
BREAKFAST MENU  

ANTOJITOS

MADUROS CON YOGURT   10

Sweet Plantains, Yogurt, Fresh Berries, Queso Fresco

PAN DULCE   12  

Concha Trio served with Jam, Butter, and Nata

QUESO RANCHERO   12  

Oven-Baked Cheese, Salsa Ranchera, Cilantro, Corn Tortillas

PLATOS FUERTES

AVOCADO TOAST    13

Mint, Heirloom Tomatoes, Radish, Pomegranate, 

Goat Cheese, Arbol Chile Crema

TORONJA DULCE    13

Grapefruit, Rum, Brûléed Brown Sugar, Oats, Yogurt

HAVANA OMELETTE    16

Spinach, Caramelized Onions, Crema, Queso Manchego, Arugula Salad

PLANTAIN CAKES AND CARNITAS    16

Sweet Plantain Griddle Cakes, Cotija, Rum Piloncillo Maple Syrup

EL AMERICANO    17 

Two Eggs, Smoked Bacon, Toasted Bolillo with Jam & Butter 

CHORIZO VERDE    17 

Two Fried Eggs, Chorizo Verde Patties, Crema, 

Queso Fresco, Toasted Bolillo

AVENA    17

Hearty Oats, Toasted Pistachios, Fresh Berries, 

Piloncillo Drizzle, Toasted Bolillo

CHILAQUILES    17 

Corn Tortilla Chips, Guajillo Salsa, White Onion, Cilantro,  

Crema, Queso Fresco, Avocado, Cuban Beans

HUEVOS DIVORCIADOS    17 

Two Fried Eggs, Guajillo y Tomatillo Salsa,  

Refried Cuban Beans, Queso Oaxaca, Tostadas

LADITOS

BLACK BEANS    5
MADUROS    6

PAPAS   6
BACON   7

SINGLE PLANTAIN CAKE    7 

BEBIDAS

COFFEE    4
ESPRESSO    5

CAPPUCCINO   6
LATTE    6

MIMOSA TRES VECES    35 

Bottle of Brut or Rosé served with Orange, 

Grapefruit, and Pineapple Juices
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