
 

 

 

 

 

 

  

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

The Land 
Lechon Belly 

Signature Slow Roasted Pork Belly 

 

Ribeye Tuhog 
Banana Ketchup BBQ Skewers 

 

Sweet Garlic Longanisa 
Pork Chorizo Sausage 

 

Chicken Inasal 
Grilled Chicken Marinated In Coconut 

Vinegar, Annatto, and Lemongrass 

 

 

The Plant 
Wok Seared Bokchoy 

With Bagoong Shrimp Paste 

 

Mango Jicama Salad 
 

Atsara 
Sweet Pickled Green Papaya 

& Ginger Salad 

 

 

The Sea 
Fried Red Snapper 

Served with Spicy Crab Fat Peanut Curry 

 

The Sides 
Pork & Shrimp Lumpia 

Egg Rolls 

 

Shrimp Chips 
 

 

The Sauce 
Lechon Sauce 

 

Spicy Vinegar 
 

Toyomansi 
Soy Calamansi 

 
 

The Desserts 

 

 

Ube Cheesecake 
Ube (Purple Yam) 

 

Sans Rival Cake 
Cashew Meringue With Buttercream 

Kuya Ja’s Kinamot 
 

Chaîne Edition 

 
What is Kinamot? 

Kinamot in Cebuano/Bisaya (Chef Javier’s native 

tongue) means to eat with your hands. Also 

commonly known as “Kamayan” or “Boodle Fight”, 

Kinamot is a “hands on” Filipino feast and eating 

experience typically shared to build comradery. 

Rooting to the Philippine military, soldiers, 

regardless of rank, would gather around the table to 

enjoy this grand Filipino feast together. 

Pre-pandemic, we would host this event at our 

restaurant once a month to welcome and introduce 

the community to our tradition. With every feast a 

new friendship will be made as you dine with 

unfamiliar faces. Now during the pandemic, we offer 

this feast to-go so you may enjoy this experience in 

the comfort of your own home. 

As food brings warmth and comfort, we are grateful 

for the opportunity to share this experience with the 

members of the Chaîne. Thank you! 

Kaon Na Ta! (Let’s Eat!) 

 

 

Featuring 


