FARIVIRNA

Filipino-American
BRUNCH

TO SHARE (OR NOT)

Lumpia (5) $10
pork or tofu (v),
sweet & spicy sauce

Pancakes (gf) S17
rice flour pancakes, ube creme anglaise,
toasted coconut, berries

Turon French Toast S15
brhléed saba banana, jackfruit,
coconut caramel, whipped cream

SILOGS

Silog (see-loog)is a Filipino breakfast dish. The
word silog is comprised of a couple Tagalog
words, ‘sinangag”and “itlog” meaning ‘garlic rice”
and ‘eqqg’respectively.

Breakfast protein of choice.
Usually “silog” follows the term
of the protein-tosilog is made

@ with tocino, daingsilog is made
with daing.
@ “Itlog” (eet-looQg) - egg

@ “Sinangag” (see-nang-agh) -

— garlic fried rice

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness, especially if you have certain medical conditions.

20% gratuity automatically added for parties of 5 or more.

Due to our residency format, bar drinks are made by the Hoxton Hotel food & beverage teams

and will be on separate checks.

15 NW 4TH AVE., PORTLAND, OR 97209

Every day
9AM - 2PM

SANDOS

served on a pandesal bun with fried potatoes or salad

Breakfast 816
choice of bacon, Filipino chicken sausage,

or longanisa pork patty, cheese, egg™,

pickled fresno chili, mayo

Manok S19
fried chicken thigh, atcharra pickles,
mayo, cilantro, adobo gravy

All the bread is baked fresh from Balong! @

Choose your silog protein below. All silogs come
with garlic rice, two eggs™ and kamatis (a tomato and
cucumber salad dressed in fish sauce).

Pork Belly Tocino - Tosilog (gf) S18
house-cured roasted pork belly,
garlic glaze

Crispy Eggplant - Talongsilog (vegetarian) S17
grilled eggplant, breaded and fried

Mushroom + Tofu (gf, vegan) S19
marinated maitake mushrooms, tofu scramble

Daing - Daingsilog (gf)

20
fileted and lightly cured mackerel fried v
to order
Corned beef - Cornsilog (gf) S21
house corned beef, potatoes, carrots,
onions




BUT WAIT, THERE’S MORE

PAMANA BRUNCH PLATES

Bistek & egg* (gf)

marinated NY strip* soubise, toyomansi onion jam, fried egg”* garlic rice

Sisig Omelette (gf)

pork belly ends, smoky toyomansi, thai chilis, mayo, garlic rice

Breakfast Plate

2 eggs™, bacon or Filipino chicken sausage, fried potatoes, toast

DRINKS

Calamansi Soda 87
house-made calamangi-ginger syrup,

club soda

Philippine Canned Juices S4
mango, guava, four seasons OR guyabano

Coke, Diet Coke S3
Deadstock Coffee Drip / Hot tea $5/84

/

ABOUT US

Pamana is a locally owned and operated
restaurant pop-up.

Meaning legacy in Tagalog, Pamana offers
dishes inspired by Filipino ingredients and
family recipes. The owners are spouses
Geriand Ethan Leung, second generation
Filipino and Filipino-Chinese Americans.

Follow us @pamanapdx on Instagram
Visit pamanapdx.com for more info
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15 NW 4TH AVE., PORTLAND, OR 97209

$30
$20
S19
SIDES
Fried potatoes (v) S7
Salad with calamansi citrus vinaigrette (¢f,v)  $6
Garlic rice (gf, v) S4
Yogurt parfait (granola, berries, ube, mint) S13

Second location coming soon to
NE 30th & Killingsworth!

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness, especially if you
have certain medical conditions.

20% gratuity automatically added for parties of 5 or more or to
hotel room charges.

Due to our residency format, bar and cafe drinks are made by the
Hoxton Hotel food & beverage teams and will be on separate checks.
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