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BREAKFAST
(8:00 am -12:30 pm)

*FRUIT PLATE

- Small $95
- Large $155
Add yogurt (125 g) $15
*EGGS ANY STYLE (2 eggs, served with refried beans & toast) $180

® Scrambled with bacon

¢ Scrambled with ham

e Scrambled with chorizo

e Scrambled with sausage

e Scrambled eggs with 2 hash browns on the side
¢ Mexican style (tomato, onion & chili)

*HUEVOS RANCHEROS $195

(2 fried eggs, green or red sauce, served over tortillas with refried beans & ranchero sauce)
*EGG BURRITO (2 eggs, scrambled Mexican style) $195
*CHILAQUILES (green or red sauce, or mixed)

- Plain $195

- With eggs (2) $215

- With chicken (150 g shredded chicken breast) $280

*QUESADILLAS (with pico de gallo)
- 3 plain mozzarella cheese quesadillas $135
- 3mozzarella & turkey ham quesadillas $150

*PANCAKES (3 pieces, served with melon or papaya)

- Plain $160
- With egg $200
- With egg & bacon $220
*WAFFLES (3 pieces, served with strawberries or banana)

- Plain (whipped cream) $160
- With egg $200
- With egg & bacon $220
*FRENCH TOAST $160

(Served with fruit, classic bread dipped in our egg, milk & vanilla mix, grilled and topped with sugar & cinnamon)

KIDS BREAKFAST MENU

*TRIANGLE HAM AND CHEESE SANDWICH (served hot or cold) $150
*OCTOPUS SAUSAGES (8 pieces with mayo/ketchup sauce) $150



STARTERS

*MIXED SALAD (starter portion, lettuce, avocado & tomato) $150
*GUACAMOLE (avocado, tomato, onion & cilantro) $150
*PICO DE GALLO $100
*REFRIED BEANS (served with tortilla chips) $100
*WEDGE POTATOES $195
*NACHOS (Cheese, beans & jalapefios) $240
- With Arrachera steak $360
- With chicken $310

*CEVICHE (Starter Size)

- Fish (120g. tilapia fillet, tomato, red onion & cilantro) $160

- Shrimp (7 shrimp 26/30, tomato, red onion & cilantro) $235
SOUPS

*SHRIMP CONSOMME (with carrots, celery and shrimps) $235

*CHICKEN CONSOMME (with rice, vegetables, 120g. chicken breast) $225

*FRENCH ONION SOUP (with gruyere cheese and crotons) $260

MAIN DISHES

BEEF
*ANGUS BEEF BURGER $375
(120g. Angus Beef, Manchego Cheese, bacon, lettuce, tomato and onion, with wedge potatoes)
*BEEF FAJITAS $410
(180g. Angus Beef, green pepper, onion, rice and beans, and tortillas)
*BEEF BURRITO $360
(25cms. flour tortilla, 120g. Angus Beef, beans, tomato and lettuce, and mozzarella cheese, with pico de gallo and roasted sauce)
*ANGUS ARRACHERA BEEF TACOS WITH CHEESE $395
(170g. Angus Arrachera Beef Tacos, Manchego Cheese, green pepper, onion, with pico de gallo and roasted sauce)
* BEEF “ALAMBRE” $410
(180g. Angus Arrachera Beef, Manchego Cheese, green pepper, onion, with pico de gallo and roasted sauce, with tortillas)
*NEW YORK STEAK $650
(350g. New York Steak with steamed vegetables or potato)
* ARRACHERA PIZZA DANY’S STYLE $410

(20 cms. fluor tortilla, 120g. Angus Arrachera Beef, tomato sauce, mozzarella cheese, tomato and onion)




SEAFOOD

*FISH CEVICHE $360
(240 g tilapia fillet, tomato, red onion & cilantro)

*SHRIMP CEVICHE $435
(14 shrimp 26/30, tomato, red onion & cilantro)

*MIXED CEVICHE $415

(120 g tilapia fillet, 7 shrimp 26/30, tomato, red onion & cilantro)

*SHRIMP BURGER $415
(7 shrimp 26/30 in tempura, manchego cheese, lettuce, tomato & onion, served with wedge potatoes)

*SHRIMP FAJITAS $440
(14 shrimp 26/30, bell peppers & onion, served with beans, rice & tortillas)

*FISH FILLET $395
-Garlic Style

(260 g Robalo fish, garlic and pepper, with rice and steamed vegetables)
-Guajillo Chili

(260 g Robalo fish, guajillo chili, butter, with rice and steamed vegetables)
-Grilled

(260 g Robalo fish, pepper, with rice and steamed vegetables)

*SHRIMP TACOS $330

(9 grilled shrimp 26/30, served with shredded red cabbage & carrots)

*SHRIMP TACOS WITH CHEESE CRUST $345

(9 grilled shrimp 26/30, a mozzarella cheese crust, with shredded red cabbage & carrots)
*FISH TACOS $285
(180 g grilled Robalo fish, with shredded red cabbage & carrots)

*FISH TACOS WITH CHEESE CRUST $300

(180 g grilled Robalo fish, a mozzarella cheese crust, with shredded red cabbage & carrots)

*SHRIMP BURRITO $385
(25 cms. Flour tortilla, 7 26/30 shrimps, rice, lettuce, tomato & mozzarella cheese)

*FISH BURRITO $315
(25 cms. Flour tortilla, Robalo fish, rice, lettuce, tomato & mozzarella cheese)

SHRIMP PIZZA DANY’S STYLE $375

(20 cms. fluor tortilla, 7 26/30 shrimps, tomato sauce, mozzarella cheese, tomato and onion)



CHICKEN

*CHICKEN FAJITAS $390

(180 g chicken breast, bell peppers & onion, served with beans, rice & tortillas)

CHICKEN BURRITO $315

(25cms. flour tortilla, 120g. chicken breast, tomato and lettuce, and mozzarella cheese, with pico de gallo and roasted sauce)
CHICKEN ALAMBRE $390

(180g. chicken breast, Manchego Cheese, green pepper, onion, with pico de gallo and roasted sauc, with tortillas)

VEGAN / VEGETARIAN

*MIXED SALAD $250
(a mixed of lettuce, tomato, green pepper, onion, carrots and a choice of dressing)
*VEGETARIAN FAJITAS $265
(green pepper, onion, broccoli, cauliflower, carrots, beans and cheese, with tortillas)
*VEGETARIAN BURRITO $215
(25 cms. Flour tortilla, pepper, onion, broccoli, cauliflower, carrots, beans and cheese)

KIDS MENU
*MINI BEEF BURGER $195
(16grs. Beef burger, Manchego Cheese, lettuce and tomato)
*TRIANGLE HAM & CHEESE SANDWICH $165
(wheat bread, turkey ham, manchego cheese and tomato, served cold or hot)
*OCTOPUS SAUSAGES $150
(6 pieces with mayo/ketchup sauce)
*CHICKEN NUGGETS $185
(8 pieces with mayo/ketchup sauce)
*QUESADILLAS $145

(3 pieces with 150g mozzarella cheese and turkey ham)

DESSERTS
*RICE PUDDING $135
(prepared with sweet milk, cinnamon and raisins)
*CREME BRULEE $195
(prepared with milk cream, flamed candy and vanilla)
*COOKIES FROM “THE CONVENT” (made by Nuns) $125
(4 pieces, prepared with sugar and cinnamon)
*FLAVORED JELLY $70

(prepared with milk and fruit)




SOFT DRINKS
NON-ALCOHOL

SOFT DRIKNS $60
o Coca Colaregular
o CocaColaLight
Coca Cola No Sugar

©)

o Sprite
o Fanta
LEMONADE $65 ORANGEADE $65
o Natural o Natural
o Sparkling o Sparkling
SMOOTHIES $120 FRUIT WATER $100
o Mango o Mango
o Pineapple o Pineapple
o Strawberry o Strawberry

COCTELES (non alcohol) $135
o Pineapple Mixed
o Stawberry Mixed
o Conga (orange, granadina, pineapple)

COFFEE $60
o Regular

HOT CHOCOLATE $80



BEER
o XX Lager $85
o Corona $85
o Victoria $85
REGULAR COCTELS
o Margarita $150
o Tequila Sunrise $150
o GinTonic $180
o Vodka Tonic $180
o Sangria $185
o Daikiri $165
o Mojito $180
o Pifa Colada $180
o Screwdriver $180
SPIRIT
1oz.
- Tequila Centenario $175
- Tequila Don Julio 70 $230
- Tequila Don Julio Reposado $195
- Tequila Cuervo Tradicional $150
- Tequila Maestro Dobel $230
- RonBacardiBlanco $115
- RonBacardi Solera $125
- Ron Matusalem Platino $115
- Ron Matusalem Clasico $125
- Vodka Absolut Azul $125
- Vodka Stolichnaya $115
- Whisky Jack Daniel’s $135
- Whisky Johnnie Walker Etiqueta Roja $135
- Whisky Johnnie Walker Etiqueta Negra $195
- Mezcal 400 Conejos Joven $195
- Bourbon Jim Bean White $105
LIQUORS
- Bailey’s $135
- Kalhua $90
- Jagermeister $115
WINES Glass
- Red Wine of the House $185
- White Wine of the House $185

Proseco

ALCOHOL DRINKS

©)

Modelo Especial
Negra Modelo
Nochebuena
(seasonal)

PREMIUM COCTELS

$250

o Margarita
o Tequila Sunrise
o GinTonic
o Vodka Tonic
o Daikiri
o Mojito
o PihaColada
o Aperol Sprit
o Mimosa
o Screwdriver
20z. Bottle
$320 $1,750
$420 $3,150
$370 $2,750
$280 $1,600
$420 $3,150
$210 $1,450
$230 $1,750
$210 $1,450
$230 $1,750
$230 $1,750
$210 $1,450
$250 $1,800
$250 $1,800
$370 $2,750
$370 $2,750
$290 $1,600
$250 $1,950
$180 0 e
$210 $2,100

Bottle

$1,150

$1,150

$1,750

$95
$95
$95

$200
$200
$230
$230
$230
$230
$230
$250
$200
$230



