BUENOS DIAS

DRINKS
Coffee
Espresso add 5 pesos for double shot
Cappuccino
Café Latte
Mexican Style Hot Chocolate
Black or Herbal Tea
Iced Tea
Orange Juice
Grapefruit Juice
Agua Fresca melon, watermelon or pineapple
Agua de Chaya with orange, lemon or pineapple
Fruit Lassie melon, pineapple, banana or orange blended with yogurt

PLATES
Huevos Rancheros
Eggs Benedict
Eggs any Style with toast
Eggs with Chaya with black beans and tortillas or potatoes and toast
Continental Breakfast toast and fresh fruit with orange juice, coffee or tea
Fruit Salad
Vanilla Yogurt and Granola with poached fruit
Oatmeal with stewed apples and brown sugar
French Toast with berry compote
Ricotta Hotcakes with fresh banana and honeycomb butter

Toasted Molletes with black beans, queso, avocado and pico de gallo
Add ham 10 pesos
Chilaquiles crispy tortillas with fried eggs, salsa verde, and fresh cheese

Huevos Cazuela three eggs, chipotle-tomato sauce, beans and fresh cheese

OMELETS

Served with Choice of Potatoes and Toast or Black Beans and Tortillas

Plain
Egg Whites

A BIT ON THE SIDE & OMELET FILLINGS
Goat Cheese 20 Mixed Vegetable
Chaya 20 Black Beans
Cheese 20 Fresh Tomato
Sweet Peppers 20 Avocado
Crispy Bacon 30 Ham
Sausage 30 Toast with butter and jam
Roasted Tomato 20 Hash Browns
Mushrooms 20 Potatoes

Prices Include Sales Tax ~ We Do Not Accept Credit Cards
Executive Chef Paul Bentley
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