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* a 5% employee wellness fee will be added to all orders, this charge allows us to provide a full benefit package, this fee is not a tip.
*consumption of raw and undercooked food could increase the risk of foodborne illness.

BRUNCH PLATES
Granola Bowl (veg)	 10
housemade granola. candied walnuts. farm fruits. 
yogurt. chia seeds.

Calamansi Ricotta Toast (veg)	 14
housemade calamansi ricotta. shokupan. seasonal 
jam.

French Toast (veg)	 14
housemade shokupan. kaya jam. seasonal fruit.

Hot Cake Brûlée (veg)	 17
ube butter. macerated berries. maple syrup.

Egg & Cheese (veg)   	 12
laminated bun. soft egg. gruyere. 

Brisket, Egg, & Cheese	 18
laminated bun. brisket. soft egg. gruyere. 
OG Burger 	 20
double smashed beef patties. caramelized onions. 
gruyere. with skinny fries.
add fried egg +2
Ube Chori Burger 	 20
double pork chorizo patties & atsara. 
ube bao bun. served with skinny fries. 
add fried egg +2
Chyrsanthemum Salad (veg) 	 18
calamansi vinaigrette. salted egg. crispy shallot.

SUNSET HOUR
FILIPINO BREAKFASTFILIPINO BREAKFAST

RESTAURANT WEEK

Wednesday - Sunday (3pm-6pm)

PASTRIES
UNTIL SOLD OUT!

Savor any item from the brunch plates, a non alcoholic 
drink, and a pastry of your choice.

 +10 for Filipino Breakfast
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*heirloom garlic fried rice, farm egg, & atsara

Longsilog	 23
housemade sweet and garlicky pork sausage.
Tapsilog	 25
roseda beef marinated in soy-garlic.
Tocilog	 24
heritage pork marinated in pineapple. dark soy. 
annatto. 
Mushroom Silog (veg,g f)	 18
crispy oyster and enoki mushrooms.

Lumpiang Shanghai	 ¢.50
pork or chicken. sweet chili sauce. 

Meatballs 	 7
lamb. sweet & sour. 

Spam Fries	 7
fried tocino spam. banana ketchup. 

Calamares 	 7
fried calamari. basil. five spice. 

Black Garlic Adobo Wings	 7
double fried chicken. black garlic glaze.

Black Truffle Ensaymada	 12
brioche. truffle cream. aged machego. 
Guava Cream Danish 	 8
guava. cream cheese. raspberries. 
Turon Cupcake	 7
banana. jackfruit. caramel. 
Muscovado Cookie                                                    2 for 8  
dark chocolate. dark brown sugar. 
Ham & Cheese                                                                 8.50
edam cheese. bayonne ham. 
Tocino Kouign Amann                                                  8.50
brie. caramelized pork. 

Laing Turnover 	   8.50
leeks. coconut milk. puff pastry. 

Everything Lox	 10
smoked salmon. cream cheese. croissant. 

Mango Peach Float	 12
summer fruit compote. graham cracker. vanilla 
chantily. 
Affogato 	 10
sun and stars espresso. dolcezza gelato.
Crepe Cake	 12
milo chiffon. malted chocolate diplomat. milk jelly.

Chocolate Cake                                                                 12
dark chocolate. caramelized pecan.
Charlotte	 12
matcha cake. strawberry mousse. 
S’more Tart	 12
calamansi curd. black pepper marshmallow.


