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CHOOSE YOUR FAVOURITE SIDE
SEASONED FRIES     ISLAND RICE              ISAND SLAW 
STEAM RICE              BUTTERED CORN         KAMOTE FRIES
GARLIC BREAD          DARWIN’S VEGGIE      SOPAS          
CAESAR SALAD         ISLAND SALAD             

EXTRA PROTEIN
Whol BBQ Chicken  ……………………. 31.99
Half BBQ Chicken  ……………………… 16.99 
1pc. BBQ Chicken Leg ………………… 11.99
2pcs. BBQ Chicken Legs  …………… 15.99
4 pcs. BBQ Chicken Leg …………….. 31.99  
Quarter Bbq Chicken Breast…….. 12.99 
Grilled Chicken Breast Fillet ……. 9.99
Crispy Battered Cod Fillet ……….. 7.99 
Shrimp Skewer……………………………. 7.99 

EVOLUTION
STARTERS
DARWIN’S CHICKEN LIVER
Spicy Adobo style chicken liver 
• served with garlic bread.

CHICKEN SPRING ROLL
With sweet & sour sauce.

QUAIL EGG TEMPURA
With spiced vinegar & honey
garlic dip.

COCONUT SHRIMP
With sweet chili dip. 

VEGGIE SPRING ROLL
With sweet chili dip. 
 
TOKWA BITES
Crispy tofu, cucumber, red  
& green onions, tossed with
ginger citrus sauce  with cashew
& sesame seeds 

19.49

18.99

17.99

18.99

 

18.99

Island desserts 

PEACH MANGO 
FRIED CHEESECAKE            9.99
Crispy fried tortilla filled with 
creamy peach mango cheesecake.

LECHE FLAN BRULEE           9.99
Smooth & creamy egg flan.

ISLAND FRUIT SALAD         8.99
Rich & creamy tropical fruits 
and palm jelly. 

TROPICAL PUDDING            8.99
Creamy tapioca pearl, pandan
jelly & coconut strips with vanilla 
ice cream.

DARWIN’S SIDES
Regular 5.99  Large 11.49

ISLAND RICE
DARWIN’S VEGGIE 
ISLAND SALAD
KAMOTE FRIES
ISLAND SLAW 
SOPAS

BEVERAGES
SOFT DRINKS (Pepsi Products) ………………………………….. 2 . 99

AQUAFINA WATER  …………………………………………………….. 3 . 49 

BUBLY SPARKLING WATER (Lime•Blackberry) ………. 2 . 99

BOTTLED JUICE (Apple•Orange)  …………………………….  4 . 89

HOT TEA (Green•Chamomile•Pekoe•Earl Grey) ..….. 2 . 99

COCONUT JUICE  .……………………………………………………….  5 . 49

TROPICAL FRUIT JUICE  .………………………………………….. 4 . 89
  (Mango•Pineapple•Guava•Calamansi•Four Seasons)

EVOLUTION 
CHICKEN BURGER  17.49
• Grilled chicken breast •
Sesame Bun • Island slaw •
Smoked cheddar • Mango
salsa • Chipotle aioli

PULLED CHICKEN
SANDWICH         17.49
• Bbq pulled chicken 
• Sesame bun • Cucumber 
• Grilled pineapple 
• Creamy coleslaw 

BBQ CHICKEN WRAP  18.49
• Bbq pulled chicken  • Flour
tortilla • Grilled pineapple 
• Lettuce • Peppers
•Cucumber • Red onion 
•Cheddar cheese 
• Island rice • Citrus aioli

CAESAR CHICKEN WRAP  18.49
• Grilled chicken breast 
• Lettuce • Caesar dressing 
• Flour tortilla • Parmesan 
• Red onion • Cheddar cheese 

GROUPIE PLATTERS
Perpec t  for  shar i ng  w i th  fam i ly or  barkada .

PAMILYA A  2-3
• Whole Bbq Chicken • 1 Large Side • 2 Garlic
Bread • 2 Dipping Sauces • Sweet Chili
Cucumber 

PAMILYA B  2-3
• 4 Bbq Chicken Legs• 1 Large Side • 2 Garlic
Bread • 2 Dipping Sauces • Sweet Chili
Cucumber 

BARKADA  4-5
• Half Bbq Chicken • 4 Bbq Chicken Legs 
• 3 Large Side • 2 Garlic Bread 
• 3 Dipping Sauces • Sweet Chili Cucumber

D’ SQUAD  2-3
• Half Bbq Chicken • 2 Bbq Chicken Legs • 
2 Large Sides • 2 Garlic Bread • 2 Dipping
Sauces • Sweet Chili Cucumber 

D’ CLAN 3-4 
Whole Bbq Chicken  • 2 Bbq Chicken Legs • 
2 Large Sides • 2 Garlic Bread • 3 Dipping
Sauces • Sweet Chili Cucumber 
 
D’ TRIBE 5-6
2 Whole Bbq Chicken • 3 Large Sides 
• 2 Garlic Bread • 4 Dipping Sauces 
• Sweet Chili Cucumber 

CLASSIC SIDES
Regular 5.49  Large 10.49

SEASONED FRIES 
STEAM RICE
GARLIC BREAD          
CAESAR SALAD
BUTTERED CORN

SIGNATURE 
CHARCOAL
BBQ CHICKEN

11.99

11.99

10.49

11.49

9.99

9.99

SELFIE PLATTERS
Served with Sweet Chili Cucumber
and your choice of dipping sauce.     1 SIDE     2 SIDES

Solo Chicken Leg ………………..…………  17.99        21.99
Solo Chicken Breast ………………………  18.99        22.99
Double Chicken Legs ………………………  20.99        24.99
Half BBQ Chicken ………………………….  21.99        25.99

SELECT YOUR DIPPING SAUCE

DARWIN’S BBQ SAUCE               SPICED VINEGAR 

CALAMANSI SOY DIP                  CHILI GARLIC

ISLAND CITRUS AIOLI               D’ BOMB AIOLI   

44.99

43.99

 

84.99

59.99

76.99

99.99

BOWLS
and salads
ISLAND CHICKEN BOWL
• Grilled chicken breast 
• Island salad • Island Rice 
• Mango sesame dressing 
• Cashew nuts • Sesame seeds

BBQ CHICKEN  BOWL 
• BBQ pulled chicken • Island
slaw • Island Rice • Red & Green
onion • Citrus aioli 
• Cashew nuts • Sesame seeds

ISLAND VEGGIE BOWL 
• Crispy tofu • Island Rice 
• Sautéed mix veggies • Honey
garlic sauce • Green onions 
• Cashew nuts • Sesame seeds

TROPICAL CHICKEN SALAD
• Grilled chicken breast 
• Lettuce • Pineapple • Peppers 
• Tomato • Cucumber •Onion
• Edamame Beans • Corn
• Mango sesame dressing 
• Cashew nuts • Sesame seeds
• Tortilla corn chips

CHICKEN CAESAR SALAD
• Grilled chicken breast 
• Romaine lettuce • House
Caesar dressing • Parmesan 
• Croutons • Lemon wedge 
• Garlic Bread

DARWIN’s Theories
Chef ’s  Signature Dishes 

CHICKEN SISIG
• Diced pulled chicken
• Red & Green onion • Chicken Skins 
• Sesame seeds • Choice of Garlic
bread or Steam rice. Island Rice +2

DARWIN’S PANCIT
• Pulled chicken • Shrimps 
• Vermicelli noodles • Mix veggies 
• Crispy chicken skin • Green onion •
Sesame seeds • Lemon wedge 

ADOBO DE ISLA 
• Savoury Adobo sauce • Grilled
pineapple • Peppers • Crispy potato 
• Green onions • Sesame seeds 
• Served with steamed rice
• Add Quail Eggs +3

SOPAS & CHICKEN
• Bbq chicken leg • 2 Garlic bread 
• Sopas (Creamy chicken noodle soup)
• Choice of dipping sauce
• Add Quail Eggs +3

ISLAND SURF & TURF
• Bbq chicken leg •4 Coconut shrimp 
• Crispy cod fillet • Island slaw 
• Island rice •  Island citrus aioli
• Sweet chili • Bbq sauce

FISH ESCABECHE
• 2 Crispy cod fillet • Peppers
• Grilled pineapple • Sweet & sour
sauce • Red & Green onions 
• Served with steamed rice 
• Extra Fish +3

18.9918.99

19.99 (Classic)19.99 (Classic)
15.99 (Tofu & Veggies)15.99 (Tofu & Veggies)

2323.99 (Half Chicken).99 (Half Chicken)
22.99 (Double Legs)22.99 (Double Legs)  

19.9919.99

25.9925.99

  

18.9918.99

18.99

19.99 (Classic)
15.99 (Tofu & Veggies)

23.99 (Half Chicken)
22.99 (Double Legs) 

19.99

25.99

 

18.99

DARWIN’s evolutions
Chef ‘s twist on Classic Favourites 

All sandwiches and taco are served 
with your choice of a regular side.

Beyond meat is available for vegetarian option.

ISLAND FISH & CHIPS  18.99
• 2 Crispy cod fillet • Fries
• Island slaw • Citrus aioli
• Spiced vinegar • Ketchup
• Mango salsa • Lemon wedge
• Extra Fish +3 

FISH PO-BOY          17.49
• Crispy cod fillet 
• Sesame bun • Cucumber 
• Grilled pineapple  
• Creamy slaw • Citrus aioli

DARWIN’S DIRTY FRIES   18.99
• Bbq pulled chicken • Fries 
• Grilled pineapple •Cucumber 
• Red onion • Green onion 
• Crispy chicken skins 
• Cheddar cheese•Chipotle aioli 

ISLAND CHICKEN TACO   18.99
• Bbq pulled chicken  
• Corn tortilla • Island slaw 
• Smoked cheddar 
• Mango salsa • Chipotle aioli

DIPPING SAUCES        1.79
All sauces are gluten-free & vegetarian-friendly.

🔴 DARWIN’S BBQ SAUCE   🔴 SPICED VINEGAR 
🔴 CALAMANSI SOY DIP           🔴 CHILI GARLIC
🔴 ISLAND CITRUS AIOLI   🔴 D’ BOMB AIOLI   

tropical
Milkshakes      7.99

MANGO GRAHAM 

TROPICAL FRUIT MIX

COCONUT PANDAN

TARO COCONUT 

HORLICK CHOCO HAZELNUT 

Please advise us of any allergy concerns. 
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