TAPASTALOG
Our best-selling tapa and egg
BOLONESA DE CASA

Five-hour slow-cooked, classic
bolonese sauce

CLASSIC LASANA

Layers of homemade noodles

and cheese filled with a Trufa twist
TRUFA CON SETAS

Our signature truffle sauce
AJILLO CON CHORIZO
llonggo chorizom, Olive oil, parsley,
garlic, red pepper flakes
POMODORO MOZARELLA
Classic tomato sauce
CARBONARA FILIPINA

Crispy dilis, smoked fish, Parmesan
GAMBAS PICANTE

Olive oil, fresh prawns, Spanish
smoked paprika, garlic

PESTO CON POLLO

Fresh basil, toasted nuts, parmesan

SHRIMP SCAMPI

Creamy Shrimp, Garlic, Lemon, Parsley

COCAS
SPANISH PIZZA

DE CARNE

Thin crust flatbread topped
with tomatoes, cheese, crispy
llonggo chorizo and panceta bits.

DE TRUFA

Thin crust flatbread topped
with cheese, mushrooms and
our signature truffle sauce.

DE PESTO PEPPERONI

Thin crust flatbread topped
with pesto and chorizo
iberico.

@trufaph

#trufadiet

Ti@fa

PASTA BAR

Solo
Php 325

Php 280

Php 350

Php 405

Php 295

Php 280

Php 295

Php 295

Php 350

Php 420

Php 280

Php 300

Php 350

TAPAS
APPETIZERS

PACKOF 4

Sharing

Php 850 Php 215

CROQUETAS
DE QUESO

Croquettes with bechamel
and cheese filling with
tomate salsa

CROQUETAS
DE TINAPA

Croquettes with bechamel
and tinapa filling with
aioli salsa

CROQUETAS
DE CHORIZO

Croquettes with bechamel
and llonggo chorizo filling
with aioli salsa

SALPICAO DE AJO

Beef tenderloin sauteed
in olive oil and garlic

GAMBAS AL AJILLO

Tiger prawns in spicy garlic,
olive oil and chili. Served
with french bread.

v HUEVOS
ESTRELLADOS

Our take on the classic Spanish
snack. Egg with potato fries topped
with our special tapa and chorizo bits.

¥ LAS FRITAS Php 225

PASTAELLA
PASTA + PAELLA

POLLO Y CHORIZO Php 225

Our own version of a
paella made with pasta,
grilled chicken and chorizo.

Php 700

Php 195
Php 900

Php 900
Php 215

Php 450

Php 540

Php 240

SALPICAO

Our own version of a
paella made with pasta
and beef tenderloin.

www.trufa.ph

PACK OF 8
COOKED OR FROZEN

Php 350

Php 350

Php 350

Php 295 :

Event Reservations: +63 917 804 5011



