED WITH THE UMAMI TASTE

oF W0 St &0 ANGUS HANGING TENDER
POLLO A LA CATALANA WITH GARLIC & SHITAKE
MUSHROOM SAUCE 900

QUR TRADITIONAL CATALAN-STYLE
ROASTED CHICKEN, BRAISED TO A DISTINCT FLAVOR
AND TEXTURE WITH APRICOTS,
DARK CHOCOLATE, AND ALMONDS 560

ot 4 Lk e
i’ - e 3 A

VARIED TASTES TO PAIR WITH YOUR MAIN PICKS

-td,

-

a | KIMCHI RICE ANNATO RICE 15
GARLIC CALAMANS!
N KAWALI RICE MADE WITH OUR pLAIN RICE %
HOMEMADE KIMCHI 90
CHAHAN RICE

CRISPY PAN-FRIED PORK BELLY SERVED ﬁL#SSlC BARLIC RICE
WITH MANG GARCIA LIVER SAUCE 360

WITH A CITRUS TWIST 73 HOMEMADE £6G FRIED RICE

pOTATO CHIPS 110 SpASONED WITH SHOYU 120



IN HEFTY SERVINGS 70 ENJOY WITH COMPANY

PRIME USDA ¥
RIB EYE STEAK (3000)
25-DAY DRY-AGED RIB-EVE
SERVED WITH SALAD AND CHIPS 2200

CORDON BLEU

BREADED CHICKEN BREAST HASU (3006)
STUFFED WITH SMOKED HAM, BRAISED & SEARED PORK BELLY ROLL 550
MONTEREY AND CHEDDAR CHEESE.

PORK C

CHICKEN

SERVED WITH CAESAR SALAD ON THE SIDE 590



OCOLATE TRUFFLES
VELVETY 72% DARK
CHOCOLATE TRUFFLES 190

BURNT BASQUE
ECAKE
THEESECAKE WITH ORANGE

CARAMELIZED
2 LEMON INFUSION 380

BRIOCHE CON GELATO 150

ESECAKE

@ BANANA CHE
RICH & CREAMY CHEESECAKE -
WITH BANANA TOPPING 190
AFFOGATO
AL CAFFE 10



NON-ALCOHOLIQ

SCHWEPPES SODA WATER 80
SCHWEPPES TONIC WATER 80

SOFTORINKS (CAN) 90
SPRITE / COKE / COKE ZERO / ROCT BEER

BOTTLED WATER (WILKINS) 500ML 30
SAN PELLEGRINO (250ML) 80

SAN PELLEGRINO (750ML) 150

GINGER ALE (CAN) 90

HIBISCUS ICED TEA 120

TAMARIND [CED TEA 120
BUNDABERG GINGER BEER 160

SHAKES & FLOAT’
UBE TARO MILKSHAKE 220

MANGO CHEESECAKE MILKSHAKE 250

CHOCOLATE MILKSHAKE 210
COOKIES & CREAM MILKSHAKE 210

STRAWBERRY MILKSHAKE 210
UBE MILKSHAKE 190
ROOTBEER FLOAT 150

COKE FLOAT 150

TEA & COFFEE

DILMAH CHAMOMILE pC 70
DILMAH ENGLISH BREAKFAST PC 70

DILMAH GREEN TEA CEYLON PC 70

COFFEE BLACK 120
COFFEE WHITE 140

-




COCKTAILS '

SANGRIA 300 8

MOJITO 260 It

TINTO DE VERANO 200 R

007 (VODKA, COINTREAU AND ORANGE AR —
el

MARGARITA 320

G\ & TONIC REGULAR 250 / PREMIUH (BOTANIST)

et

LIQUOR

ABSOLUTE BLUE 120 / 1600 GLENLIVET 12 320
BACARDI GOLD 110 / 1400 W BLACK LABE
BACARDI 110 / 1400 JW DOUBLE BLAC
BOMBAY 200 / 2400 WILD TURKEY 81 1
BOTANIST 450 / 6000 KETEL ONE 180
HENDRICKS 350 / 4600 STOLICHNAYA BLUE 1
TANQUERAY GIN 160 /1900 STOLICHNAYA m[" |
JACK DANIELS 180 / 2500 JAGERMEISTER 110 /714

JOSE CUERVO SILY

JIM BEAM 100 /1300
JAMESON 160 / 2100 JOSE CUERVO GOLD 1

BEER N
CCB GOLDEN ALE 190 ESTRELLA GALICIA 180 2
cCB IPA 220 SAN MIG LIGHT 90

SAN MIG PALE 90
SAPPORO BTL 720

CCB PALE ALE 210
CORONA 220



