
appetisers
tuna sashimi, seasonal greens, 
nonie’s spicy mayo dip 
(contains nuts) 

tuna rolls 390
shiitake mushrooms, local buffalo cheese, 
nonie’s spicy mayo dip.
(vegetarian) 

empanadas  370

jackfruit, coconut cream and local spices, 
served with freshly baked lavosh
(contains shellfish)
 

jackfruit dip 320
catch of the day fish, spicy coconut
vinigarette, served with freshly baked lavosh 

ceviche 380

spicy tempeh, seasonal greens, apple
calamansi dressing
(vegan)
 

tempeh salad 420

adobo chicken breast, seasonal greens,
local buffalo cheese 
(contains nuts) 

chicken adobo salad  420

* Prices inclusive of 12% VAT. Subject to 10% service charge *

home made kimchi, toasted tofu, rice noodles
served with spicy broth 
(vegan, gluten free) 

kimchi noodle soup 360

nonie’s atchara made with fresh 
banana heart, carrots, peppers, with
gochujang sauce served on a crispy tofu
base 

tofu bruschetta 300
juicy aklan oysters, freshly squeezed
coconut milk ,vinegar and chilli. 

oyster kinilaw 350

an aklanon specialty, with grilled chicken breast 
fresh malunggay and ginger in a coconut broth

chicken binakol soup 360

with fresh greens, toasted cashew nuts 
and served with freshly baked lavosh 
(Vegan)

pumpkin soup  300

soups & salads

At nonie’s our philosophy is that everyone has the right to good, clean and fair food.
This is why we choose to bake our bread daily, make all our sauces and marinades from scratch, 

and use the freshest, local ingredients sourced ethically.



* Prices inclusive of 12% VAT. Subject to 10% service charge *

bowls
marinated bbq pork skewers, soft boiled egg, sautéed greens in coconut milk, barley grain

nonies bbq pork bowl  470

seared tuna, soft boiled egg, seasonal greens, barley grain 

tuna tataki  bowl  470

braised brisket hash, soft boiled egg, nonie’s kimchi, sorghum grain

beef and kimchi bowl 500

homemade tempeh, vegan bagoong, water buffalo cheese, green mango, adlai grain
(vegetarian, gluten free) 

tempeh bowl 420

strawberry & beetroot, topped with seasonal fruits, chia seeds, coconut and raw cacao nibs.  
(vegan option available on request)

berry chia smoothie bowl 420

mango & banana topped with seasonal fruits, chia seeds, and raw cocao nibs 
(vegan and gluten free) 

mango banana smoothie bowl 420

swap any grain for cauliflower rice for 50php
 

vegan chorizo balls, seasonal greens, sorghum 
(vegan, gluten free)

vegan chorizo bowl 450

chicken breast longganisa, soft boiled egg, seasonal greens, mango salsa, adlai 
(gluten free) 

chicken longanissa bowl 450



all day 
brunch

choice of: shiitake mushrooms OR beef brisket hash served with 
soft boiled eggs, lemongrass hollandaise, focaccia, and sweet potato chips 

nonies eggs benedict 
shiitake | beef brisket    520 | 540

three fluffy pandan pancakes served with braised pineapple, toasted cashew and dulce sauce 
(vegan on request) 

pineapple pandan pancakes 430

nonie’s twist on a traditional filipino rice porridge, made with adlai, grilled chicken, soft boiled
egg and local spices 

adlai arroz caldo  380

72-hour crispy pork belly, baked egg and beans in stewed tomatoes served with 
freshly baked bread 

pork and beans 450

homemade chicken longganisa, local buffalo cheese fritata with side salad 

chicken fritata 400

tuna sisig, crispy onions, fresh salad topped with spicy mayo served on 
pan de sal, with sweet potato chips 

tuna sisig sandwhich 450

nonie’s twist on a childhood favorite, raw cacao, black organic rice, fresh coconut cream
topped with toasted cashew and sweet potato chips
(vegan)

nonie’s champorado 370

* Prices inclusive of 12% VAT. Subject to 10% service charge *

(gluten free) 

nonie’s twist on one of the country’s favourite dishes served with your choice of
freshly baked lavosh OR organic black rice 
(vegan) 

 

vegan sisig 430



mains

braised brisket of beef, bistek sauce, seasonal greens, local buffalo cheese served with 
sweet potato mash 

bistek tagalog 650

catch of the day fish & prawns, homemade curry, served with organic black rice 

fish and prawn curry 720

slow cooked, sticky pork ribs, marinated in pineapple juice and local spices with sweet potato
mash

sticky pork ribs 570

made with  homemade tempeh OR beef short rib and seasonal greens served with a cashew
sauce served with organic black rice
(vegan option available)

nonie’s kare kare
 tempeh/beef short rib  550/670

grilled chicken adobo, 72-hour crispy pork belly, soft boiled egg, cavite style adobo sauce,
candied garlic, with organic black rice 

chicken pork adobo 620

* Prices inclusive of 12% VAT. Subject to 10% service charge *

(gluten free) 

(gluten free) 

choice of: nonie’s tempeh | beef brisket hash & home kimchi | 72 hour pork belly OR a sampler
of three of your choice, served with sweet potato chips

nonie’s bao sliders 540

seafood tinupig 560
catch of the day fish & prawn cake cooked in coconut milk, wrapped in a 
fresh banana leaf served with organic black rice



dessert
local chocolate cake, cashew nut and 
raw cacao nib praline with a calamansi curd
(gluten free & contains nuts) 

flourless chocolate cake 330
local buffalo cheese, topped with candied 
coconut strips 

kesong puti cheesecake 330

cebuano style ginger lemongrass sticky rice
topped with mango and raw cacao nibs
(vegan) 

mango sticky rice 340

* Prices inclusive of 12% VAT. Subject to 10% service charge * 

sides

cashew flour cake with strawberry two 
ways, cacao nibs, and lemongrass sauce 
(gluten free & contains nuts) 

strawberry cashew  cake 340

black rice 90

soft boiled egg 30sweet potato chips 70

nonie’s kimchi 80

sweet potato mash 70atchara 80

flavours inspired by local ingredients and famous Filipino desserts. 
produced by New Zealand cows raised locally, ask our servers about our flavours!

gelato 

single double affogato

fresh coconut tart topped with coconut cream, 
raw cacao nibs and candied coconut strips
(vegan & gluten free, contains nuts) 

fresh buko tart 390

120 240 190


	empanadas  370
	ceviche 380
	tofu bruschetta 300
	oyster kinilaw 350
	chicken adobo salad  420
	kimchi noodle soup 360
	tempeh salad 420
	pumpkin soup  300
	appetisers
	tuna rolls 390
	jackfruit dip 320

	soups & salads
	chicken binakol soup 360

	bowls
	swap any grain for cauliflower rice for 50php
	nonies bbq pork bowl  470
	tuna tataki  bowl  470
	tempeh bowl 420
	beef and kimchi bowl 500
	vegan chorizo bowl 450
	mango banana smoothie bowl 420
	berry chia smoothie bowl 420
	chicken longanissa bowl 450
	nonies eggs benedict  shiitake | beef brisket    520 | 540
	pineapple pandan pancakes 430
	nonie’s champorado 370
	adlai arroz caldo  380
	pork and beans 450
	chicken fritata 400
	vegan sisig 430
	tuna sisig sandwhich 450

	all day  brunch
	chicken pork adobo 620
	bistek tagalog 650
	fish and prawn curry 720
	nonie’s kare kare  tempeh/beef short rib  550/670
	nonie’s bao sliders 540
	sticky pork ribs 570

	mains
	flourless chocolate cake 330
	mango sticky rice 340
	fresh buko tart 390
	single
	120
	double
	240
	affogato
	190

	black rice 90
	atchara 80
	sweet potato chips 70

	dessert
	kesong puti cheesecake 330
	strawberry cashew  cake 340
	gelato

	sides
	nonie’s kimchi 80
	sweet potato mash 70
	soft boiled egg 30


