!gf@ﬂff *

DARWIN'S

CHARCOAL BBQ CHICKEN
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CHICKREN SPRI_N ROLL
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ed vinegar & honey garlic dip.
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Crispy fried, served with sweet chili dip.
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- Four BBO chicken legs
- 2 dipping sauces

. wnule BBQ cmcken
2 BBll l:lncken legs

Please
advise
us of any
allergy

concerns.

'-fuan Blm_cﬁa(_En
' . 4 BBO chicken legs
- 3 dipping savces-




BOWLS & SALADS

/ toasted sesame &T

or steamed rices : C corn kernels, roasteu cashew
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3 stir fry vermicelli with mix vesgies, bbg chicken
strips, and shrimp, Garnish with green onion,
sesame seeds, cnicken chicharon & lemon wedge.
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BBO pulled chicken on a bed of island rice &
island slaw finished with calamansi citrus aioli,
grilled pineapple.cucumber, red onion, roasted
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Island style chicken adobo with pineapple-& mix-peppers
; finished with crisp potato crumbs; sesame seeds & green
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Grilled chicken breast on a salad of grilled
P “pineapple; edamame heans |B"IIGB neppers
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Greamy chicken noodle soup paired with a_ : mango ses‘i’me dressmg and finished with crispy-
quarter BBQ chicken leg with garlic : corn tortilla & toasted cashew nuts.
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Grilled chicken breast on il toasted sesame bun-with'island
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_—~_Flour_tortilla__filled_with_grilled chicken
+ breast. Caesar salad, cheddar cheese, reu
v onion, & crispy chicken skms
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12.99
BEET 9.99

2 PCS. BBQ CHICKEN . CRISPY BATT?E:B CODFILLET  7.99
4 PCS. BBQ CHI = 31, HRIMP SKEWER  7.99
PEACH MANGIOTERIEDFCHEESECAKE 9599
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%‘& golden brown & finished with dusting of icing sugar,
mango sauce whip cream & strawherry comnole: =

0 : —
Smoom & creamy egg flan, marascnlnn Gllﬂl'ry,;;‘“&
& (Il!_stng -oficing sugar —— = _é‘\

= l‘"'_‘L- -- “-- e BN

Vo ﬂlﬂll & creamy tropical fruit mIX aII(I nalm |e||v

cr{eamv lanloca pearl pudding, nandan |e||v & cocon t =
strips topped with vanilla ice cream = = :

PINEAPPLE

— _MANGO GRAHAM : e
"~ COCONUT PANDAN 0 @ e
'*',,:_“ TROPICAL FRUIT MIX& COCONUT
vl HORLICKSHAZELNUT ~--~/“’”FOUR
“ . TARO COCONUT SEASONS
: | APPLE
—— e ] 0] 3} 2.9 — O-R-AN-G:E
7UP — =
PEPS|—— =———— = = ) =
~ DIET PEPSI - e "“‘GREEN
_ PEPSI ZERO - @ - CHAMOMILE :
% DR.PEPPER  EARLGREY g
ORANGECRUSH — _PEKOE___ 1;_
= = MOUNTAIN DEW = ___:”_ "D 9 E

= ~— BRISK ICED-TEA=—~— = :
= = MUé ROCOT BEER AQWAHNA WATER

.,B;UiB*‘ x;Yf (lee/BI c




	SIMPLE • FRESH • AUTHENTIC
	Simple Techniques. Fresh Ingredients. Authentic Philippine Island Flavors.
	Our chef-driven menu celebrates the rich and vibrant flavors of the Philippine islands. Our specialty? Succulent, island-style charcoal BBQ chicken that strikes the perfect balance of smoky, peppery, and citrus notes.
	We marinate our chicken for 48 hours in a secret blend of spices to ensure tender perfection. Then, it’s grilled over hardwood charcoal, locking in flavors that transport you straight to the islands.
	Whether you’re here for a meal that will awe your taste buds or simply craving something unforgettable, our menu promises to leave you wanting more. Pair your dish with a selection from our appetizers or beverage menu, and make sure to save room for one of our decadent desserts!

	EVOLUTION STARTERS
	CHICKEN SPRING ROLL   11.49
	ISLAND VEGGIE WRAp  8.99
	QUAIL EGG TEMPURA   10.49
	DARWIN'S CHICKEN LIVER   11.99
	Coconut shrimp       11.49
	Veggie spring rolls  9.99

	TOKWA BITES        9.99

	SELFIE PLATTERS
	1 SIDE            2 sides
	SOLO QUARTER BBQ CHICKEN LEG SOLO QUARTER BBQ CHICKEN BREAST DOUBLE QUARTER BBQ CHICKEN LEGS HALF BBQ CHICKEN PLATTER
	21.99 22.99 24.99 25.99
	17.99 18.99 20.99 21.99

	Dipping sauces
	Classic sides
	Darwin’s sides
	1.79
	GROUPIE PLATTERS
	D' SQUAD 59.99
	PAMILYA•A  42.99
	PAMILYA•b  42.99

	D' CLAN   76.99
	BARKADA   84.99
	D' TRIBE  99.99


	DARWIN'S THEORIES
	BOWLS & SALADS
	CHICKEN SISIg    18.99
	ISLAND CHICKEN BOWL   19.49
	DARWIN'S PANCIT

	BBQ CHICKEN BOWL       18.99
	ADOBO DE ISLA

	TROPICAL CHICKEN SALAD   18.99
	SOPAS & CHICKEN   18.99

	CHICKEN CAESAR SALAD   18.49
	surf & turf fiesta  25.99

	ISLAND VEGGIE BOWL      17.99
	FISH ESCABECHE  18.99

	DARWIN's Evolutions
	EVOLUTION CHICKEN BURGER   17.49
	CAESAR CHICKEN WRAP      17.99
	DARWIN'S DIRTY FRIES       17.49
	ISLAND CHICKEN TACO      18.99
	PULLED CHICKEN SANDWICH     17.49
	FISH PO-BOY    17.49
	BBQ CHICKEN WRAP  18.49
	ISLAND FISH & CHIPS  18.99

	Extra protein
	WHOLE BBQ CHICKEN    31.99 HALF BBQ CHICKEN    16.99 1 PC. BBQ CHICKEN LEG     11.99 2 PCS. BBQ CHICKEN LEGS    15.99 4 PCS. BBQ CHICKEN LEGS    31.99
	QUARTER BBQ CHICKEN BREAST    12.99  GRILLED CHICKEN BREAST FILLET      9.99 CRISPY BATTERED COD FILLET      7.99 SHRIMP SKEWER     7.99


	ISLAND DESSERTS
	PEACH MANGO FRIED CHEESECAKE                 9.99
	LECHE FLAN BRÛLÉE                                  9.99
	ISLAND FRUIT SALAD                                8.99
	TROPICAL PUDDING                                    8.99

	BEVERAGES
	JUICES             4.69
	Tropical  Milkshakes   7.49
	PINEAPPLE  CALAMANSI MANGO GUAVA COCONUT FOUR SEASONS APPLE ORANGE
	MANGO GRAHAM COCONUT PANDAN TROPICAL FRUIT MIX HORLICK HAZELNUT TARO COCONUT


	SODA   2.99
	HOT TEA             2.99
	GREEN  CHAMOMILE EARL GREY  PEKOE
	Water    2.99



