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STARTER + SOUP + SALAD

Address: 2014 36 ST SE Calgary Alberta T2B 0X8
Phone: 403-271-5170

GENERAL INFORMATION |

R0 (.\ =
T —— ©) GLUTEN FREE J VEGETARIAN

- For groups of 6 guests and more an 18% gratuity will be added to the bill.
- Not all ingredients are listed, please advise your server about food allergies.
- Prices are subject to change without notice.

PANCAKES + WAFFLES ﬂ

)

‘ SIOMAI
Fried or steamed 6 pieces of dumplings

N uffed with pork, shrimp and veggies,
. served with mango salsa. 1

BROCCOLI & CHEDDAR
Cream of broccoli with mix cheddar and
parmesan cheese.

Served with garlic foast. 8ln

TAPA ARROZCALDO
Ginger flavored rice-beef soup, with your
favorite beef tapa and boiled egg. 13

CAESAR SALAD

Heart of romaine with creamy caesar
dressing, homemade croutons, bacon bits
and parmesan cheese. 8ln

SUMMER SALAD ©

Mix greens with candied almonds, cucumber,
tomatoes, strawberry, tossed with raspberry
vinaigrette, topped with feta. 8l

GREEN SALAD ©
Selection of mix greens tomato, cucumber,
tossed with green salad dressing, top

with feta and pumpkin seeds. 8ln

FINBLP INO FAVO'RTIES

CLASSIC PANCAKE
Light and fluffy buttermilk pancake. 2 pancakes 12 | 3 pancakes 14

CHOCO BANANA PANCAKE
Chocolate pancake filled with
Banana and chocolate chip. 2 pancakes 14 | 3 pancakes 16

LEMON RICOTTA PANCAKE
Buttermilk pancake filled with lemon ricotta, topped with fruits, pumpkin
seeds and flax oats with white chocolate chips and drizzled with white

chocolate sauce. 2 pancakes 16 | 3 pancakes 18

BLUEBERRY PANCAKE
Soft, fluffy pancakes filled with blueberry compote, served with blueberry

syrup and whipped cream. 2 pancakes 14 | 3 pancakes 16
GOLDEN BROWN WAFFLE
Classic waffle served with whipped butter and syrup. 12

ENSAYMADA WAFFLE

Filipino inspired pastry topped with sweet cream cheese,

and grated cheese. 1450
NUTTELA WAFFLE

Classic waffle topped with nutella. 4
BANANA NUTTELA WAFFLE

Waffle filled with banana, topped with nutella. 1450
BANANA WALNUT WAFFLE

Waffle filled with banana, walnut, topped with 1450
fresh banana and roasted walnut, drizzled

with caramel sauce.

BEEF TAPA

fried egg and mango salsa.

PORK TOCINO

egg and mango salsa.

DAING NA BANGUS ©
served with garlic rice, fried egg and ma

LONGGANISA©

Sweet skinless sausage made of ground
served with garlic rice, fried egg and ma

SUNRISE STEAK ©

hashbrown, fried egg, mango salsa and

&0

House marinated beef strips, served with garlic rice,

Pan fried sugar-cured pork, served with garlic rice, fried

House marinated milkfish with vinegar and spices,

Grilled 60z-70z sirloin steak, served with garlic rice or

1775

ngo salsa. 17.75

pork and
ngo salsa. 1775

gravy. 22
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| -WHITE
-BROWN
-MULTI GRAIN
-SOURDOUGH
-RYE

-PANDESAL (+.75)

THE CEASSIC

CLASSIC BREAKFAST

Choice of meat, 2 fried eggs, hashbrowns and choice of toast or classic
pancake. 15 | Add 2nd meat +250

FRENCH TOAST

White toast dipped in the richness of milk, eggs, nutmeg and cinnamon,
topped with cream cheese and fruits served with whipped cream and
maple syrup. 7

UBE FRENCH TOAST

Soft slices of ube-infused white bread soaked in a spiced milk and egg
mix, layered with creamy ube cream cheese, topped with fluffy
meringue, fried bcnonq, and fresh sfrowberry s|ices, then drizzled with
sweet condensed milk. 1750

LOCO MOCO
Grilled hamburger patty over garlic hawaiian rice, caramelized mushroom,
topped with bacon jam, gravy and 2 fried eggs. 1850

MEAT CHOICES [Reua

-MAPLE PORK SAUSAGE
-CHICKEN APPLE.LSAUSAGE
-BACON Y
-LONGANISA

-CHORIZO

BREAKFAST POUTINE
Hashbr

owns, choice of meat, curd cheese, 2 soft poached eggs,

hollandaise sauce and choice of toast.

TAPA POUTINE

M All time favorite tapa, hashbrowns, curd cheese, 2 soft poached eggs,
Y hollandaise sauce and choice of toast. 1850

PHILLY STEAK POUTINE
Sliced steak, mushrooms, red pepper, onion, smothered with
alfredo sauce, hashb
hollandaise sauce and choice of toast. 1850

rowns, curd cheese, 2 soft poached eggs,

BENEDICT

CLASSIC BENEDICT
Shaved ham on a waffle, 2 soft poached eggs, hollandaise sauce,
hashbrowns and fruits. 18

PHILLY STEAK BENEDICT

Sliced steak, mushroom, onions, red pepper smothered with alfredo sauce,
on a homemade waffle, topped with 2 soft poached eggs, hollandaise
sauce, hashbrowns and fruits. 1875

SPICY STEAK BENEDICT
Spicy horseradish steak, mushrooms, onions, on a homemade waffle, topped
with 2 soft poached eggs, hollandaise sauce, hashbrowns and fruits. 1875

VEGGIE BENEDICT &

Grilled asparagus, tomato, mushroom, onion, spinach on a homemade
w:jf}e, topped with 2 soft poached eggs, hollandaise sauce, hashbrowns

and fruits. 18

GRILLED CHICKEN BENEDICT
Grilled chicken, baby spinach, pesto, feta cheese on a waffle, 2 soft

poached eggs, hollandaise sauce, hashbrowns and fruits. 1875

EXTRA

TAPA 8.50 1 EGG 2
TOCINO 6 2 EGGS 3.50
LONGANISA 5 HAM 4
DAING 5.75 BACON(3) 4
PLAIN RICE 2.50 MAPLE SAUSAGE(2) 4
GARLIC RICE 3 CHICKEN SAUSAGE(2) 4
TOAST 2.50 1PC PANCAKE 4
GARLIC TOAST 3 TURKEY BACON(3) 5
MANGO SALSA 4 1 PC FRENCH TOAST 5
HASHBROWN 4 MIXED CHEESE 4
FRENCH FRIES 3.50 CURD CHEESE 4
FRIED BELLY 10

SISIG 10.50

AVOCADO QB
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e
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WRAPS +

SANDWICH

LONGGA BREAKFAST SANDWICH
Double longanisa patty, cheddar cheese, tomato, avocado, on croissant
with spicy garlic aoili. Served with hashbrown or salad. 17

AVOCADO TOAST &
Sourdough toast topped with fresh avocado, caprese salad, 2 medium
poached eggs and served with your choice of side salad.

CHORIZO BREAKFAST WRAP

Spicy chorizo, red onion, jalapeno, lettuce, tomato, scrambled eggs with
green onion, mi

with hashbrowns or salad.

BLT EGG WRAP
Bacon, lettuce, tomato, scrambled
whole wheat fortilla, Served with hashbrowns or salad

| -.GREEN SALAD
-SUMMER SALAD
-CAESAR SALAD

1750

xed cheese, ranch, wrapped in whole wheat tortilla. Served
1750

s, mayo, mlxed d'\eese wropped in

OMELET

FARMERS OMELET

Chol chorizo, ham, bacon, onions, tom red and green rs
mushrooms and mixed cheese, served with hashbrowns or salad pndpe
choice of toast.

VEGGIE OMELET &

Grilled asparagus, red and green peppers, onions, mushroom, tomatoes,
spinach and mixed cheese, served with hashbrowns or solad, ond choice IOBF
toast.

VEGGIE WHITE OMELET .
Egg whlfes, mashed avocado, mushrooms, spinach, pesto orid feta d1eese
served with hashbrowns or salad, and choice of toast. "

HAM & CHEESE OMELET
thopped ham, mixed cheese, served with hashbrowns or salad and chokig
ot toast.

ALL MEAT OMELET
Ham, chorizo, bacon, ma I-‘dple sau
hashbrowns or salad a

mlxed cheese, served with

SALAD CHOICES |

-GREEN SALAD

-SUMMER SALAD
-CAESAR SALAD

MAIN BRUNCH)

CRISPY SISIG \
Spicy crispy pork belly with red and green
pepper, red onion, with mayo a N
served with garlic rice and fried egg. 18

FRIED PORK BELLY

Monno’fed with favorite spices, fresh seasonal veggie, gravy and
choice of mashed potato, garlic rice or plain rice. 18

CLASSIC SPAGHETTI
All time filipino favorite spaghetti with meat sauce. Served with
garlic toast. 16

CARBONARA
Creamy white sauce infused with smoky bacon and mushrooms, tossed
with linguine pasta and served with a golden slice of garlic toast. 17

CHICKEN CLUB SANDWICH
Triple decker made of grilled chicken, garlic aioli, cheddar cheese,
lettuce, tomato, and bacon. Served with french fries. 1750

MONTE CRISTO
Ham and cheese sandwich dipped in the richness of milk and eggs,
fried to a golden brown. Served with french fries. 1750

CHEESEBURGER
Canadian AAA patty with cheddar cheese, lettuce, tomato pickles,
mayo and french fries. (add $5 extra patty) 18

HAWAIIAN BURGER
Canadian AAA patty with cheedar cheese, grilled pineapple glazed
with cinnamon syrup, lettuce, tomato, bacon jam and spicy aioll.

with french tries.

CRISPY CHICKEN WRAP
Crispy chicken, lettuce, tomato, mixed cheese smofhered with
choice of spicy thai, ranch or caesar, served with french fries or sa

BREAKFAST ,

‘/’({zu

Mon - Fri /7am - 9am %
$7.99 1 L




COLED BEVERAGES

HOT BRESVEER A G E S ICED AMERICANO 550

CARAMEL MACCHIATO 550
ESPRESSO 250| 350 ICED CAPPUCCINO 550
CARAMEL MACCHIATO CAFE LATTE i
CAPI?UCCINO ICED MOCHA 550
CAFE LATTE LONDON FOG 550
CAFE MOCHA

ey

BREWED COFFEE

CAFE AMERICANO
HOT TEA

HOT CHOCOLATE
LONDON FOG

MINEKS HAKES + SMOOTHIE JUICES + SODA

VANILLA MILKSHAKE 6 SODA 4
MANGO MILKSHAKE 6 ROOT BEER FLOAT 450 | ORANGE JUICE 5
MOCHA MILKSHAKE 6 ORANGE FREEZE 450 LEMONADE 5
STRAWBERRY MILKSHAKE 6 MANGO 4 e
CHOCOLATE MILKSHAKE 6 GUAVA 4 PINEAPPLE 4
BANANA-BERRY SMOOTHIE I ‘gt =g S CASON ‘
STRAWBERRY-MANGO SMOOTHIE - 7
PAPAYA-MANGO SMOOTHIE Loy / DESSERT
| WAFFLE FOLDOVER
Milkshakes are made with ice cream and milk. Classic waffle loaded with chocolate and vanilla ice
Smoothies are made with real fruit, honey and milk. cream, candy coated choco bites and drizzled \th

chocolate and strawberry sauce. 12
LECHE FLAN (Mik flan)

Rich and creamy flan wit
caramelized sugar. 8

BANANA SPLIT WAFFLE
Sweet treats waffle, filled with banana,
strawberry, vanilla ice cream, chocolate
ice cream topped with cherry. 12

5 SCOOP OF
MINI PANCAKE Three mini pancake sprinkled with candy-coated chocolate bites, ICE CREAM
o chip, strawberry and grapes, whipped cream and syrup. 9 Choice of vanilla, strawberry
and chocolate. 4
CHICKEN FINGERS Three fried chicken fingers, served with fries. 9 UBE BREAD PUDDING
MINI SPAGHETTI Filipino sfyie spagheﬁi, served with fries or garlic foast. 9 A F|||p|no twist on a classic dessert-soft bread,

ube d and drizzled. served with
GRILLED CHEESE RGiiled white broad with cheddor, hovarticheese, and fies. 9 vl 1 oy et o i

RISE N’ PPV S8l GENERAL INFORMATION | -
H E 1 - Ask for gluten free opfion. ) GLUTEN FREE & VEGETARIAN
S REAKFASTPLACE | - For groups of 6 guests and more an 18% gratuity will be added to the bill.

Address: 2014 36 ST SE Calgary Alberta TOBOX8 | ° Not all ingredients are listed, please advise your server about food allergies.

Phone. 4039715170 | Prices are subject to change without notice.




