MAXIMNMON

BEVERAGES LIGHT FARE

Brewed Coffee 4 Yogurt Parfait 13 GFp VEG

house made granola, toasted pepitas, macerated fruit, orange supreme
Nitro Cold Brew Coffee 8
Churros 10 vee

Espresso 5
maple syrup, powdered sugar

Cappuccino 6

Latte 6 Avocado Toast 17 GFP VEG VP

sourdough bread, avocado, grated eggs, za’atar spice,cilantro
Hot Tea 4
Oatmeal 12 GF VEG VP

Agua Fresca 12 . .
water or milk, brown sugar, choice of preserves

PRICKLY PEAR

GUAVA P
SIGNATURE ENTREES

Fresh Squeezed Juice 5

ORANGE Huevos Rancheros 15 GF VEG VP
GRAPEFRUIT salsa verde tatemada, refried beans, fried egg, avocado, arbol
ACCOMPANIMENTS Nortefio 15 gFp vp

hash brown, poached eggs, avocado salsa cruda,

queso fresco, chorizo con nopal, cilantro
Applewood Smoked Bacon 9

Home Fries 9 GFP VEG vP French Toast 15 GFp VEG
T macerated fruit, powdered sugar, butter syrup
Chorizo 9

Crab Omelette 25 gFp

Turkey Sausage 9 crab meat, breakfast potato, chives, old bay, hollandaise

Pork Sausage 9

Croissant Madame 18 cFp

Two Eggs (@ny style) 3 pepper jack, serrano ham, fried egg, chives

Fresh Fruit 6
Eggs Benedict 22 cFp

Toast 3 cfp vEe canadian bacon, poached eggs, hollandaise

Bagel 5
American Breakfast 19 crp
Hash Brown 5 two eggs any style, applewood bacon, home fries, toast
Buttermilk Pancakes with Canela 15 vee
P A S T R I E S queso fresco, seasonal preserves
. . Three Egg Omelette 18
Plain Croissant 5 PROTEINS VEGETABLES CHEESE
. BACON | HAM | CHORIZO ONIONS | PEPPERS OAXACA MIX | PEPPERJACK
Seasonal Muffln 5 TURKEY SAUSAGE TOMATO | SPINACH SWISS | CHEDDAR

GFP gluten free modification available = GF gluten free = VEG vegetarian = VP vegan modification available *

A customary gratuity of 20% will be added to all parties of 6 or more guests. Please alert your server of any food allergies.

Consuming raw or undercooked products such as chicken, pork, beef and shellfish can be hazardous to your health.



