PINTXOS FRIOS

JAMON
Jamén Serrano, Cream Cheese, Quail Egg,
Shallot

SALMON Y CANGREJO
Salmon Gravlax, Mixed Crab Salad

GILDA
Green Olive, Piparra, Anchovy, Olive Oil Malto

ATUN
Smoked Cheese Cookie, Marinated Tuna,
Tomato, Sea Grapes

CHORIZO

Cold Chorizo, Tomato, Parmesan, Basil

PINTXOS FIESTA
3 Salmon Y Cangrejo, 3 Setas, 3 Jamén, 3 Atin

PINTXOS CALIENTES

FOIE
Seared Foie Gras, Mango Jam,
Pickled Green Mango

MOLLETE
Confit Pork Belly, Sisig Cream Cheese,
Mollete Bread

CHORI BURGER
Chorizo Patty, Parmesan Cheese,
Caramelized Onions

SETAS

Mushrooms, Truffle, Snow Peas, Aioli (V)

MEJILLONES CRUJIENTES
Crispy Chilean Mussels, Peppers, Onions,
Adobo Aioli

TOSTA DE CARRILLADA
Braised Beef Cheek, Pickled Onion and Chili,
Mustard Aioli

P165.00

P135.00

P185.00

P155.00

P105.00

P1,595.00

P385.00

P175.00

P175.00

P135.00

P145.00

P195.00

%

TAPAS

BURRATA (VEG)
Burrata Cheese, Romesco, Green Olive Tapenade,
Marinated Tomatoes

g‘ MEJILLONES CON CHORIZO

Chilean Mussels, Spanish Sausage, White Wine

PAN CON TOMATE Y JAMON
Coca Bread, Tomato, Olive Qil, Salt,

Jamén Serrano

CHIPIRONES A LA ANDALUZA
Fried Baby Squid, Bagoong Aioli

BRAVAS HOLA BOMBON

Fried Potato, Brava Sauce, Aioli

TORTILLA CON JAMON Y QUESO
Potato, Egg, Jamén Serrano, Manchego

CHORIZO AL VINO
Spanish Sausages, White Wine
Served with Bread

HUEVOS Y GAMBAS AL AJILLO
Prawns, Garlic, Eggs
Served with Brea

CROQUETAS DE JAMON CON
QUESO

Bechamel, Jamén, Cream of Smoked Cheese

CROQUETAS DE MANCHEGO

Bechamel, Manchego, Garlic Jam

PULPO
Octopus, Chickpea Puree, Atsuete Aioli

TORREZNO
Crispy Pork Belly, Spanish Adobo Sauce

CHARCUTERIA Y QUESO

PAN CON TOMATE
SALCHICHON

CHORIZO

PALETILLA IBERICA
SURTIDO DE EMBUTIDOS
MANCHEGO

IDIAZABAL

MURCIA AL VINO
SURTIDO DE QUESOS
QUESOS Y EMBUTIDOS

P795.00

P695.00

P375.00

P475.00
P225.00
P465.00

P625.00
P595.00
P265.00

P265.00
P750.00

P465.00

P185.00
P555.00
P555.00
P775.00
P1,695.00
P455.00
P455.00
P455.00
P8%5.00
P2,295.00

€4 - NUEVO



PLATOS ESPECIALES

SUBJECT TO AVAILABILITY

TARTA DE VERDURAS (V) P455.00 CHULETAS DE CERDO IBERICO P1,450.00
Crisa Tart, Seasonal Vegetables, Cherry Tomatoes, Ibérico Pork Cutlet, Sobrassada Potatoes,
Mushrooms, Chickpea Purée, Murcia Al Vino, QOcak Smoked Mustard
Black Olive Dust
BACALAO CON PISTO P745.00
Salted Codfish, Capsicum, Eggplant, Zucchini,
Honey Aioli : BaR PUSTRES
CARRILLERA P975.00 CHURROS CON COCO P295.00
Slow Braised Beef Cheek, Manchego Mashed Potato Spanish Churros, Chocolate, Coconut
CABECERO IBERICO P995.00 TARTA DE CHOCOLATE P295.00
Ibérico Pork Collar, Chimichurri Potatoes, Snow Peas, Moalten Chocolate Tarte, Coffee Cream,
Mushrooms, Burnt Eggplant, Escabeche Sauce Rhum Gel, Cappuccino lce Cream
WAGYU Y FOIE P1,495.00 TARTA DE QUESO VASCO P375.00
Wagyu, Foie Gras, Potato, Green Beans Burnt Basque Cheesecake, Strawberry and
Ginger Compote, Avocado Sorbet

A HOLA-HOLA! P225.00
RAEI"N Flan, Nata de Coco, Plantain Chips,
PARA COMPARTIR Mango Sorbet, Ube Foam
CHULETON P3,895.00
Australian 5-Star Rib-Eye, Potato, Onions
COCHINILLO P3,695.00

1/4 Roast Suckling Pig, Roast Potatoes,
Roast Pork Jus

PAELLA

PERMITIR 20-30 MINUTOS

FIDEUA DE SEPIA Y ALMEJAS P845.00
Fideos, Cuttlefish, Clams, Roast Garlic Aioli

“‘ FIDEUA NEGRA CON SEPIA Y P1,195.00
GAMBAS
Fideos, Cuttlefish Ink, Shrimp, Roast Garlic Aioli
PAELLA DE PATO P1,295.00

Bomba Rice, Ernest Soulard Duck Breast,
Mustard Aioli, Mushrooms

‘gi PAELLA DE CORDERO ASADO P1,295.00
Bomba Rice, Roasted Lamb Ribs, Green Beans,
Rosemary Aioli

PAELLA DE GAMBAS P1,195.00
Bomba Rice, Shrimp, Roast Garlic Aioli
PAELLA NEGRA P225.00

Bomba Rice, Squid Ink, Salmon Gravlax, Piparra

PAELLA DE COSTILLA Y CHORIZO P8%5.00
Bomba Rice, Spanish Sausages, Mustard Aioli

PAELLA DE SETAS P845.00

Bomba Rice, Mushrooms, Snow Peas,
Rosemary Aioli

PAELLA VALENCIANA P845.00
Bomba Rice, Tomato, Bell Pepper, Chicken, Pork
PAELLA DE VERDURAS (V) P845.00

Bomba Rice, Seasonal Vegetables, Piquillo Peppers,
Burnt Eggplant, Romesco

€4 - NUEVO
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tFEL1Z PASCUA!

A Hola Bombon Easter Fiesta

ENSALADA DE SALMON

Cured Salmon, Romaine, Orange,
Truffle Lemon Dressing

CROQUETAS DE ANGUILA
Yellow Eel, Shiso Ginger Aioli, Piparras

POMFRET AL HORNO

Roasted Whole Pomfret, Potatoes, Mojo Rojo,
Bay Scallops

PAELLA DE ATUN Y GAMBAS
Tuna Belly, Shrimp, Snow Peas, Garlic Chive Aioli

TARTA DE QUESO Y MELOCOTON

White Peach Cheesecake, Coconut

Php 3,950
Good for 2-3 persons

Available from
April 12 to 17 For dine-in and delivery



DINE-IN PERKS
AT HOLA BOMBON




ORDER ANY 2 DISHES
GET 1 FREE SANGRIA CARAFE

MEJILLONES CON CHORIZO 695
Chilean Mussels, Spanish Sausage, White Wine

CARRILLERA 975
Slow Braised Beef Cheek, Manchego Mashed Potato,

Lucban Longganisa

CABECERO IBERICO 995
Iberico Pork Collar, Chimichurri Potatoes, Snow Peas,
Mushrooms, Burnt Eggplant, Escabeche Sauce

PAELLA DE VERDURAS (V) 795
Bomba Rice, Seasonal Vegetables, Piquilllo Peppers,
Burnt Eggplant, Romesco

PAELLA VALENCIANA 845
Bomba Rice, Tomato, Bell Pepper,
Chicken, Pork




