Ol

OCEAN FRONT BISTRO

SUNRISE

THE BREAKFAST ANTHOLOGY 4 KIDS 23

Awaken your senses with our exclusive breakfast buffet. Enjoy a symphony of flavors, from expertly baked artisan pastries.

Delight an curated selection of market-fresh local harvest and velvety Greek-style yogurt, strained for a rich, creamy finish.

Freshly Brewed Alto Grande Puerto Rican Coffee. Savor our chef-led station featuring made-to-order omelets,

applewood smoked bacon, and locally sourced sausages. A culinary journey to begin your day.

EGGS

SWEET BREAKFAST

TWO ANY STYLE 27
Herb Buttered Potatoes, Toast

Choice of Applewood Smoked Bacon,

Local Pork Farm Sausage, Smoked Salmon

Add Egg 4

OMELET 29
Choice of Egg Whites or Whole Eggs

Choice of Smoked Salmon, Applewood

Smoked Bacon, Honey Roasted Ham, Spinach,

Onion, Bell Peppers, Mushrooms, Tomato

Choice of Gruyere, Mozzarella, Cheddar

Herb Buttered Potatoes, Toast

HOUSE SPECIALTIES

OATMEAL @wv1 ® 14

Fresh Banana, Vanilla, Pomegranate

COCONUT
FRENCH TOAST w721
Brioche Bread, Sweet Toasted Almonds,

Barrilito Rum Caramel

WAFFLES w7 19

Banana Brulée,

Passion Fruit Maple Syrup

PANCAKES w19

Guava Cream Cheese Filling

HARVEST FRUITS @w® 25
Chef’s Selection of Local
and Seasonal Fruits

Add Greek Yogurt 4

ACAI BOWL w7 14

Housemade Granola, Kiwi,

Berries, Dragon Fruit

YOGURT PARFAIT @wr14

Greek Yogurt, Housemade Granola,

Papaya, Mango, Pineapple

EGGS BENEDICT 25
Sobao Bread, Citrus Hollandaise,
Herb Buttered Potatoes, Cilantro
Choice of Smoked Salmon, Spinach,

Canadian Bacon, Smoked Pork

SIDE ORDERS

AVOCADO TOAST w7 14

Avocado Purée, Heirloom Tomato,
Pickled Onions, Radishes,

Local Cabachuela Cheese

MALLORCA SANDWICH 24

Wagyu Pastrami, Gruyére Cheese,
Cabbage, Sunny Side Up Egg,

Sweet Tomato Aioli, Herb Buttered Potatoes

SMOKED SALMON @24

Capers, Onions, Lemon, Eggs,

Dill Cream Cheese, Bagel

STEAK & EGGS @35
Aji Dulce-Herb Marinade, Two Eggs

Any Style, Herb Buttered Potatoes,

Tomato Confit

ORGANIC EXTRACTS

Herb Buttered Potatoes 7
Smoked Salmon 7
Applewood Smoked Bacon 7
Chicken Sausage 7

Pork Sausage 7

Eggs Any Style 4
Berries 12
Seasonal Fruit 12
Avocado 6

Empanadillas 7

Beef, Chicken, Pizza or Guava and Cheese

MORNING SPIRITS, COFFEES & TEAS

ZENERGIZER 12

Cucumber, Pineapple, Ginger

LOCAL

PINEAPPLE JUICE 11
Pineapple, Ginger

BEET JUICE 13

Beets, Apples, Carrots, Ginger

TROPICAL JUICES s

Soursop, Acerola, Tamarind

Brewed Coffee 5

Espresso 6

Double Espresso 9  Macchiato 8

v Vegetarian @Gluten Free @ Dairy Free

Cappuccino 8

Café Latte 8

Iced Latte 9 Add Flavors 2
Vanill

Hot Chocolate 6
Chocolate

Assorted Teas 6 Hazelnut

BLOODY MARY 16
TROPICAL MIMOSAS 12
SPRITZ OF THE MONTH 18

Some dishes may have common allergy products. Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food-borne illnesses.




