TAPSILOG
BISTRO

DRAFT BEERS FROM THE HOMELAND

$8.00 16 OZ. UBE ALE/CALAMANSI PILSNER

_REDHORSE BEER / SAN MIGUEL

PLEASE ASK FOR OUR SELECTIONS

*HAPPY HOURS ARE TUESDAY-FRIDAY (EXCEPT SAT & SUN)
2:30PM-6:30PM | $1.00 OFF ALL DRINKS

MIMOSA'’S — 13.75

NAFRADA OSA — Made famous here by our most
loyal customers, Melina & Chris Nafrada. Calamansi
juice, strawberry purée and champagne.

Available as bottomless for $28.00 | LIMITS APPLY.
MANMOSA - Calamansi Juice and your choice of
Filipino Beer (Red Horse or San Miguel).
HERMOSA - Lychee and fresh julienne cucumber
and champagne.

BELLINI-OSA — Peach Purée and champagne.
PINA-OSA - Pineapple Juice and champagne.
GUAVA- OSA — Guava Juice and champagne.

P O G - OSA — Peach/Pineapple, Orange, Guava
Juice, and champagne.

MANGO - OSA — Mango Juice and champagne.

*All Mimosas are served in a glass and garnished with fresh
cherry and sliced fresh orange.

TAPS SPECIALTY COCKTAILS

TAPSI BLOODY MARY - 13.75
SUPER PINOY CHAVELA -13.75

Modelo with Lime Juice and infused with Agave Wine.

e MICHELADA - 13.75 GOBLER
Modelo with Lime Juice, Clamato Juice and infused
with Agave Wine.

o LYCHEE SANGRIA —-13.75

HOUSE WINES — 7.75 / GLASS WINE

o CABERNET SAUVIGNON
e CHARDONNAY
o CHAMPAGNE

*Bottle Service Wines Red or White starting at $28.00

UBE ALE & Calamansi Pilsner in tall can 9.75.

BOTTLE SERVICE MIMOSA'’S - 28.00

Your choice of juice:

Calamansi/Sweet Lime
Mango

Guava

Pineapple

Peach

IMPORTED & BOTTLED BEERS — 7.00

San Miguel Pilsner
Red Horse Beer
San Mig Light

San Mig Negra
Corona

Modelo Especial
Negra Modelo

BEER BUCKETS — 30 (5 BOTTLES)

Any “5” Bottled Beers of your choice in an ice bucket.

100 CALORIE “CLAW"-6.75

*DRINK RESPONSIBLY!!! - UNK ED
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APPETIZERS — PULUTAN

LUMPIA SHANGHAI - 12.75
Your choice of PORK, CHICKEN (20 pcs.)
Or VEGETARIAN (9 pcs.)

GINATAANG KUHOL — 16.95 {SEASONAL)
Cultured real snails/escargot sautéed in coconut milk. GF

TOKWA AT LECHON - 16.95
Fried tofu and crispy pork belly. GF

TOKWA AT TENGA - 16.95
Fried tofu and steamed pig’s ears. GF

SIZZLING SISIG

Ground meat seasoned with calamansi, onions and
peppers. Served in a sizzling plate.

Your choice of meat:

Pork — 16.95
Chicken — 16.95
Pig’s Ear — 16.95
Milkfish — 17.95
Tofu — 16.95

* Add two eggs for 4.25
* Specify if you want Mild, Medium or Spicy

PAKPAK NG MANOK - 15.
Crispy Breaded Chicken Wings.

BOLA BOLA /FISHBALLS — 9.95
Fish balls served with sweet n sour sauce. 12 pcs.

SIDES

Mound of Garlic Rice — 4.25
Mound of Steamed Rice — 3.75
French Fries — 6.95

Tater Tots — 6.95

Fried Eggplant — 6.95

Steamed Okra — 5.95

Steamed Bokchoy — 5.95

TAPSILOG BISTRO-MEX

e TAPSILOG GOURMET BURRITOS — 15.75
Each burrito is handcrafted with swiss/cheddar cheese,
over-easy egg, and 4 pcs. of lumpias wrapped in a warm
tortilla. Salsa, guacamole, and sour cream are all on the
side.

Choice of protein:

Longanisa/Sweet Sausage
Tocino/Filipino Sweet Bacon
Pork Adobo

Chicken Adobo
Tapa/Flat-iron Steak

Pork Sisig

Chicken Sisig

Choice of stuffing:

Garlic Rice
Steamed Rice
French Fries
Tater Tots

e TAPS-MEX FRIES — 15.75
Melted cheese over fries or tater tots with your choice of
meat. Salsa, guacamole, and sour cream are all in the side.

Tapa Fries or Tater Tots
Sisig Fries or Tater Tots

Add-on
1egg-2.75
2 eggs — 4.25




TAPSIL.OG

BISTRO
PORK BELLY, CERVESAS, MIMOSAS & MORE!!!

—_—

BICOL EXPRESS
Filipino stew made with bite size pieces of pork simmered
in coconut brothy milk with shrimp paste garlic and

chilies.
RICE PLATE $14.95 //A LA CARTE $18.00

BAGNET BAGOONG
Crispy pork belly topped with fried eggplants, diced
sweet roman tomatoes, onions and a side of shrimp paste

anchovies.
RICE PLATE $14.95 // A LA CARTE $18.00

GINISANG MUNGGO
A savory Filipino soup made with green mung beans,
garlic, tomatoes, onions, pork, spinach and topped with

chicharones.
RICE PLATE $14.95 //A LA CARTE $18.00

SPINACH LAING
Spinach in coconut brothy milk is a Filipino inspired dish
similar to “LAING”. Spinach leaves stewed in coconut

brothy milk, garlic, ginger and chilies.
A LA CARTE $15.00
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NEW ITEMS & EXCLUSIVE BISTRO ONLY ITEMS

FRIED CHICKEN MOCO
Our hand breaded, mildly spiced fried chicken, served
with our house gravy, 2 sunny side eggs and choice of

garlic or steamed rice.
$18.95

CHICKEN FRIED STEAK
Also known as country fried steak, served with our house
gravy, 2 sunny side eggs and choice of garlic or steamed

rice.
$18.95

SIZZLING PORK CHOP
Our mildly seasoned pork chops in a sizzling plate, served
with our house gravy, 2 sunny side eggs and choice of

garlic or steamed rice.
$18.95

SIZZLING TAPA STEAK

Our TAPA - thinly slice Angus top sirloin steaks with red
bell peppers and onions in a sizzling plate, served with
our house gravy, 2 sunny side eggs and choice of garlic or

steamed rice.
$18.95
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UNCLE-ED’S HEARTY SILOG
BRUNCH & ALL-DAY SILOGS.

SILOGS are dishes served with a mound of garlic rice and 1 egg .

Complimented with a side julienne cucumber salad.

PORK

Longsilog /Sweet Sausage 15.95

Tocilog/Filipino Sweet Bacon 16.95

Lechon Kawali Silog /Crispy Pork Belly GF 16.95
Inihaw na Liempo Silog/ Griddled Pork Belly 16.95
Pork Adobo Silog 16.95

Pork Chop Silog 15.95

Sisilog 16.95

Hotdog Silog 15.95

Spam Silog GF 15.95

Bacon Silog GF 16.95

CHICKEN

Fried Chicken Silog 15.95
Crispy Fried Wings Silog 15.95
Chicken Adobo Silog 15.95

BEEF

Tapsilog 16.95

Bisteksilog 16.95

Hash Silog/Corned Beef Hash GF 15.95

Torta Talong Silog/Eggplant Omelet with beef GF 15.95

FISH
Bangsilog/Milkfish GF 16.95

Galunggong Silog/GG GF 15.95
Ginisang Sardinas Silog 15.95

Add-on

Grilled Onions — 1.00

Diced Tomatoes and Onions — 2.75
Any side MEAT in the silog menu — 8.75

ALL “SILOG MEATS” ARE AVAILABLE ALA CARTE
or FAMILY STYLE SHARING FOR 19.75

BUILD YOUR OWN PERSONAL BILAO*

Your choice of any “2”, “3”, or “4” meats from our regular
“Hearty Silog” menu served with a mound of garlic rice and 2
eggs. EXCLUDING GINISANG SARDINAS AND SUPERSILOGS
(PANSIT AND LUMPIAS AVAILABLE AS YOUR CHOICE MEATS)

2 Meats - 19.95 1 egg

3 Meats - 24.95 2 eggs

4 Meats - 26.95 2 eggs

SUPER SILOGS

Super Silog are high end silog dishes served with a mound of
garlic rice and 2 eggs. Complimented with a side julienne
cucumber salad.

LARGE Crispy Pata Silog/Crispy Deep Fried Hamhock — 28.95 GF

Bar-B-Q Chicken/Pork (2 Skewers) — 16.95 GF

INDIVIDUAL COMFORT FOOD RICE PLATES

FISH/SEAFOOD RICE PLATES
Dishes served with a mound of steamed/garlic rice, diced
tomatoes, and fried eggplant and sliced lemons.

Grand Boneless Bangus Plate — 24.75

Grand Fried Whole Tilapia Plate — 24.75GF

Grand Fried Whole Pampano Plate — 24.75 GF
Sauteed Whole Head-On Shrimp Plate — 24.75 GF
(Halabos na hipon)

Add-on
1 salted duck egg — 2.55

SOUP/STEW RICE PLATES
Dishes served with a mound of steamed/garlic rice.

Sinigang na Baboy — 16.95 GF
Tamarind Sour Pork Belly Soup.
Nilagang Baka — 16.95 GF

Caldo de Res.

Dinuguan na Baboy — 16.95 GF
Pigs Blood Stew.
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Kare-Kare Plate - 17.95
Peanut sauce stew-based dish with vegetables.

Your choice of meat:

Lechon Kawali/Crispy Pork Belly GF
Fried Chicken GF

Bangus/Milk fish GF

Tender Beef GF

Tofu (Vegan)

Pancit Guisado Rice Plate — 17.95

Dish served with a mound of steamed/garlic rice, pancit noodles and any side of

meat on our “silogs” menu.

ALA CARTE FAMILY STYLE DISHES

o GINATAANG HIPON AT TAHONG - 21.75 GF
One Ib. of combined Large New Zealand mussels and
head-on shrimps sauteed in garlic, onions, ginger, and
coconut milk.

e KARE-KARE-22.75GF
Peanut sauce stew-based dish served with steamed fresh
vegetables and shrimp paste on the side.

Your choice of meat:

Lechon Kawali/Crispy Pork Belly GF
Fried Chicken GF

Bangus/Milk fish GF

Tender Beef GF

Tofu (Vegan)

e DINUGUAN NA BABOY (TINUMIS)- 19.75
Lean pork sauteed with garlic, onions, and pigs blood.

e CHICKEN PANCIT GUISADO NOODLES - 16.75

A combination of rice and egg noodles sauteed in garlic,
onions, carrots, celery, cabbage, and chicken.

VEGETARIAN PANCIT GUISADO - 16.75
A combination of rice and egg noodles sauteed in garlic,
onions, carrots, celery, cabbage, and tofu.

FRIED WHOLE BONELESS BANGUS — 20.75 GF
Served with diced tomatoes and sliced lemons.

FRIED WHOLE TILAPIA — 21.75GF
Served with diced tomatoes and sliced lemons.

FRIED WHOLE PAMPANO — 22.75GF
Served with diced tomatoes and sliced lemons.

1LB. SAUTEED HEAD-ON SHRIMP — 22.75GF

Sautéed with butter, garlic, and lemon pepper. Served
with diced tomatoes and sliced lemons.

CRISPY PATA (DEEP FRIED HAMHOCK) — 27.75GF
Deep fried to perfection, crispylicious skin outside and
tender on the inside. Served with soy sauce vinegar dipping
sauce.

ENSALADANG TALONG - 9.95 GF

Mixture of diced fried eggplant, tomatoes and scallions and
salted duck egg in the bed of baby spinach. Served with
sliced lemon and shrimp paste on the side.

PORK OR CHICKEN SKEWERS - 4 pcs. for 17

or 4.25 each.
Tapsilog style skewers marinated in special sauce.

SALTED EGG ENSALADA (ITLOG NA PULA) - 7.75
2 salted eggs served with diced tomatoes and onions.

TAMARIND SOUR SOUP
Pinoy fave sour soup. Your choice of pork or seafood.
Served with green beans, okra and spinach.

Pork Sinigang — 19.95 GF
Seafood Sinigang — 22.95 GF

Combination of shrimps, mussels and tilapia fillet in the tamarind
sour-based soup.

BEEF SOUP/NILAGANG BAKA — 22.95GF
Simmered beef shank and ribs to get that natural beef
flavor. Served with bokchoy, russet potato, cabbage, and
green beans.




SAMPLER PLATTERS — PINOY KAMAYAN

FILIPINO LUAU STYLE BILAO

Growing up, | remember coming home to our small town
“BUKID” (farm) in Alfonso, Cavite and having a family feast
under the mango tree. Long tables will be covered with fresh
cut banana leaves. No plates and no utensils, we will all feast on
banana leaves. Grilled whole fish, crispy pata, prawns and fresh
veggies from the farm. Beers will be flowing. Just like home,
catering tapsilog bistro style.

Substitutions of any meat entrée for an extra
1.50/person

SAMPLER PLATTER FEAST # 1 (ALFONSO)
SURF N TURF — 82.00 PER PLATTER reeps 2-3

Tapsilog Special Daing na Bangus — Boneless Milkfish
Tapsilog Crispy Pata — Deep Fried Ham Hock

Pampangas Best Sweet Longanisa — Pinoy Sweet Sausage
Halabos na Hipon — sautéed Head-On Shrimps in Lemon-butter
Tomato Ensalada — Diced tomatoes, onions, and scallions
Bagoong Alamang — Shrimp Anchovy Paste for the vegetables
Steamed Okra

Griddled Tomatoes

Fried Eggplant

*All you can eat rice

SAMPLER PLATTER FEAST # 2
SEAFOOD PLATTER — 82.00 PER PLATTER Freeps 2-3

Tapsilog Special Daing na Bangus — Boneless Milkfish

Fried Whole Tilapia or Pampano — Deep Fried Whole Fish
Crispy Galunggong Fish — Crispy Fried Sardines

Halabos na Hipon — Sautéed Head-On Shrimps in Lemon-butter
Tomato Ensalada — Diced tomatoes, onions, and scallions
Bagoong Alamang — Shrimp Anchovy Paste for the vegetables
Steamed Okra

Griddled Tomatoes

Fried Eggplant

*All you can eat rice.

DESSERTS

HALO-HALO/MIXMIX — 8.95
Sweetened tropical fruit topped with shaved ice, milk and
ubE ice cream.

UBE FLOAT -7.95
Root beer over ube ice cream

TURON ALA MODE -7.95
Pinoy Banana Fritter with a scoop of ice cream. Topped with
cherry, almond, and swirl of chocolate syrup.

TURON/PC. - 2.75 each

SCOOP OF TROPICAL FRUIT FLAVOR ICE CREAM
Single Scoop — 5.55

Double Scoop — 6.55

Triple Scoop — 7.55

DRINKS

Bottled Water — 1.00 Coffee — 4.00
Sparkling Water — 3.00
Mango Juice — 4.5
Pineapple Juice —4.5 Tang Orange — 4.5
Calamansi Juice — 4.5

Guava Juice — 4.5

Canned Coconut Juice — 4

Fresh Cantaloupe/Melon — 4.55

Sago’t Gulaman -4.95

Thai Tea w/ pearls — 4.95

Bottled Soda — 5.95
Coca-Cola, Fanta, or Sprite.

Canned Soda — 3.25
Coke, Diet Coke, Sprite, Sunkist, Root beer.

Martinelli Apple Juice — 4.00
Arizona Green Tea — 4.00

Hot Brewed Tea — 3.00
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- Est. 2020+

PARTY PLATTERS / CATERING MENU.
PLEASE NOTE THAT ALL OUR PARTY TRAYS ARE HALF DEEP ALLUMINUM TRAYS
(Size 13.5" x 12.5” x 3"DEEP).
PRICES REFLECT THE CURRENT INLATIONARY SUPPLY PRICES.
PLEASE GIVE US UP TO 5 DAYS ADVANCE NOTICE
(EXCEPT LUMPIA TRAYS) LUMPIAS MAY BE ORDERED THE DAY OF....
All orders must be pre-paid full in advance upon confirmation.
PLEASE email: tapsilog bistro_cantina@yahoo.com for all orders
Or text at 408-807-5927

PLEASE READ THE FOLLOWING INFO BELOW
*DUE TO THE INCREASE OF THE MINIMUM WAGE AND THE HIGH STANDARD OF LIVING IN THE
SAN JOSE AREA, all Party Platters “ONLY” are subject to a 18% service charge that goes directly to our
kitchen staff.
To comply with Senate Bill 478, our establishment clearly specifies that all party platters will clearly
identify the sur charge tucked in in each tray. Please ask server for clear pricing if needed.

NOTICE: FOR ALL CREDIT CARD PURCHASES, OUR SYSTEM CHARGES 3% TO HELP OFFSET
PROCESSING COSTS. THIS AMOUNT 1S NOT MORE THAN WHAT WE PAY IN FEES. THERE ARE NO
SURCHARGE ON DEBIT CARDS.

ITEM HALF TRAY PRICE
SWEET LONGGANIZA PARTY TRAY oo $88
TOCINO (PHILIPPINE BACON) TRAY .o $88
CHICKEN ADOBO TRAY . $78
CHICKEN AFRITADA $78
PORK RIBS ADOBO TRAY $78
BEEF KALDERETA - $88
BONELESS BANGUS $94
FRIED CHICKEN $64
CHICKEN PANSIT $64
VEGETARIAN PANSIT $64
LECHON KAWALI $94
PORK SISIG $94
KARE — KARE $88
SAUTEED LEMON PEPPER SHRIMPS . $88
BEEFSTEAK TAGALOG X $94
ANGUS BEEF TAPA TRAY .. $94
PORK AFRITADA $88
ROMAN TOMATOE ENSALADA - MP

GARLIC FRIED RICE - , $42
SIEAMBICE . . . 02 % oot et it il oo Rl $35
COCKTAIL LUMPIA (PORK OR CHICKEN) 110 PIECES $55

DINUGUAN/TINUMIS PORK BLOOD STEW ... . $78
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HEINEKEN BOTTLE RED HORSE BOTTLE
CORONA BOTTLE RED HORSE DRAFT

MODELO ESPECIAL BOTTLE SAN MIG PILSNER BOTTLE
MODELO NEGRA AN ;‘:"’5 Zfé’:’fg HDTRAF ; /
GLASS CHARDONNAY UBE ALE DRAFT
GLASS CABERNET SAUVIGNON SARAP CALAMANSI PILSNER DRAFT
CHAMPAGNE FLUTE SAN MIGUEL LYCHEE BEERS
WHITE CLAW SAN MIGUEL APPLE BEERS )
CALAMANSI MIMOSA PINOY CHAVELA /
MANMOSA PINOY MICHELADA
, GUAVA MIMOSA LYCHEE SANGRIA
MANGO MIMOSA BLOODY MARIA /
, PINEAPPLE MIMOSA | UBE ALE IN CANS |

| POG MIMOSAS ' CALAMANS] PILSNER CAN /
| |

(R



NOW SERVING YOU TWO UNIQUE LOCATIONS WITH TWO DIFFERENT MENUS

TAPSILOG

—— CANTINA —
*Est. 2020+

1998 HOMESTEAD RD. SUITE 121 SANTA CLARA, CA. 95050
(408) 326-2284
HEAD CHEF — ED SANCHEZ / UNK ED

SOUS CHEF — EDWARD ZELAYA /SOBRI
MONDAYS: CLOSED

TUESDAYS/WEDNESDAYS/THURSDAYS/FRIDAYS
10:30 AM - 8:00 PM

SATURDAY: 9:00 AM - 3:00 PM
SUNDAYS: 9:00 AM - 3:00 PM

S N
TAPSIL.OG
BISTRO

ESTABLISHED 2012

819 WEST HAMILTON AVE. CAMPBELL, CA. 95008
(408) 412-8926
HEAD CHEF — DAVID AQUINO

SOUS CHEF — ROD FERNANDEZ
MONDAYS : CLOSED

TUESDAYS & WEDNESDAYS:  9:00 AM - 3:00 PM

THURSDAYS/FRIDAYS/SATURDAYS/SUNDAYS:
10:00 AM - 8:30 PM

ANY QUESTIONS OR CONCERNS, PLEASE DO NOT HESITATE TO ASK:

SARAH AQUIND - MANAGER TAPSILOG BISTRD
DAVID AQUIND - HEAD CHEF TAPSILOG BISTROD
EMAIL; tapsilog bistro cantina@yahoo.com

To comply with Senate Bill 478, our establishment clearly specifies that all “party platters” will clearly
identify the service charge tucked in in each tray.

AUTO GRATUITY OF 18% FOR PARTIES OF 6 OR MORE

PLEASE BE PATIENT, EVERY DISH IS COOKED ONE PLATE/ONE DISH AT A TIME. YOUR FOOD WILL
NEVER BE SCOOPED FROM A FOOD WARMER.

NOTICE: FOR ALL CREDIT CARD PURCHASES, OUR SYSTEM CHARGES 3% TO HELP OFFSET PROCESSING
COSTS. THIS AMOUNT IS NOT MORE THAN WHAT WE PAY IN FEES. THERE ARE NO SURCHARGE ON
DEBIT CARDS.




