
BREAKFAST AT LA PARRILLABREAKFAST AT LA PARRILLA

SERVED- ALL DAY

TO
SILOG

Served with fried egg, garlic rice,
slice cucumber & tomatoes.

$11.99

TAPSILOG

BA
NGS

ILOG

LONGSILO
G

$13.99

$12.99

Serve with our homemade
spicy vinegar sauce!

(Sweetened 
Pork belly)

(Marinated
Beef Sirloin strips)

(Pork Sausage)
(Milkfish)

$10.99



P A N C I T  B I H O N

P A N C I T  C A N T O N   

P A N C I T  S O T A N G H O N

P A N C I T  P A L A B O K

M I K I - B I H O N

F I L I P I N O  S P A G H E T T I

L O M I

N O O D L E S
M E N U

Pork,  chicken,  shr imp,  onion,  cabbage ,  carrots ,  green beans ,
ce lery ,  soy  sauce  and r ice  noodles

Pork,  chicken,  shr imp,  Chinese  sausage ,  cabbage ,  carrots ,  snow
peas ,  ce lery  and egg  noodles .

13 .99  S      23 .99  F

11 .99  S      2 1 .99  F

12 .99  S      22 .99  F

11 .99  S      18 .99  F

22 .99  F

11 .99  S      18 .99  F

14 .99  S      20 .99  F

Chicken,  shr imp,  cabbage ,  ce lery ,  carrots ,  green beans ,
annatto ,  f i sh  sauce  and g lass  noodles

Shrimp sauce ,  ground pork r ind,  r ice  noodles ,  f r ied  gar l ic
topped w/  ground chicharon,  boi led  egg ,  shr imp,  & green onions

Chicken,  Pork ,  shr imp,  Chinese  sausage ,  cabbage ,  carrots ,  snow
peas ,  ce lery  and combinat ion of  egg  & r ice  noodles

In  house  spaghett i  sauce  with  ground pork,  F i l ip ino hotdog,
cheddar  cheese  and spaghett i  noodles

Thick noodles  with  squid  bal l s ,  pork ,  egg ,  carrots ,  cabbage  &
green onions



$14.99

$13.99

$12.99S O U P
M E N U

Stew consist ing  of  tr ipe ,  beef  and pork intest ine

Fi l ipino Congee  made with  tr ipe ,
boi led  egg ,  sca l l ion & gar l ic

Fi l ip ino Congee  made with  chicken,
boi led  egg ,  sca l l ion & gar l ic

P A P A I T A N  S O U P

G O T O

A R R O Z  C A L D O



A P P E T I Z E R

$15.99

M E N U

LA PARRILLA DE MANILA

F R E S H  L U M P I A

L U M P I A N G  S H A N G H A I  
P O R K  E G G  R O L L

V E G E T A B L E  R O L L

C R I S P Y  S Q U I D

F R E S H  E G G  R O L L

W
E E K E N D S  O N L Y

F R I E D  L U M P I A

T O K W A ' T  B A B O Y

C A L A M A R I

S I Z Z L I N G  A D O B O N G  B A L U T

Ground pork,  carrots ,  potato ,  onions
with  in  house  made dipping sauce .

Cabbage ,  carrots ,  green beans ,  potato
with   d ipping sauce

Cabbage ,  carrots ,  green beans ,  potato ,  lettuce
in  fresh  egg  ro l l  wrapper  w/  specia l  sauce  &

w/ ground gar l ic  & peanuts  on the  s ide .  

Gar l ic ,  onions ,  red  & green bel l ,
adobo sauce  and butter

Marinated pork and fr ied  tofu  with  onions ,
sca l l ions ,  chi l i  and specia l  in-house  sauce

Marinated in  buttermilk ,  f r ied  cr i sp ,
topped with  gar l ic  ja lapeno l ime a io l i

$8.99

$8.99

$9.99

$9.99

$16.99



S I Z Z L I N G
S P E C I A L S

Marinated squid  with  tomato ,  onion,  green onions  with
sweet  soy  g laze .

$17.99

 F $19.99 Add egg  $2.00

 F $19.99

S $14.99

S $13.99

Fried cr i spy  pork snout  and pork ears  with  white  onions ,
mayonnaise  served with  gar l ic  r ice  and a  s ide  of  mixed
vegetables  for  lunch serving  only

With gar l ic ,  onions ,  red  and green bel l  pepper ,  cooking
wine  and served with  r ice

LA PARRILLA DE MANILA

S I Z Z L I N G  G R I L L E D
S Q U I D

P O R K  S I S I G

S H R I M P  G A M B A S

F -  fami ly  s i z e  :  good  for  shar ing    S -  s ing l e  s e rv ing  wi th  1  cup  o f  r i c e



Temporary  photos

S P E C I A L
D I S H E S

S A R C I A D O N G
T I L A P I A  /  P O M P A N O

P I N A P U T O K  N A  
T I L A P I A

D E E P  F R I E D  C H I L I
S H R I M P

Fried f i sh  cooked in  an amazing sauce  infused with
r ipe  tomatoes ,  & f i sh  sauce .

Stuffed with  r ipe  tomatoes ,  ye l low onions ,  minced
ginger ,  a  sp lash  of  lemon juice ,  & seasoned with
sa l t  and freshly  ground black pepper .  Wrap in
aluminum foi l  and gr i l led  to  perfect ion on both
s ides .

Coated with  l ight  butter ,  cooked unti l  achieving  a
del ightful  golden cr i spiness .  F lavored with  fr ied
minced shal lots ,  pepper ,  gar l ic ,  g inger ,  and chi l i
pepper .

Temporary  photos

Weekdays Only

$21.99

$18.99

$25.99



C H I C K E N
M E N U

LA PARRILLA DE MANILA

 S $11.99

S  2pcs 
$11.99

 F $18.99

F 8pcs 
$20﻿.99

 (2pcs)  $12.99

 F   $21.00

Chicken thigh marinated in  soy  sauce ,
v inegar  & pepper  with  bay  leaf

House  specia l  with  java  r ice  and in-
house_  sa lad

Boneless  chicken thigh .  Crispy  outs ide ,
ju icy  in  the  ins ide ,  served w/  specia l  gravy

Braised chicken with  coconut  mi lk ,  carrots ,
red and green bel l  pepper  with  curry  spices
fami ly  s i z e  on ly

F -  fami ly  s i z e  :  good  for  shar ing    S -  s ing l e  s e rv ing  wi th  1  cup  o f  r i c e

C H I C K E N  A D O B O

C H I C K E N  B B Q  
C O M B O

F R I E D  C H I C K E N

C H I C K E N  C U R R Y



V E G E T A B L E S
M E N U

LA PARRILLA DE MANILA

 S $11.99

 S $12.99

 S $10.99

 F $21.99

 F $18.99

 F $23.99

 F $22.99

 F $19.99

 F $21.99

 F $18.99

Pork,  green beans ,  eggplant ,  okra ,
ca labasa ,  ampalaya  w/shrimp paste

Dried taro  leaves  with  pork meat
sauteed in  shr imp paste  §  cooked
in coconut  mi lk .

Pork ,  chicken,  shr imp,  cabbage ,  carrots ,
snow peas ,  red  §  green bel l  pepper ,
caul i f lower  and broccol i

Green beans ,  eggplant ,  okra ,
ca labasa ,  ampalaya  w/  soy  sauce

Jackfruit ,  shr imp cooked in
coconut  mi lk

Green beans ,  eggplant ,  okra ,
ca labasa ,  ampalaya  cooked
In coconut  mi lk  with  shr imp

Green beans ,  eggplant ,  okra ,
ca labasa ,  ampalaya  cooked
in coconut  mi lk  with  pork

F -  fami ly  s i z e  :  good  for  shar ing    S -  s ing l e  s e rv ing  wi th  1  cup  o f  r i c e

P I N A K B E T

L A I N G

C H A P S U E Y

G I N A T A A N G  L A N G K A
W /  S H R I M P

G I N A T A A N G  G U L A Y  
W /  S H R I M P

G I N A T A A N G  G U L A Y  
W /  P O R K

G I S I S A N G  G U L A Y



Fried cr i spy  pork bel ly  with  
dipping sauceBoi led  to  tenderness  with

herb & spices  & fr ied  cr i sp ,
served with  dipping sauce

2  St icks .  House  specia l  with
java  r ice  and in-house  sa lad

P O R K
M E N U

LA PARRILLA DE MANILA

 S $12.99

 S $12.99

 S $13.99

 S $13.99

 S $14.99

 $21.99 Regular size

 F $19.99

 F $19.99

 F $20.99

 F $20.99

 $13.99  F $23.99

 F $20.99

Pork,  l iver ,  hotdog,  carrots ,
potato ,  red bel l  peppers .

Pork braised in  shr imp paste ,  
with  s l iced eggplant

Braised pork in  pork blood 
and v inegar

Pork bel ly ,  tamarind soup,  
bok choi ,  green beans ,  eggplant ,
daikon radish  & tomato and long
green pepper

F -  fami ly  s i z e  :  good  for  shar ing    S -  s ing l e  s e rv ing  wi th  1  cup  o f  r i c e

size and price may change depending on the availability of stocks

M E N U D O

P O R K
B I N A G O O N G A N

L E C H O N  K A W A L IC R I S P Y  P A T A
P O R K  K N U C K L E S

G R I L L E D
P O R K B E L L Y

P O R K  S I N I G A N G

P O R K  B B Q  C O M B O D I N U G U A N



Steamed Rice     $2 .50/  cup;  $11 .00  ( family  s ty le)

Garl ic  Rice        $2 .75/  cup;  $13 .00  ( family  s ty le)              

Java  Rice           $2 .75/  cup;  $13 .00  ( family  s ty le

Pork BBQ (3  s t icks  per  order)  

Chicken BBQ (3  pcs  per  order)  

Daing na  Bangus  (2  pcs)  

Balut  

R I C E
M E N U

LA PARRILLA DE MANILA

Pork,  shr imp paste ,  gar l ic  topped with
mango and green onion

F -  fami ly  s i z e  :  good  for  shar ing    S -  s ing l e  s e rv ing  wi th  1  cup  o f  r i c e

B A G O O N G  F R I E D  R I C E

R I C E  &  S I D E S

J A V A
 R

I C
E

G
A

R
L I

C
 R

ICE

 F $18.99

$13.00

$13.00

$4.00

$12.00



Includes  fr ied  t i lapia ,  gr i l led  pork-bel ly ,  chicken
barbecue ,  s teamed shr imps ,  s teamed crabs ,  s teamed
vegetables ,  tomatoes ,  sa l ted egg  and stuf fed gr i l led
squid served with  an array  of  dipping sauces .  I t  a l so
comes  with  s teamed r ice  and s inigang broth .  

LA PARRILLA DE MANILA

( G O O D  F O R  3 - 4 P E O P L E )

B I L A O     $ 8 3 . 0 0

SPECIALS

*Subst i tute  f r i ed  t i lap ia  for  f r i ed  pompano  •  $88 .00



S E A F O O D
M E N U

LA PARRILLA DE MANILA

 $24.99

 $21.99

 F $17.99

Fried crispy whole Tilapia OR Pompano
with bell pepper, ginger & sweet & sour
sauce  Pompano $22.99 Tilapia $18.99

 F $25.99

 F $22.99

 F $25.99

Gri l led  whole  Pompano f i sh  served
with specia l  sauce

Fried cr i spy  whole  t i lapia ,  served
with specia l  sauce

Gri l led  boneless  bangus  s tuf fed with
tomatoes  and onions  & s l iced fr ied
eggplant  and specia l  sauce  on the  s ide .

G R I L L E D
P O M P A N O

F R I E D  T I L A P I A

G R I L L E D  B A N G U S

E S C A B E C H E

Squid braised in  soy  sauce  and
vinegar

Shrimp,  tamarind soup,  bok choi ,
green beans ,  eggplant ,  daikon
radish ,  tomato & long green pepper

Pompano,  tamarind soup,  bok choi ,
green beans ,  eggplant ,  daikon
radish ,  tomato & long green pepper

A D O B O N G  P U S I T

S H R I M P  S I N I G A N G

P O M P A N O  S I N I G A N G



B E E F
M E N U

LA PARRILLA DE MANILA

 S $15.99

 S $13.99

 S $14.99

 S $14.99

 F $27.99

 F $22.99

 F $23.99

 $23.99

$33.99

Beef  braised in  peanut  sauce  with  tr ipe ,  eggplant ,  green
beans ,  bok choi ,  served with  shr imp paste .  I t  comes  with
r ice  for  s ingle  serv ing  only

Beef  s tew (shank)  with  bok choi ,  corn,  green beans  
and cabbage

Braised beef  cooked in
specia l  spices .

Beef  marinated in  soy  sauce
& spices  with  onions .

Braised with  herb & spices ,
mushroom,  onions  & green peas .
Served with  r ice  on the  s ide .

Braised beef  with  carrots ,
potato  and tomato sauce

F -  fami ly  s i z e  :  good  for  shar ing    S -  S ing l e  s e rv ing  comes  wi th  1  cup  o f  r i c e

K A R E - K A R E

S P E C I A L  B U L A L O

B E E F  P A R E S B E E F  S T E A K

L E N G U AB E E F  C A L D E R E T A



a  Ph i l ipp ine  l ime/ l emon .  Has  a  r e f r e sh ing ly  t a r t  f l avor

tha t  i s  r emin i s cent  o f  o range ,  l ime ,  and  l emon  wi th  a

s t rong  and  complex  f l o ra l  a roma

B r o w n  S u g a r  s y r u p  d r i n k  w i t h  T a p i o c a

P e a r l s  a n d  S t r a w b e r r y  J e l l y .

C A L A M A N C I

M A N G O  J U I C E

B U K O  J U I C E

S A G O ’ T  G U L A M A N

A P P L E  J U I C E

COCONUT WATER

Coke / Diet Coke   | Seltzer water | Bottled water | Brewed Coffee | Green tea

$4.25

$4.25

$4.25

$4.25

$3.25

D R I N K S
M E N U

LA PARRILLA DE MANILA



DESSERT
All-time favorite

LA PARRILLA DE MANILA

Leche Flan

$ 3 Vanila 
Ice cream

Turon Banana
ala ModeBread 

Pudding

$ 8 $ 7

$ 5



La Parrilla de Manila

Dessert

Halo-Halo         $12       
Mais con yelo   $6

Buko Pandan   $8


