BRUNCH
Tico
Delicious gallo pinto with any style eggs, sour
cream, cheese, sweet plantains & homemade
bread
American
Any style eggs, bacon, sausage & homemade
bread
Green Egg Tacos
Scrambled eggs with green pepper, cilantro,
cheddar cheese & lime juice over corn tortillas
Bread Plate
Homemade bread with seasonal jams
Open Faced Sandwich
Poached eggs served with basil, ricotta cheese,
prosciutto and pistachios over french salad
Cheese Potato GI | GF
Crispy bacon baked potatoes with rosemary,
cheddar cheese & onions
English Muffin
Any style eggs topped with baby spinach, bacon
& american cheese

PARFAIT GF $8
Yogurt Granola Fresh seasonal fruits, Greek
yogurt and homemade granola
Blueberry Banana Greek yogurt, banana,
blueberries and home made granola
Topical Chia Mango, pineapple, strawberry,
coconut milk, coconut shreds, nuts, chia and
Greek yogurt
Coconut Chia Chia pudding made with coconut
milk, mango, maple syrup, vanilla, nuts and
coconut shreds

EGGS
$8

$7

$8

$10
Eggs Benedict GI | V
Any style eggs with cheddar cheese and
prosciutto, topped with Bernaise sauce over an
English muffin
$8
Vegetarian Benedict Eggs GF | V
Any style eggs with mushrooms, cheddar cheese
& Bernaise sauce over corn tortilla
$8
Iguana Eggs GI | GF | V | SPICY
Any style eggs with red and green sauce with
refried beans over corn tortillas

$5
$8

$6

$7

QUICHE
Quiche Iguana GI
$7
Tasty quiche lorainne. A delicious combination of
bacon, onions, scallion and mozzarella cheese,
served with green salad
Vegetarian Quiche GF | V
$7
Mushroom, vegetables and mozzarella cheese
quiche with green salad

CAST IRON EGGS
Provencal
Fried eggs with mushrooms, ricotta cheese and
herbs
Mexican
Fried eggs, avocado, jalapeno, cilantro and spicy
green sauce
Italian
Fried eggs, tomato, peperoni, basil and pesto
Breakfast pizza
Sausage, eggs, mozarrella cheese and onions.
Served in a cast iron skillet

$9

$9

$9
$7

Prices do not include 10% service and 13% sales taxes

GI: specialty | GF: gluten free | V: vegetarian | P: medium spicy

