
Café

Chef/Owner Paolo Dungca · Executive Chef Julie Cortes · Pastry Chef Pichet Ong · Chef De Cuisine Jaerron Felipe · Sous Chef Franklin Martinez · General Manager Ma.Bless Barrios 

Savor any item from the breakfast & brunch plates, a non
alcoholic drink, and a chef’s choice of pastry.

 +10 for any dishes on the Filpino Rice Bowls

* 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

FILIPINO BREAKFAST 

Sweet Pork Sausage - Longganisa
housemade sweet & garlicky pork sausage.

Soy Garlic Beef -  Tapa
roseda beef marinated in soy-garlic.

Sweet Pork - Tocino
heritage pork marinated in pineapple, dark soy. 

Crispy Pork - Lechon Kawali
crispy pork belly. chili-vinegar sawsawan.

Wild Mushroom - Vegetarian
crispy enoki mushrooms. tamarind. 

Lumpiang Shanghai 
sweet chili sauce. 

Loco Moco 
smashed beef patties. wild mushroom
gravy. heirloom fried rice. fried farm egg.

Chicken & Biscuits 
double fried chicken. buttermilk biscuits.
smoked bacon gravy. 

Biscuits & Gravy 
buttermilk biscuits. wild mushroom
gravy. fried egg.

Ube Chori Burger 
double pork chorizo patties. atsara. ube
bao bun. skinny fries. add fried egg +2

Hiraya OG Burger 
double smashed beef patties.
caramelized onions. gruyere. skinny fries.
add fried egg +2

BRUNCHIN’

HIRAYA BREAKFAST

CAFE PASTRIES
UNTIL SOLD OUT!
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*served with heirloom garlic fried rice, farm egg, & atsara

Granola Banana Split  (vg)
yogurt. farm fruits. granola. 

Calamansi Ricotta Toast  (vg)
farm fruit. shokupan.
 
Champorado (gf)
oats. dark chocolate. condensed milk.
 
Cast Iron Hotcake (vg)
ube butter. vermont maple.

Egg & Cheese  (vg)
croissant. soft egg. gruyere.

Brisket, Egg, & Cheese
croissant. smoked brisket. soft egg. gruyere.
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Housemade Daily Selections

see pastry case for availability!


