
melting pot:  manila

       available February 2012 - regular dinner service only

12 | beef kare-kare
seared beef / toasted rice / coconut milk / peanut sauce

6 | suman sa ibos
glutinous sweet rice / coconut milk / caramelized mango

14 | bangus
steamed white�sh / snow peas / country ham / golden raisins

8 | lumpia de dizon
pork / shrimp / scallion / sweet chili sauce

12 | pansit palabok
clear noodles / blue crab / boiled egg / chicharonnes

dessert

drink selection

10 | calamansi shandy
calamansi nectar / house-made sours / san miguel lager

8 | seventy-thirty
red wine / coca-cola classic

11 | cebu martini
light and dark rums / pineapple / coconut water / calamansi nectar

8 | san miguel lager
slight barley and malt / medium body / slightly bitter �nish

Masa 14’s Melting Pot series explores the evolution of local cuisine 
across Latin America and Asia, as foreign cultures mixed and melded 
across each region. Melting Pot: Manila highlights Spanish in�uence 
on Manila’s culinary landscape, dating back to the 15th century, 
when Manila became the center of Spanish activity in the Far East.


