Snacks.
Arepas (2) 8.5

Spicy BBQ ox cheek, chimichurri & pickled chilli
Mushroom adobo, grilled pineapple & chimichurri

Patacones fritos with peamole 6.-
Mushroom adobo croquette with coriander aioli 6.-

Cauliflower sinigang poppers with smoked paprika aioli & crispy spring onions 6.5

Dishes.
Spicy BBQ beef rib with pickled chilli 20.-

Chalk stream trout ceviche 12.-
Spicy tiger’s milk, golden beetroot, charred sweetcorn, pickled red onion & chicken skin crumb

Sirloin steak (300g) with a choice of: chimichurri or hot sauce butter 32.-

Cazuela de mariscos - Colombian style seafood stew 20.-
‘Fish of the Day’, double sucker octopus & mussels in a creamy tomato stew

Tortang Talong - Whole Filipino smoked aubergine fritter 13.-
Beetroot & calamansi purée & pickled winter vegetables (vegan option available)

Crispy kare kare chicken thighs with peanuts, chilli & spring onion 13.-

Sudado de pollo - Colombian style chicken & potato stew 12.-
with coriander coconut yoghurt

Crispy pork belly with spicy calamansi & patis dipping sauce 12.5

Sopa de lentejas - Colombian style stew 14.-
Green lentils, chorizo & soft-boiled Clarence court egg (vegetarian option available)

Sides.

Spiced cassava fries with coriander aioli 6.-
Garlic fried rice with sesame 6.-
Grilled hispi cabbage with spiced pumpkin seed salsa & toasted pumpkin'seeds 6.-
KiliG slaw with calamansi & pineapple aioli 6.-

Food allergy notice: Please be advised that all our food is prepared in a kitchen where known allergens may be present. Please notify one of the
KiliG fam if you have any allergies or dietary requirements.
A discretionary service charge of 12.5% will be added to your bill and will go straight to the KiliG familia.



