BREAKFAST

SAVORY

Eggs Benedict

Poached eggs served on an English muffin with
Canadian bacon, topped with Hollandaise sauce.

Avocado Toast

Home-made sourdough topped with avocado
and a poached egg, finished with a citrus touch.

Mexican Toast

Sourdough with guacamole, tomato, onion,
cilantro, and a hint of jocoque, served with a
fried egg.

Stuffed Chilaquiles

Cheese-filled tortillas drenched in red or green
sauce, topped with eggs, sour cream, cheese,
onion and beans.

Omelette

Fluffy omelette made to order with up to three
toppings such as ham, cheese, or veggies,
served with beans.

Sonoran-Style Machaca with Eggs

Scrambled eggs with dried shredded beef,
onio|||1, and tomato, served with salsa, beans and
tortillas.

Turkish Eggs

Poached eggs over a creamy jocoque sauce with
garlic, butter and macha sauce.

Focaccia Sandwich

Focaccia bread with dgreen mayo, jocoque,
serrano ham, tomato and fresh greens.

SWEET

Cinnamon Roll Pancakes

Fluffy pancakes swirled with cinnamon and
topped with a sweet glaze.

French Toast

Golden-brown brioche slices, served with maple
syrup and a cream “broule” filling.

Oatmeal

Classic oatmeal served with fresh fruit, nuts, and
homemade granola.

Yogurt & Berries
Natural yogurt with mixed berries and granola.

Traditional Pancakes
Home-made pancake batter.

Oatmeal Pancakes
Oat-based pancake batter.

Bacon Pancake

Sweet and slightly spicy bacon bites baked into
our signture pancake batter.

DRINKS
Seasonal Fruit Juice Lemonade
Green Juice Hibiscus Tea
Berry Smoothie Soda
Banana & Cacao Mocktails
Smoothie Bloody Mary
Mimosa

MANERA

COFFEE

Americano  Capuccino
Espresso Hot Chocolate
Latte Mocha

MAR Y HUERTA



