
MARQUEE EXPERIENTIAL DINING
Be whisked away on a complete sensory journey with chefs Jordy Navarra and Johanne Siy

as they prepare highly experiential cuisines complemented by technology and
incredible live performances, bringing you a truly immersive gourmet experience.
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Acid and Fire
Chef Jordy

‘Kinilaw’ Na Hamachi, Spicy Fish Pie

Sisig Sizzle, ‘Acharang’ Chillis, Assorted Pickles

Oysters and Pearls 
Chef Johanne  

Oyster Pearl, Oyster ‘Liquor’, Oyster Leaf

Oyster Tartare, Oyster Ice Cream ‘Caviar’ Beads

Halo-Halo
Chefs Johanne and Jordy

Leche Flan Ice Cream, Banana, Nut Brittle, Lengua De Gato, Milk Ice, 
‘Gulaman’, Puffed Grains

Fiesta! Kamayan Feast
Chefs Johanne and Jordy

Garlic Rice, Papaya, ‘Burong’ Mangoes, ‘Bagoong’, Scallop and 
Crab ‘Binalot’

MARQUEE EXPERIENTIAL DINING

Each food experience is complemented by an amazing cocktail or 
mocktail created by our Mixologist team.

Shortly after taking the helm at Lolla in 
2020, Chef Johanne’s innovative and bold 

Mediterranean-inspired cuisines earned her
the title of Asia’s Best Female Chef 2023,
becoming the first Singapore-based chef

to win the coveted award.

Chef Johanne Siy
Head Chef of Lolla, Singapore

Asia’s Best Female Chef 2023

Since its opening in 2016, Toyo Eatery has 
consistently ranked among Asia’s 50 Best

Restaurants, with incredible fare that represents
the essence of Filipino cuisine. Chef Jordy’s 
masterful approach to Filipino flavours pays

homage to its rich history, ingredients, and story.

Chef Jordy Navarra
Chef and Owner of Toyo Eatery, Manila

Ranked #42 on Asia’s 50 Best Restaurants 2023




