
LIMONADA TROPICAL                                                                                              $4.00
Tropical lemonade
Limón y coco.
Lemon and coconut.

FROZEN TOMADULU                                                                                                 $4.00
Tomadulu frozen
Coco, canela y vainilla.
Coconut, cinnamon and vanilla.

FROZEN COCO BERRY                                                                                             $4.00
Coconut-berry frozen
Coco y fresa.
Coconut and strawberry.

FROZEN LIMONADA CON HIERBABUENA                                                      $3.75
Mint lemonade frozen

FROZEN MIXTO                                                                                                            $4.00
Mixed frozen (water and fruit)
Dos frutas de tu elección: Fresa, piña, sandía, melón, coco, tamarindo,
maracuyá, papaya, banana.
Select two fruit: Strawberry, pineapple, watermelon, melon, coconut, tamarind,
passion fruit, papaya, banana.

FROZEN VERDE                                                                                                            $4.50
Green frozen 
Piña, apio, cilantro, jugo de naranja natural.
Pineapple, celery, coriander, natural orange juice.

FROZEN NATURALES                                                                                                $3.75
Natural frozen (water and fruit)
Fresa, piña, sandía, melón, coco, tamarindo, maracuyá papaya, banana.
Strawberry, pineapple, watermelon, melon, coconut, tamarind, passion fruit,
papaya, banana.

BATIDOS (leche + fruta)                                                                                           $4.00
Milk and fruit shakes
Banano, fresa, coco, papaya o piña.
Banana, strawberry, coconut, papaya or pineapple.

PIÑA COLADA                                                                                                               $6.00
Pina colada
Opcional 1 oz de licor.
Optional 1 oz liquor.

PIÑA COLADA TIPO FROZEN                                                                                $7.00
Frozen pina colada
Opcional 1 oz de licor.
Optional 1 oz liquor.

S e r v i c i o s  h a s t a  l a s  1 0 : 4 5  a m

M E N Ú  D E S A Y U N O S

CAFÉ NEGRO                                                         $1.60
Black coffee

CAFÉ CON LECHE                                               $2.00
Coffee with milk

TÉ MANZANILLA                                                  $1.50
Chamomile tea

B E B I D A S  C A L I E N T E S
H o t  d r i n k s

                                                                         SENCILLA 16 oz                                                          DOBLE 32 oz

LIMONADA                                                        $2.50                                                                              $5.00
Lemonade   

NARANJADA                                                    $2.50                                                                              $5.00
Orange juice with water.

AGUA PEQUEÑA                                                 $1.25
Small water   

AGUA GRANDE                                                     $1.75
Large water

NARANJADA CON SODA 16 oz                     $3.75
Homemade orange soda

LIMONADA CON SODA 16 oz                         $3.75
Sparkling lemonade
(Homemade lemonade with soda)

LIMONADA CON HIERBA BUENA 16 oz   $3.00
Lemonade with mint 

B E B I D A S  F R Í A S
C o l d  d r i n k s

LIMONADA CON FRESA 16 oz        $3.50
Strawberry lemonade 

JUGO DE NARANJA                            $3.00
NATURAL 
Natural orange jui﻿ce

HORCHATA 16 oz                                 $3.00

HORCHATA DE MANÍ 16 oz             $3.00   

HORCHATA CON LECHE /                $3.50
HORCHATA MANÍ CON LECHE 16oz
 Horchata with milk / Peanut horchata
with milk

TÉ HELADO                                             $2.00
Iced tea

REFRESCOS NATURALES   16 oz                    $3.00
Natural fruit juices
Fresa, piña, sandía, melón, coco, tamarindo, maracuyá, papaya, banana.
Strawberry, pineapple, watermelon, coconut, tamarind, passion fruit, papaya, banana.

CHOCOLATE ARTESANAL               $2.25
Artisan chocolate

 CHOCOLATE ARTESANAL             $3.00
CON LECHE 
Artisanal milk chocolate

E S P E C I A L I D A D E S
S p e c i a l  d r i n k s

* F o t o g r a f í a s  d e  c a r á c t e r  i l u s t r a t i v o



BOWL DE FRUTAS                                                                                      $5.50
Fruit bowl

BOWL DE FRUTAS & YOGURT                                                              $7.00 
Fruit bowl & yogurt

HOT CAKES                                                                                                   $7.00
2 hot cakes acompañados con fruta.
2 hot cakes with fruit.

TOSTADAS FRANCESAS                                                                         $6.00
French toast
2 tostadas bañadas con nuestra miel secreta.
2 french toasts with our secret honey.

OMELETTE                                                                                                     $5.00
Jamón, queso mozzarella acompañado con salsa ranchera.
Ham, mozzarella cheese accompanied with red ranch sauce.

OMELETTE LIGHT                                                                                       $7.00
Clara de huevo, espinaca, champiñones queso mozzarella, acompañado con
salsa ranchera.
Egg white, spinach, mushrooms, mozzarella cheese, accompanied with red
ranch sauce.

HUEVOS BAÑADOS                                                                                   $7.00
Bathed eggs
2 huevos estrellados montados sobre dos tostadas de pan y aguacate, bañados
con nuestra crema de loroco.
2 fried eggs mounted on 2 toasted brea and avocado,
covered with our loroco cream.

RANCHERO                                                                                                   $6.00
Rancher
2 huevos estrellados, salsa ranchera, plátano, queso o
crema, frijoles molidos, dos panes.
2 fried eggs, red ranch sauce, fried plantain, cheese or
cream, smashed beans, 2 breads.

D E S A Y U N O S  C L Á S I C O S
C l a s s i c  b r e a k f a s t s

TOSTADAS FRANCESAS

Incluyen plátanos, frijoles, cuajada o crema, dos panes y café con refíl.
Includes fried plantain, curd cheese or cream, 2 breads and coffee with free refill.

TÍPICO TRADICIONAL                                                                                        $5.00
Typical breakfast
2 huevos picados, plátano, queso o crema, frijoles molidos, dos panes.
2 scrambled eggs, fried plantain, cheese or cream, smashed beans, 2 breads.

HUEVOS CON LOROCO                                                                                     $6.00
Eggs with loroco

HUEVOS CON VEGETALES                                                                              $6.00
Eggs with vegetables
Cebolla y pimentones.
Onion and peppers.

HUEVOS CON JAMÓN                                                                                        $6.00
Eggs with ham

HUEVOS CON CHORIZO                                                                                    $7.00
Eggs with chorizo

T Í P I C O S  S A L V A D O R E Ñ O S
T y p i c a l  S a l v a d o r a n  B r e a k f a s t s

CHORICERO                                                                                                           $7.00
1 chorizo, dos huevos picados o estrellados, salsa ranchera, plátano,
casamiento, queso o crema y dos panes.
1 chorizo, 2 scrambled or fried eggs, red sauce, fried plantain,
rice with beans, cheese or cream, 2 breads.

CARNÍVORO                                                                                                        $12.00
Carnivorous
6 onzas de carne, dos huevos estrellados,
salsa ranchera,queso duro, casamiento, aguacate, plátano y dos panes.
6 ounces of meat, 2 fried eggs, ranch sauce,
hard cheese, rice and beans, avocado, fried plantain and 2 breads.

TOMADULU COMPLETO                                                                                  $8.00
Complete Tomadulu
2 huevos picados o estrellados, salsa ranchera, tocino,
aguacate, frijoles molidos, plátano, dos panes, cuajada o crema.
2 scrambled or fried eggs, red ranch sauce, bacon,
avocado, smashed beans, fried plantain, 2 breads, curd or cream.

D E S A Y U N O S  E S P E C I A L E S
S p e c i a l  b r e a k f a s t s

O R D E N  A D I C I O N A L

ORDEN DE CREMA DE LOROCO   $2.00
Loroco cream order  

HUEVOS ESTRELLADOS O               $1.75
 PICADOS (2 HUEVOS) 
2 scrambled or fried eggs

FRIJOLES MOLIDOS                            $1.75
Smashed beans

CASAMIENTO                                       $1.75 
Rice and beans
 
ORDEN DE TOCINO                            $1.75
Bacon order

CHORIZO (Unidad)                             $1.75
1 chorizo

A d d i t i o n a l  o r d e r

PORCIÓN DE AGUACATE                 $1.50
Avocado portion

ORDEN DE PLÁTANO $1.50
Fried plantain (3 slides)

ORDEN DE  QUESO /  CREMA /       $1.25
O CUAJADA
National hard cheese / cream order /
curd cheese

2 TORTILLAS TOSTADAS                   $1.25
2 toasted tortillas

SALSA RANCHERA                            $0.75
Red ranch sauce   

PAN (UNIDAD)                                    $0.25
1 bread

P O S T R E S
D e s s e r t s

FLAN                                                                                                                                   $3.50
Consultar especialidad del día.     
Consult specialty with waiter.

PIE DE LIMÓN                                                                                                                $5.00
Lemon pie
 
PIE DE MARACUYÁ                                                                                                    $5.00
Passion fruit pie

HELADO SENCILLO                                                                                                      $1.50
Ice cream

HELADO DOBLE                                                                                                           $3.00
Double ice cream

Postres sujetos a disponibilidad del día
Desserts subject to availability of the day

BANANA NUTS                                                                                                               $5.00
Pan de banano con glaseado de queso y cubierto con almendras tostadas.
Incluye 1 taza de café.
Banana bread with cheese glaze and topped with toasted almonds.
Includes 1 coffee cup.

POSTRE DE LA CASA                                                                                                   $4.00
Dessert of the house 
Pan de vainilla, bañado en salsa de fresa y dos bolas de helado.
Incluye 1 taza de café.
Vanilla bread, bathed in strawberry sauce and two scoops of ice cream.
Includes 1 coffee cup


