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FAMANA

Brunch Bu et
$30 - $49 per person
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BAKED GOODS

Blueberr Calamansi mu ns
Packed with blueberries and drizzled with a
calamansi citrus glaze

Biscuits
With a peach mango compote and butter (co ee or
garlic butter available)

SAVORY

raditional ilipino breakfast, comes with garlic rice and eggs
Pork Belly Tocino
House-cured, roasted pork belly, garlic glaze

Crispy E gplant
Grilled e gplant, breaded and fried.

SLIDERS

More lunchy, still delicious. All on a pandesal bun.

Longanisa
Sweet and smok pork patty, cheese, pic led chilis

ried Chicken
ried chicken thigh, atcharra pic les

SIDES

Breakfast potatoes
Tomato & cucumber salad
Taho

A ilipino breakfast treat: coconut panna cotta
layered with brown sugar syrup and sago tapioca.



