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3 LECHES FRENCH TOASTAM TOSTADASAM PUPUSAS
Stuffed corn tortilla grilled and 
topped with an over easy egg, 
salsa and pickled onions. Choice 
of stuffing:
-chicharrron pork
-quesillo cheese & beans
-monterrey jack & lorocco

Layers of cinnamon toast 
dressed in a 3 milk vanilla bean 
mix overnight. Baked until crispy 
and topped with dulce de leche 
drizzle.

MAINS
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Crispy tortilla shell piled 
with toppings and a cracked 
egg on top. Pick from:
-Ranchero style (beans, 
egg, cheese, salsa)
-refried beans
-cucumber jalapeno guac
-spicy salsa
-braised chicken

Hash browned potatoes with chipotle garlic 
sauce.

CHIPOTLE HASH

Pinto- black bean blend, jalapeno, cumin & 
garlic. 

SPICY REFRIED BEANS
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Fresh brewed Guatemalan coffee. Low 
altitude, low acidity, high aroma.

HORCHATA

SIDES

Almond milk and rice water cinnamon vanilla 
drink. Add espresso shot & dulce de leche.

DRINKS

CAFE CARAMELO STUFFED 
FRENCH TOAST 

Rice pudding scented with whole cinnamon sticks, 
turbinado sugar, almond milk and rum soaked 
raisins. 

GUATEMALAN ESPRESSO DRINKS

HOT CHOCOLATE
Cinnamon scented Guatemalan dark chocolate, 
made with cream & brown sugar. Served with 
cinnamon whipped cream.

Lightly fried yellow plantains, served golden 
brown with a side of sweet cream and honey..

PLATANITOS

Pineapple, papaya, dragon fruit, dressed in a 
mint and honey dressing. Seasonal, fruits 
assortment may vary.

TROPICAL FRUIT SALAD 

Thick cut bread stuffed w/ 
Guatemalan espresso caramel cream 
soaked in coffee milk mix & baked 

ARROZ CON LECHE

GLUTEN FREEVEGETARIANVEGAN


