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Brunch Family Style Menu s$50 per person (minimum 10 people)

Bread Board (Choose one options)

A-Pastry
Biko C-Ube Lovers Board +$6
Cassava cake Ube sourdough (1 slice cut in half per person)
Buko lychee Ube biscuit (1 per person)
Pandan bibingka Ube Suman

B-Bibingka Pancake Stacks Accouterments
Blueberry muscovado syrup Butter
Coconut caramel Fruit jam
Fruit jam Coconut caramel
Butter Ube halaya
Maple syrup

Starter

Market Salad with calamansi vinaigrette

Choose 2

Tocino Bacon (2 piece per person)

Wagyu Beef Tapa +$2 (20z per person)

Smoked Tofu (V)

Loco Moco with truffle gravy +$2 (1 piece per person)
Smoked Applewood Bacon (2 pieces per)
Breakfast Sausage (2 pieces per)

Scrambled Eggs

Tomato Sarsa
Cucumber Atchara
House Vinegar

Garlic Rice

Add Ons:

Pork Lumpia $12

Torta Talong Quiche (10 pieces) $70
Vegetarian/vegan options upon request

In Response to San Francisco Employee Mandates 4% SF Healthy, All items are subject to 22% service charge and 8.75% Sales Tax



.Consumption of raw or uncooked food could increase the risk of food borne illness.



