Ol

OCEAN FRONT BISTRO

Madllpven Moving,

Available April 2026

SOUP SPECIALTIES
Sancocho Cream Coconut Rice
Cilantro Rice
Churrasco

ASSOQ—TED COL-D TS Grilled Skirt Steak, Recao Butter
Salami, Prosciutto, Spanish Chorizo Banana Leaf Fresh Fish
SO[ODI’@SSGtO, Cured Ham, 5 Jotas Ibérico Ham Local Fish cooked in Banana Leaf, Aromatic Butter
ASSORTED CHEESES Avocado Tostones

. Avocado Puree, Garlic Aioli, Fried Egg
Wensleydale Cranberries, Aged Manchego,
Camembert, Mini Brie, Vaca Negra Cheese French Toast Casserole

Bananas, Barrilito Rum Caramel

OMELET & EGGS STATION
ASSORTED MALLORCA BAR

Fresh Eggs . . .
Red Onions, Bell Peppers, Mushrooms, Spinach, Soﬁ Puerto Rican Bread with a var/ety Of
Tomato, Ham, Chorizo, Bacon salty and sweet fillings
ARTISANAL BREADS SALADS
Caesar Salad
Pickled Sofrito, Plantain Aranitas,
SIPES Cilantro Caesar Dressing, Queso del Pais
Bacon
Local Sausage from Bayamon Organic Mixed Greens
Onion, Cherry Tomato, Cucumber, Local Cheese, Roasted
Variety of Fresh Fruits, Honey, Fruit Jams Almonds, Peppers, Dried Fruits, Passion Fruit Vinaigrette

$65++ per person
Add 2 hrs. of unlimited mimosas for $35++ per adult.

Prices do not include taxes nor gratuities. Menu items are subject to change without previous notice. Not all ingredients are listed. Please alert your server
if you have any food allergies. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illnesses,
especially if you have certain medical conditions.




