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PURPLE PATC
HOT BEVERAGES

Our signature Filipino hot tea

ADD: House Jalapeno Tequila ($6)

Apple cider mulled with cinnamon, oranges, anise, cloves,
ginger, & allspice
ADD: Whiskey or Spiced Rum ($6)

Assorted selection of tea served with lemon wedge
ADD: St. Germain Elderflower Liqueur & Gin on the side ($6)

Regular or decaf coffee
Make it into an Irish Coffee ($8.5)

BRUNCH BEVERAGES

AVAILABLE DAILY 10AM - 3PM

House made bloody mary mix with vodka
ADD: Bacon ($1)

House sparkling with your choice of juice (pineapple,
mMmango, calamansi or orange juice)

Bottle of house sparkling with your choice of juice
(pineapple, mango, calamansi or orange juice)

Silver rum, ube, lime, mint, sparkling water

$6

$3.5

$3.5

$12

$12

$30
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SPECIALTY GOGKTAILS

PLEASE NO SUBSTITUTIONS / FULL BAR AVAILABLE

Tanduay Gold Rum / calamansi extract / demerara syrup / mint /
orange bitters

Redwood Empire Lost Monarch Whiskey / Liquore
Strega / Aperol / *clarified using dairy

House-infused roasted jalapeno tequila / triple sec /
lime / house calamansi sour

Tanduay Silver Rum / pineapple + lemon / cream of
coconut / calamansi honey

Our ‘Filipino Espresso Martini’l iced coffee / Cane Rock
Jamaican Rum / St. George's Nola Coffee Liqueur / ube
syrup / ube dust

McClintock Forager's Gin / Baltamaro Szechuan Amaro /
demerara / lemon / cardamom

Mijente Tequila / Kasama Rum / Chinola Passionfruit /
guava / lime / calamansi honey / oloroso sherry

Elijah Craig Small Batch Rye / demerara syrup / black
walnut bitters / plum bitters

SPIRITLESS COCKTAILS

ube / calamansi / lemon / pineapple / sprite
lime / simple / lavender

mango / lime / cream of coconut

$14

$15

$12

$12

$14

$14

$15

$13

$7

$7

$7



WINE

House Sparkling (California)
Torresella Rosé Prosecco (ltaly)
Bertrand Senecourt: Beau Joie Brut Champagne (France)

Gulp Hablo: Verdejo (1L) (Spain)
Can Sumoi: Xarel-lo (Spain)
Rezabal: Getariako Txakolina (Spain)

Xirimiri: Getariako Txakolina (Spain)
Viu Manent: Malbec Rosé (Chile)

Famiglia Corsettini: Arbos Sangiovese (ltaly)

Casa Santos Lima: Bonavita Vinho Tinto (Portugal)
Bononia: Istar Cabernet Franc (Bulgaria)

Uco Deus: El Sueiio De Chita Tempranillo (Argentina)
Stag’s Leap: Cabernet Sauvignon Napa Valley (California)

"Over 2,000 years ago in the remotest part of the
Philippines Islands, the famed Cordilleras rice terraces
were hand carved by indigenous farmers to be irrigated
naturally with the pure water of mountaintop
rainforests."

- Origins
- Lemongrass
- Ginger-Pear

$7 / $25
$10 / $38
$70

$8 / $34
$13 / $40
$13 / $40

$13/ $40
$9/ $32

$9 / $36
$10 / $38
$14 / $42
$60

$80

$9
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BEER

Hopfheiser: Old Time Lager 4% / 160z
Right Proper: Big Tomorrow IPA 7.2 / 160z
Union: Snow Pants Oatmeal Stout 8.5% / 160z

SAN MIGUEL PALE PILSEN 5%

RED HORSE MALT STRONG BEER 8%

Miller Lite 4.2%

PBR 4.8%

Stone: IPA 6.9%

Atlas: Silent Neighbor Stout 6.7%

7 Locks: Bitch Monkey Sour Ale w/ Guava 5.2%
Denizens: Cool Breeze Oatmeal Stout 4.5%
Manor Hill: Mild Manor’d Amber Ale 5.3%

Brooklyn Cider House: Bone Dry 6.9%
Brooklyn Cider House: Raw 6.9%

Drunk Fruit Seltzer: Yuzu OR Lychee 4.5%
YOJU: Yogurt Soju Cocktail 7%

Brooklyn: Special Effects IPA 0.5%

Frozen Calamansi Juice

Calamansi Juice OR Calamansi Soda
Dalandan Soda

Coconut Juice

Ginger Beer

Soft Drinks [Coke / Diet Coke / Sprite / Ginger Ale]

$7
$8
$8

$10
$10

$10

$7

S5
S4
S4
S4
S3
$3



