
 WELCOME TO
PURPLE PATCH

10AM - 3PM | 4PM - 9PM 
DAILY

D E A R  P U R P L E  P A T C H  G U E S T S

W E  R E Q U I R E  1  N A M E  &  P H O N E  N U M B E R  F R O M
Y O U R  P A R T Y

A  2 0 %  S E R V I C E  C H A R G E  
I S  I N C L U D E D  O N  E A C H  T A B L E  R E G A R D L E S S  O F
P A R T Y  S I Z E .  T H I S  S E R V I C E  C H A R G E  I S  S H A R E D
W I T H  A L L  S T A F F .   T H E  R E S T A U R A N T  D O E S  N O T

K E E P  A N Y  P O R T I O N  O F  T H I S  T O  P A Y  W A G E S .   
O U R  R E S T A U R A N T  H A S  A D O P T E D  A  " W H O L E

T E A M  C O N C E P T " .  T H E R E  A R E  N O  E M P L O Y E E S
W H O  M A K E  L E S S  T H A N  T H E  M I N I M U M  W A G E

B E F O R E  A N Y  A D D I T I O N A L  G R A T U I T I E S .

O U R  S E A T I N G  I S  O P E N  F O R  L I M I T E D  O N L I N E
R E S E R V A T I O N S  &  W A L K - I N S  A R E  A L W A Y S

W E L C O M E !  

P L E A S E  R E M E M B E R  T O  V I S I T  O U R  M A R K E T
U P S T A I R S  I N  O U R  R E S T A U R A N T  W H I L E  Y O U

A R E  W A I T I N G  O R  A F T E R  Y O U R  M E A L .

T H A N K  Y O U ,  P U R P L E  P A T C H



G I N A T A A N G  K A B U T E
maitake, shiitake, and trumpet mushrooms stewed in
coconut milk, ginger, onion, & kale, served with jasmine rice

C R A B  F A T  P A N C I T  C A N T O N
flour noodles, fried pork, habanero, coconut milk, crab fat,
garlic, tomatoes, onion, ginger, & parmesan cheese

B I C O L  E X P R E S S  P O R K  R I B S

braised pork ribs in coconut milk, bagoong, ginger, onions, &
chili peppers, served with bok choy & jasmine rice

$25

 PURPLE PATCH
S E A S O N A L  S P E C I A L S

$24

$25

Gimlets for Green Month
Featuring McClintock Distilling!

L I M E  O N  M Y  H O N E Y  &  M Y  H O N E Y  O N  M Y  L I M E

McClintock Gardener’s Gin / ginger-calamansi syrup / lime $15



M A M A  A L I C E ' S  L U M P I A
Five fried spring rolls with beef, pork, carrots and scallions
served with banana ketchup & spicy vinegar
ADD: 1 Lumpia ($2)

$10

A R R O Z  C A L D O  
Filipino rice soup with chicken, ginger, scallions,
saffron & toasted garlic

$7

A D O B O  R A D I C C H I O  W R A P S
Pulled adobo braised chicken wrapped in radicchio leaves
topped with atchara papaya salad & banana ketchup

$10

S T A R T E R S  &  S H A R E A B L E S

P U R P L E  P A T C H  G R I L L E D  S K E W E R S  [ 2 / O R D E R ]
- Sweet Pork & Banana Ketchup
- Spicy Calamansi Chicken
- Savory Ribeye

$10
$10
$12

P U R P L E  P A T C H  C H I C K E N  W I N G S

- Fried Spicy Adobo Wings (spicy)
- Fried Calamansi Wings (sweet & spicy)
- Grilled White Miso Wings (mild)

$14

8 wings per order served with garlic aioli

P U R P L E  P A T C H  S L I D E R S  ( V G * )  [ 3 / O R D E R ]
Choice of protein on mini pan de sal buns topped with
banana ketchup & atchara papaya salad
Pulled chicken adobo or Beef or Shiitake mushrooms
ADD: 1 Slider ($3.25)

$10

L E C H O N  K A W A L I
Crispy fried braised pork belly & shoulder served
with mang tomas sauce

$10

S H O R T  R I B  A D O B O  S L I D E R S

coconut-braised pulled beef short rib on pandesal buns with
gruyere & chopped atchara papaya salad

$12

ADD: Fried Egg ($2)



B R U S S E L  S P R O U T S  ( G F *  V G *  V * )

Fried brussel sprouts with smoked bacon, parmesan & chives

$10

C R I S P Y  E G G P L A N T  ( V G *  V * )

Fried eggplant with spicy vinegar

$10

T O K W A  ( V G *  V * )
Fried tofu with choice of sweet & spicy calamansi sauce or
spicy adobo sauce

$8

A D O B O  F R I E D  P O T A T O E S
fried potates tossed in your choice of spicy adobo sauce
or white adobo sauce with coconut milk, served with
garlic aioli

$8

P A N D E S A L
Filipino sweet rolls served warm, choice of pandan honey butter
with cheddar cheese or ube with american cheese

$10

M A C A R O N I  G R A T I N E E  ( V G * )
With gruyere cheese, topped with bread crumbs
ADD: Bacon, Shiitake Mushrooms, Longanisa or Tocino ($4)

$10

S A U T E E D  V E G E T A B L E S  ( G F *  V G *  V * )
Choice of vegetables sauteed with thyme & rosemary

- SEASONAL CARROTS & ZUCCHINI
- SHIITAKE MUSHROOMS & GREEN BEANS

$8
$9



A T C H A R A  P A P A Y A  S A L A D  ( G F *  V G *  V * )
Green papaya, carrots, red & green bell pepper, ginger,
garlic, onion, golden raisins & sweet vinaigrette

$8B A B Y  A R U G U L A  S A L A D  ( G F *  V G *  V * )
Baby arugula, shallots, shaved gruyere & lemon vinaigrette

$8M I S O  C A E S A R  ( V G * )
Romaine lettuce with chopped kale, hardboiled egg yolk &
parmesan with white miso dressing

F I L I P I N O  F R U I T  S A L A D

Mesclun greens with cherry tomatoes & red onions with
lemon vinaigrette

$7

ADD PROTEIN TO ANY SALAD: 
CHICKEN (contains soy - $6 - FRIED TOFU - $6 - SHRIMP ($8)

C R I S P Y  B I S T E K  S A L A D
Fried sirloin steak marinated in soy sauce & lime juice
served over mesclun greens with cherry tomatoes & red
onions with lemon vinaigrette

$18

SALADS

S I N K A M A S  S A L A D  ( G F *  V G *  V * )
jicama salad with red onions, mango and micro cilantro
with a calamansi vinaigrette dressing

$12

H O U S E  S A L A D  ( G F *  V G *  V * )

Nata de coco, papaya, peaches, cherries, grapes, oranges,
sweetened condensed milk & cream cheese

$8

$10



DAILY BRUNCH
10AM - 3PM

- Pork Belly
- Spicy Adobo Fried Chicken
- Longanisa
- Avocado (VG*)
- Tomato (VG*)

$12
$12
$12
$12
$10

B R E A K F A S T  S A N D W I C H E S
Served with Filipino coleslaw, scrambled eggs &
American cheese on a pan de sal bun 

B R E A K F A S T  S A N D W I C H E S

U B E  W A F F L E  &  F I L I P I N O  F R I E D  C H I C K E N
W I T H  U B E  I C E  C R E A M
Two pieces boneless chicken thighs braised with soy
sauce & vinegar then fried, served on top of a purple
yam waffle, with a scoop of ube ice cream

$19

U B E  P A N C A K E S  &  L E C H O N  K A W A L I  W I T H
M A C A P U N O  S Y R U P
Purple yam pancakes served with Lechon Kawali
(braised fried pork) & macapuno syrup

$18

S W E E T  U B E  B R U N C H  E N T R E E S



T O F U  H A S H  ( G F *  V G *  V * )
Tofu, soy sauce, fried potatoes, onions & red peppers,
served with garlic fried rice
ADD: Fried Egg ($2)

$14

B R U N C H  C A L A M A N S I  T O K W A  ( V G *  V * )
Calamansi fried tofu with garlic fried rice, house
salad & two fried eggs

$16

E G G P L A N T  A D O B O  B O W L  ( V G *  V * )
Fried eggplant in vegetarian adobo sauce with coconut milk,
soy sauce, black peppercorns, vinegar & toasted garlic, served
with roasted baby potatoes, garlic fried rice & a fried egg

$16

A T C H A R A  B R E A K F A S T  ( G F *  V G *  V * )

S A V O R Y  B R U N C H  E N T R E E S

Atchara papaya salad, two fried eggs, potatoes, onions
& garlic fried rice

$14

V E G G I E  B U R R I T O  ( V G * )
Fried eggplant, jasmine rice, tomato, lettuce & onion in
a flour tortilla, served with avocado-cilantro crema

$16

F R I E D  R E D  S N A P P E R  [ E S C A B E C H E ]  ( G F * )
Whole fried 1 lb red snapper with sweet red & green
pepper in a ginger-tamari sauce, jasmine rice & served
with a side of Filipino tomato salad

$29

T W O  F R I E D  E G G S  +  C H O I C E  O F  F I L I P I N O  M E A T
Two fried eggs, tomatoes, scallions, garlic fried rice & your
choice of meat:

$16

- Longsilog (sweet garlic sausage)
- Tocilog (sweet grilled pork)
- Tapcilog (sweet grilled beef)



F I L I P I N O - A M E R I C A N  B R E A K F A S T  ( G F *  V G * )
Longanisa (Filipino sausage), scambled eggs & cheese,
lemon aioli, birds eye chilies, tomatoes & onions, served on
a bed of fries

$16

C H I C K E N  A D O B O  H A S H $16

P O R K  A D O B O  B O W L
Braised pork with soy sauce, garlic, vinegar, black pepper
& bay leaves, sauteed with fried potatoes & onions, served
with a fried egg & garlic fried rice

$16

S I Z Z L I N G  S I S I G  ( G F * )
Pork belly & shoulder with soy sauce & lemon juice, onions &
chili peppers, topped with a raw egg on a sizzling platter,
served with garlic fried rice for brunch 
(Fried egg for carryout)

$18

Braised chicken with soy sauce, garlic, vinegar, black
pepper & bay leaves, sauteed with fried potatoes &
onions, served with a fried egg & garlic fried rice



L O N G A N I S A  F R I E D  R I C E  ( G F * )
Fried jasmine rice with garlic,  carrots, onions &
longanisa (Filipino sausage)

$13

F I L I P I N O  F R I E D  C H I C K E N  ( 2 ) $9.5

L O N G A N I S A  ( G F * )

$6

F R I E D  E G G  ( V G * )

B R U N C H  S I D E S

$2

U B E  W A F F L E  &  I C E  C R E A M  ( V G * ) $10

U B E  P A N C A K E S  ( V G * ) $9

U B E  C I N N A M O N  T O A S T  ( V G * )

$8

T O C I N O

$6

[ GF: Gluten free | VG: Vegetarian | V: Vegan ]

Please inform us if you have any allergies or dietary restrictions.
The consumption of raw or undercooked eggs, meat, poultry, or

shellfish may increase your risk of food borne illness.

C H O C O L A T E  C H A M P U R R A D O
chocolate rice porridge with sea salt caramel, coconut
chips, & tres leches 

$8


