
ALMENDRAS 7
TRUFFLED MARCONA 
ALMONDS
ACEITUNAS 7
OUR VERSION OF 
SPICED OLIVES
BABYLOU’S LUMPIA  8
FRIED SPRING ROLL 
WITH VEGETABLES
KABUTI SLIDERS 8
MUSHROOMS AND 
SEASONAL SQUASH ON 
TOASTED BREAD ROLL
PLATO DE QUESO 16
OUR CHEESE SELECTION 
KINILAW  8
SEASONAL FRESH 
RAW FISH PICKLED 
FILIPINO-STYLE CEVICHE
TINAPA CROQUETAS  10
DEEP FRIED SMOKED 
FISH BALLS

GAMBAS  14
SHRIMP WITH SHISHITO 
PEPPERS IN A GARLIC  
OLIVE OIL SAUCE
KALE LAING 12
LOCAL KALE SAUTÉED 
WITH SHRIMP PASTE AND 
COCONUT MILK
JAPPY’S WINGS 8
SIGNATURE CHICKEN WINGS 
WITH OUR “TSISMIS” HOT 
MANGO SALSA
SALUMERIA 18
OUR SELECTION OF 
CURED MEATS
PIMIENTOS 9
GRILLED BELL PEPPERS 
WITH CHORIZO
CHISTORRA CON AJOS 8
SPICY SAUSAGE WITH 
ONIONS AND GARLIC
LIEMPO KAWALI 10
CRISPY PORK STRIPS
PINSIT FRITO 8
FRIED PORK DUMPLING 

ENSALADAS
ENSALADANG 12
PAMPAGANA 
SAVORY SALAD WITH 
MANGOES, TOMATOES AND 
SALTED DUCK EGG IN A 
CALAMANSI VINAIGRETTE
PINOY CAESAR  16
ROMAINE LETTUCE 
WITH GARLIC CROUTONS 
AND “TUYO” FLAKES IN A 
SPICY CAESAR DRESSING
EQ’S PINAKBET SALAD  16
EGGPLANT, LONG BEANS, 
YELLOW SQUASH, OKRA SERVED 
WITH BAGOONG SAUCE AND 
MANGO SALSA

PLATITOS
CHAYOTE ATCHARA 6
MEXICAN SQUASH RELISH
MANGO JICAMA SLAW 6
TOSSED MEXICAN TURNIP 
GULAY GUISADO 8
SEASONAL LEAFY GREENS 
SAUTÉED IN OLIVE OIL & GARLIC
HOUSE KAMOTE FRIES 7
SWEET POTATO FRIES
HOUSE GREEN FRIES 7
ZUCCHINI & MUSHROOM FRIES
RICE 
WOK GARLIC FRIED RICE 4
STEAMED JASMINE RICE 3
MANGO SALSA 7
TSISMIS SIGNATURE SALSA
SEAWEED SALAD 6
PICKLED JAPANESE 
WAKAME SEAWEED

PANCIT BIHON  16
WOK FRIED MUNG BEAN 
VERMICELLI WITH SAUTEED 
VEGETABLES AND TOFU
REGGIE’S PASTA  18
ALIGUE  
ANGEL HAIR PASTA 
WITH CRAB FAT SAUCE AND 
LUMP CRABMEAT
SINIGANG 22
OUR TAMARIND SOUP WITH 
SALMON FILLET, EGGPLANT, 
DAIKON AND BOK CHOY
PRITONG ISDA  22
FRIED BANGUS (MILKFISH) 
BELLY WITH CHAYOTE AND 
QUINOA 
ADOBONG MANOK  20
DILAW 
ROASTED CHICKEN  
IN A TURMERIC SOY SAUCE 
WITH SMOKED EGGPLANT

MONGGONG  SABAW 8
MUNG BEAN SOUP WITH 
LEMONGRASS AND TOFU

PANCIT MOLO 12
PORK DUMPLING SOUP 
WITH SPRING ONION 
AND GARLIC

STEVO’S BURGER  18
OUR SIGNATURE USDA 
PRIME SHORT RIB PATTY 
WITH BLUE CHEESE AND 
CARAMELIZED ONIONS 
ON A TOASTED BRIOCHE BUN 
SERVED WITH KAMOTE FRIES
BEEFSTEAK TAGALOG  28
GRILLED NY STRIP TOPPED 
WITH CARAMELIZED ONIONS 
IN A GARLIC CALAMANSI SOY 
SAUCE WITH BABY POTATOES
KARE KARE  25
BRAISED OXTAIL IN A 
GROUND PEANUT-RICE SAUCE 
WITH BOK CHOY, EGGPLANT 
AND GREEN BEANS
INIHAW NA RIBS  25
GRILLED BABY BACK RIBS
IN A “PINOY BBQ” MARINADE 
WITH VEGETABLES AND 
GARLIC RICE

PLATOS

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

Please be advised that the food prepared here 
may contain these ingredients: milk, eggs, wheat, 
soybean, peanuts, tree nuts, fish and shellfish.  

VEGETARIAN
SPICY

OUR FAVORITE

PICA PICA

tsis•mis: 
pronunciation: /chis'mis/ 
[tagalog] noun; 
from the Spanish “chisme”

: gossip;

SOPAS

We promote the use of local and seasonal ingredients

LECHON ASADO  24
ROASTED PORK BELLY 
WITH LONG BEANS AND 
SEASONAL SQUASH

Parties of 6 people or more are subject to a 20% gratuity charge

TSISMIS NYC
143 ORCHARD STREET
NEW YORK, NY 10002

@tsismisnyctsismisnyc.com






