
 

Brunch Menu 
 

Grapefruit with Mango & Mint Fruit Salad  6 
1/2  grapefruit with mango & mint salad 

 
Granola Parfait with Greek Yogurt, Honey, Kiwi & Blueberries  6 
greek yogurt with kiwi and blueberries topped with granola and lemon honey 

 
Chocolate Champurrado w/Sea Salt Toasted Caramel Coconut Chips 6 
Filipino chocolate rice porridge topped with sea salt toasted caramel coconut chips 

 
Ube Pancakes with Lechon Kawali & Macapuno Syrup 9/15 
purple yam pancakes with lechon kawali, (braised fried pork) & macapuno syrup  

 
French Toast with Macapuno Syrup & Longanisa 10/16  
challah french toast with longanisa, (Filipino sausage) & macapuno syrup  

 
Waffle with Ube Ice Cream and Filipino Fried Chicken 10/16 
traditional buttermilk waffle with scoop of ube ice cream (purple yam ice cream) and filipino 
fried chicken (2 pieces, leg & thigh, it is braised with soy and vinegar then fried) 

 
Longsilog, Longanisa with Garlic Fried Rice, Fried Egg, Tomatoes & Scallions 14 
Filipino sausage with garlic fried rice, 2 fried eggs with tomatoes and scallions 

 
Tapsilog, Tapas with Garlic Fried Rice, Fried Egg, Tomatoes & Scallions  14 
Ciured beef with garlic fried rice, 2 fried eggs, with tomatoes and scallions 

 
Sisig, Fried Pork with Sautéed Onion, Vinegar, Lemon Juice, Chile & Fried Egg, served 
with Jasmine Rice 15 
chopped belly and shoulder that is sauteed with onion, vinegar, lemon juice, birds eye chile 
and then topped with an egg, served on a sizzling platter with side of jasmine rice 

 
Crab Fritters with Tomato & Onion served with Jasmine Rice 15 
sautéed onions, tomatoes, scallions and crab with egg (2 fritters served with side of jasmine 
rice) 
 
Red Snapper & Smoked Bacon Bagel with Cream Cheese, Tomato, Onion & Capers 12 
(add fried egg for $2) 
fried filet of red snapper 2 slices of smoked bacon on bagel with cream cheese, tomato, red 
onion and capers  

 



 
Brunch Menu 

 
Pulled Pork & Atchara Papaya Salad Sandwich served with Fries 12  
(add fried egg for $2) 
pulled pork with mang tomas sauce topped with tomato and atchara papaya salad served 
with fries  

 
Sauteed Garlic Shrimp, Atchara Papaya Salad Sandwich with lemon Aioli served with 
Fries 13 (add fried egg for $2) 
sauteed garlic shrimp with atchara papaya salad and lemon aioli, served with fries 

 
Chicken Adobo Hash with Potatoes & Onions served with Garlic Fried Rice 13 
(add fried egg for $2) 
chicken adobo with fried potatoes and onions, served with garlic fried rice  

 
Tofu Hash with Potatoes, Onions & Red Peppers served with Garlic Fried Rice 12 
(add fried egg for $2) 
tofu marinated with soy, garlic & vinegar then fried with potatoes, onions and red peppers, 
served with garlic fried rice  

 
            Sides 

Fried Egg 2     Longanisa 6      Tapa 6     Fried Chicken 9.5      
Atchara Papaya Salad 5      

Lechon Kawali 6    Garlic Fried Rice 3   Jasmine Rice 3     Fruit Salad 6           
   

Beverages 
Coffee 2.5    Tea 2.5     Orange Juice 3     Iced Tea 3     Lemonade 3    

 
     Brunch Cocktails 

Bloody Mary Infused Bloody Mary 10  
House infused bloody mary vodka, which includes tomatoes, garlic, peppercorn, 
basil, jalapeno, and red pepper flakes, combined with fresh house made bloody 

mary mix 
 

       Bacon Infused Bloody Mary 10 
House infused bacon vodka, Nueske’s Applewood smoked bacon from local 

Each Peach Market, combined with fresh housemade bloody mary mix 
 

Mimosa  
House champagne with choice of juice:  

pear, orange, grapefruit, mango, ginger lemon, pineapple 
Glass 9 

Glass and a half 13 
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