
CELEBRATE AAPI MONTH AT       CELEBRATE AAPI MONTH AT       

$63 PER PERSON, THE WHOLE TABLE MUST PARTICIPATE

CHESAS... SMALL BITES 
CHOICE OF ONE

CHICKEN EMPANADA
Chamorro-style corn empanada, braised chicken, red rice, dinache aioli

HAMACHI POKE
scallion, tobiko, yuzu, sesame

HELLO GREEN PAPAYA SALAD  
carrots, peanuts, all the herbs, crispy rice, 

calamansi-lime citronette

MORE THAN A CHESA
CHOICE OF ONE

CHAMORRO FIESTA PLATE
BBQ Spare Ribs, achiote red rice, digo, fina’denne

B.Y.O. STEAM BUNS
grilled teres major filet, house kimchi, pickled daikon,  

steam buns, ssamjang glaze

CRISPY PORK BELLY PANCIT 
shiitake, crispy tofu, soy, onion, rice noodles 

** can be made vegan ** 

SWEET TREATS
CHOICE OF ONE

UBE FLAN
caramel sauce

GRAPEFRUIT SHAVE ICE  
mango jelly, rice krispie crumble, li hing mui, condensed milk

STRAWBERRY PANDAN “SHORTCAKE” 
pandan spongecake, macerated  

strawberries, lilikoi whipped crème fraîche, toasted coconut

20 % GRATUITY ADDED TO PARTIES LARGER THAN 6
MENU SUBJECT TO CHANGE

Consuming raw or undercooked meats, poultry, seafood or eggs  
may increase your risk of food bourne illness.

KIKO FEJARANG| CHEF PARTNER,  TONY FOREMAN | RESTAURATEUR
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SAKE
HAKUSHIKA YUZU ORCHARD 9/70

TOZAI SNOW MAIDEN NIGORI SAKE 8/62

MUKAI SHUZO INE MANKAI HIERLOOM RED RICE SAKE 15/120

SAKE FLIGHT 17
(1.5 OZ EACH) 

JAPANESE WHISKEY
SUNTORY TOKI 12

HIBIKI HARMONY 31

SUNTORY YAMAZAKI 12 YR 57

JAPANESE WHISKEY FLIGHT 50

(1 OZ EACH)

HITACHINO NEST WHITE ALE 5%  12

HONOLULU CLIPPER   17 
Koloa rum, crème de banane, tamarind, lime

 FU’UNA (N/A)   12
lychee, tamarind, lime, effervescense 

20 % GRATUITY ADDED TO PARTIES LARGER THAN 6
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