
 ALO    ALO MENU · 65
4 course dining experience

pick 1 bite. pick 1 to start. pick 1 plate. pick 1 dessert.

Every palate is unique, so make sure to satisfy yours! Add any bites, to start
 add desserts to your meal for 10  
add any plates to your meal for 25

 HEF’S    ASTING MENU · 115 ADD BEVERAGE PAIRING 65
8 course dining experience

we kindly request full table participation when choosing the chef’s tasting menu. tasting menu cannot accommodate shellfish and gluten allergies.
vegetarian tasting menu available upon request. 

Many items are, or can be made vegetarian, gluten free and dairy free. Items include ingredients not listed on the menu. please inform your server
of any allergies. 

** items on menu contain raw ingredients (consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
food borne illness.)

chef/owner Paolo Dungca · executive chef Julie Cortes · general manager Bless Barrios · chef de cuisine Jaerron Felipe · sous chef Franklin Martinez · pastry chef Pichet Ong
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Crispy Pig Ear Salad, lychee, lots of herbs, fish sauce vinaigrette 19 

Roasted & Burnt Eggplant, pili nut, roasted peanut sauce 30 

Calamansi Pie, toasted rice, grapes 14 

TO START

PLATES

DESSERT

BITES
Dry Aged Beef Tartare On Toast, yeasted onion, puffed beef tendon 19 

Cassava Cake, crab fat, mangalista lardo, smoked trout roe 16
Pimiento Cheese, pickled sweet peppers, housemade bread 20 

MD Crab Crepe, salted egg gribiche, lots of greens, and herbs 24
Hamachi Crudo, granny smith apple, watermelon radish, coconut 23

Pork & Shrimp or Mushroom Dumpling, chili-crunch, mushroom tea 20 
Crispy Calamari, squid ink aioli, shishito peppers 21 

Grilled Head On Prawns, red curry, mussels & clam relish, cilantro 42 
Maine Scallops, Mussels, Manila Clams, spicy coconut, chili-oil 45 

Smoked Chesapeake Trout, farm greens, chili-vinegar aioli 48 

Malted Tcho Chocolate, popcorn, dulce de leche 14 
Panna Cotta, truffle latik, orange, pistachio 14

Crepe Brûlée, pandan, cherry, vanilla diplomat 14

Roasted Squash, caramelized coconut, pepitas, cilantro 18 

Grilled Aged Squab, pickled papaya. cauliflower 48


