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Served daily from 10:00 am to 01:00 pm
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FRUIT BOWL / ¢ 5.000
A variety of fresh tropical fruit.
TROPICAL

YOGURT wf=®@ — €6.000

Homemade natural yogurt and
ranola served with fresh seasonal
ruit.

OMELETTE @ 8.000

Two pasture-raised eggs with your
choice of local cheese, goat cheese,
ham, mushrooms, tomato, sweet
pepper, and onion. Served with mini
potatoes, and salad.

BENEDICT EGGS ¢ 10.000

Poached pasture-raised eggs with
bacon or salmon. Served with a corn
muffin, spinach, hollandaise sauce,
and mini potatoes.

FRENCH TOAST %= ® ¢ 8.000

Homemade brioche bread served
with  vanilla  whipped cream,
strawberries, banana, and maple

syrup.

PANCAKES O = @7.000

Soft & fluffy served with fresh fruit,
chocolate, and maple syrup.

BLT SANDWICH % & ¢ 8.000

Homemade brioche bread, chipotle
mayonnaise, tomato, avocado,
romaine lettuce, bacon, and your
choice of pasture-raised eggs:
Costa Rican style omelette, fried or
scrambled eggs.

PINTO BURRITO <, @ 8.000

Flour tortilla filled with Gallo Pinto,
Costa Rican style omelette made
with pasture-raised eggs, fresh local
cheese, ripe plantain, and sour
cream. Served with fresh salad and
avocado.

*Plant-based option.

TYPICAL ¢ 8.000

Traditional rice and beans (Gallo
Pinto), two pasture-raised eggs in
any style, homemade tortillas, local
fresh cheese, and ripe plantain.
*Plant based option.

Qoa GLUTEN DAIRY

HOT DRINKS

FRENCH PRESS COFFEE__ ¢ 2.600

ESPRESSO ¢ 1.650
DOUBLE ESPRESSO ¢ 3.300
AMERICANO ¢ 1.600
CAPPUCCINO ¢ 2.750
LATTE ¢ 2.750
MOCHACCINO ¢ 3.300
MACCHIATO ¢ 2100
CORTADO ¢ 1.650
FLAVORED LATTE ¢ 4.200
FLAVOREDTEA ¢ 1650
HOT CHOCOLATE ¢ 2100
COLD DRINKS

FRESHLY SQUEEZED
ORANGEJUICE ¢ 2750
FRUIT JUICE BLEND
(SEASONAL) @ 2750
CHOCOLATE 2100
FRAPPE ¢ 5.800
SPARKLING

WATER750ML ¢ 4.400
STILL WATER 750ML__ ¢ 3.300
MIMOSA ¢ 5.500
BLOODYMARY ¢ 7.400

%) NUTS @ PLANT-BASED
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o3 BRUNCH

Servido todos los dias de 10:00 am a 01:00 pm
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BOWL DE FRUTAS { ¢ 5.000
Una variedad de frutas tropicales BEBIDAS CALIENTES
frescas.
YOGUR CAFE EN PRENSA
TROPICAL < (=@ ¢ 6.000 FRANCESA ¢ 2.600
Yogur natural y granola de la casa
Soldes Gon fUwEs lresess b ESPRESSO € 1.650
temporada.
ESPRESSO DOBLE @ 3.300
OMELETTE ¢ 8.000 AMERICANO ¢ 1.600
Dos huevos de pastoreo con su
preferencia de queso local, queso CAPPUCCINO ¢ 2.750
de cabra, jc:monél Ichc;mpiﬁlgnl?s,
tomate, pimiento dulce y cebolla.
Servido con papas mini y ensalada. LATTE 2l
MOCHACCINO ¢ 3.300
HUEVOS BENEDICTINOS __ ¢ 10.000
Huevos pochados de pastoreo con MACCHIATO ¢ 2.100
tocino o salmén. Servidos con un
panecillo inglés de maiz, espinacas, CORTADO ¢ 1.650

salsa holandesa y papas mini.

LATTE SABORIZADO ¢ 4.200
TOSTADAS p
FRANCESAS &% =2 ¢ 8.000 TE SABORIZADO __ ¢1.650
Pan brioche de la casa servido con
chantilly de vainillg, fresas, banano y clueteeliarz CallZire —— @2
miel de maple.
PANQUEQUES s = ¢ 7.000
Suaves y esponjosos, servidos con
frutas frescas, chocolate y miel de
maple. .

BEBIDAS FRIAS
SANDWICH BLT <% (= ¢8.000
Pan brioche de Ila casa con
mayonesa chipotle, tomate, JUGO DE
aguacate, lechuga romana, tocino y NARANJA NATURAL ¢ 2750
tu preferencia de huevo de
pastoreo: torta de huevo, fritos o JUGO MIXTO DE FRUTAS
revueltos. (DE TEMPORADA) ¢ 2.750
BURRITO PINTO <, ¢ 8.000 CHOCOLATEFRIO ¢ 2100
Tortilla de harina rellena con Gallo =
Pinto, torta de huevo de pastoreo, PRl 7 EREI
queso 1I‘Iresco Iocdal, platano moflu(;o AGUA

tilla. Servi

T - A GASIFICADA 750ML ¢ 4.400
*Opcidén a base de plantas.

AGUA SIN GAS 750ML ¢ 3.300

1 (o

TIPI(.:(.) . e MIMOSA ¢ 5.500
Tradicional Gallo Pinto (arroz y
frijoles), dos huevos de pastoreo al BLOODY MARY ¢ 7.400

?usto, tortillas de la casa, queso
resco local y platano maduro.
*Opcion a base de plantas.

QOO GLUTEN LACTEOS Q SEMILLAS @ A BASE DE PLANTAS



