YOGURT & FRVIT BOWL

PLAIN YOGURT WITH MIXED FRVITS, HONEY &
HOME mADE GRANOLA

OATMEAL

OATMEALWITH HOME MADE GRANOLA &
CINNAMON

AvOCADO TARTINE

AvOCADO SPREAD ON HOMEMADE TOAST WITH
GRAPE TOMATOES & CILANTRO

SMOKED SALMON TARTINE

GOAT CHEESE, AvOCADO & PICKLED RADISH ON
HOMEMADE TOAST

STACK OF PANCAKES
STACK OF 3 CLASSIC PANCAKES

FRENCH TOAST

BRIOCHE TOAST SOAKED IN CINNAMON EGG
BATTER WITH A GOLDEN CARAMELIZED FINISH

GUAVA FRENCH TOAST

BRIOCHE TOAST FILLED WITH GUAVA CREAM
CHEESE

BELGIAN WAFFLES

TRADITIONAL BELGIAN WAFFLES WITH SUGAR
PEARLS

$1.50

$6.50

$13

$15

$15

§16

$18

§16

CHORIZO SCRAMBLE $12.50
SPANISH CHORIZO & CHEDDAR CHEESE

SCRAMBLE WITH HOMEMADE TOAST

CHEESE OMELETTE $12.50

RICOTTA CHEESE, GRATED PARMESAN & CHILI
OIL WITH HOMEMADE TOAST

VEGGIE OMELETTE $12.50

ONIONS, PEPPERS, ASPARAGUS, MUSHROOMS
&TOMATOES TOPPED WITH GRATED PARMESAN
& HOMEMADE TOAST

_ ¢
4 cHocoLaTE cHips  $2
4 NUTELLA $2
4 SEASONAL FRUITS 43
4 GRANOLA $2
b w
4 FRUIT pRESERVE St



+ + + +

MEAT

APPLEWOOD SMOKED BACON, HAM, CHORIZO,
ONIONS, PEPPERS & CHEDDAR CHEESE

SMOKED SALMON

SAVUTEED RED ONIONS, GOAT CHEESE, TOPPED
WITH SMOKED SALMON

VEGGIE

RED ONIONS , PEPPERS, TOMATOES,
MUSHROOMS TOPPED WITH PESTO &
MOZZARELLA

CHOOSE BETWEEN A BRIOCHE BUN OR
“ALCAPVRRIA" BASE COMES WITH
HOVSE POTATOES

HAM & BACON

SMOKED SALMON &
AvOCADO
PULLED PORK

LOBSTER & GARLIC
BVUTTER

8§21

$20

$19

$11
$18

$18
$19

CHICKEN & WAFFLES

BELGIAN WAFFLE STACKED WITH FRIED CRISPY
CHICKEN, BACON TOPPED WITH ONE EGG & YOUR
CHOICE OF REGULAR HONEY BUTTER OR SPICY
HONEY BUTTER

FRENCH TOAST SANDWICH

CROQVE mADAME

THICK BRIOCHE TOAST DIPPED IN BECHAMEL,
SEARED AND SERVED OPEN FACED WITH
GRUYERE, HAM & BACON TOPPED WITH AN EGG.

BREAKFAST SANDWICH

HOME BAKED BREAD, BLACK FORREST HAM,
BACON, CHEDDAR CHEESE, 2 EGGS, LETTVUCE,
TOMATO & mAYO

$21

$20

BLACK FORREST HAM, BACON, 2 EGGS, SWISS
CHEESE BETWEEN 2 FRENCH TOAST SLICES

§11

§16

STEAK & EGGS

BOTH SERVED WITH 2 EGGS ANY STYLE
& HOUSE POTATOES OR FRENCH FRIES

4 RIB EYE

465
160z BUTTER BASTED RIB EYE

<4 SKIRT STEAK S45
1002z SKIRT STEAK SERVED WITH CHImI



60z 1202

LATTE S5 S
CAPPVCCINO $5 $7
AMERICANO S 45.50
" moca $550 4150
LAVENDER LATTE §6.50 §1.50
% MADELEINE LATTE TM $6 $1.50
HOT CHOCOLATE 85 §6.50
CHAI LATTE 85 S
MATCHA LATTE §1.50 $9.50
TEA (VARIETY) $3.50 85
ESPRESSO $3.25
MACHIATTO $3.50
CORTADO $4.50

EXTRA SHOT ESPRESSO  $1

% WHIPPED CREAM 81

SERVED WITH WHIPPED  ALMOND mILK 3’1
CREAM

0AT miLK $1

ASK FOR OUR SYRVPS S1



NCARCERN

SOUP OF THE DAY 81

SK YOUR SERVER FOR TODAYS SOV
ASKIOUR SERVER FOR TODAYS SOVP betopus crupo 420

OCTOPUVS SERVED IN A CITRVS
VAINAGRETTE WITH TOSTONES

CALAMARI 413
FRIED CALAMARI WITH SALSA VERDE
FISH & CHIPS $13
BEER BATTERED & FLAKY FRESH CATCH
COD RISOTTO $14 Wi cHips
CROQVETTES
SERVED WITH ROASTED RED PEPPER GRILLED $18
AloL| OCTOPpPVS
MARINATED IN OIL & HERBS, SERVED
PULLED PORK $20 WITH CHIMI SAVCE

WONTON NACHOS

HAWAIIAN PULLED PORK, “SALSA
VERDE,” CHERRY TOMATOES, CORN AND
BEANS

“CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS”



CHANGE YOUR SIDE FOR $5 EXTRA

ANGUS SKIRT STEAK $39

4100Z GRILLED SKIRT STEAK WITH HOME
MADE CHIMI & 3 CHEESE RISOTTO

CAESAR SALAD $15

CHIFFONADE STYLE ROMAINE LETTVUCE,
HOME MADE CRUTONS, WALNVUTS, LEMON
CEASAR DRESSING & TOPPED WITH
FINELY SHAVED PARMESAN CHEESE

ADD GRILLED CHICKEN BREAST  $8

AGNOLOTTI $23

0550BUCO STUFFED AGNOLOTTI WITH
BUTTER & WINE REDUCTION SAVCE

RAVIOLI $20

GOAT CHEESE AND HONEY RAVIOLI WITH
CREAMY PESTO SAVCE

SALMON FILET §32

SALMON FILET SERVED ON A BED OF
CREAMY GNOCCHI

BEER BATTERED mAHI SERVED WITH
SALSA VERDE SLAW & PICKLED ONIONS

TIKKI CHICKEN 425

GRILLED CHICKEN MARINATED IN SPICES,
SERVED WITH CHUNKY MmANGO $ALSA &
“ARROZ MAMPOSTEAO"

“CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU

HAVE CERTAIN MEDICAL CONDITIONS”



CHOOSE A SIDE OF HOME MADE FRENCH
FRIES OR ONION RINGS
0

SMASHED BOHO BURGER  $23

TWO HOMEMADE 40Z BURGER PATTY WITH $PICY
MAYO RELISH CARAMELIZED ONIONS, BACON
MARMALADE, SWISS CHEESE & PICKLES

SMASHED CLASSIC BURGER $§22

TWO HOMEMADE 40Z BURGER PATTY WITH PICKLES,
KETCUP, MUSTARD, CHEDDAR CHEESE & BACON

CHICKEN SANDWICH $23

FRIED CHICKEN BREAST WITH HOME MADE COLE
SLAW, HONEY MUSTARD & PICKLES

VEGGIE BURGER 418

50Z PANKO CRUSTED VEGGIE PATTY WITH LETTUCE,
TOMATO, AVOCADO & HONEY MUSTARD

CAPRESSE SANDWICH &47

ROASTED VEGGIES, BURRATA, PESTO & MIXED
GREENS ON HOMEMADE BREAD



AMBAR $13

VELVETY BOURBON MEETS THE
WARMTH OF BROWN BUTTER
AND HAZELNVT LIQUER, WITH A
JOLT OF ESPRESSO. DARK,
INTENSE AND
UNAPOLOGETICALLY SMOOTH.

LOS POZOS $12

LOCAL SPICED RUM STIRRED
DOWN WITH OUR HOVSE
TOASTED COCONVT PITTER,
ACCOMPANIED BY COCONVT
SUGAR. NVUTTY, EARTHY,
POWERFVL. A DEEP DIVE INTO
OUR CARIBBEAN
SURROUNDINGS.

NECTAR $11

THE BOTANICALS OF THE GIN
REVNITES WITH THE TARTNESS
OF THE ACEROLA, THE CITRIC
OF THE LIME AND A SPLASH OF
BUBBLES. BRIGHT, SHARP &
SLIGHTLY DANGEROVS.

MALVERDE $12

MEZCAL GETS CUT BY A BRIGHT
CUCUMBER AND HEREBS SHRVB.
GREEN, SMOKY, FRESH.

DOS AMORES $13

HERBACEOVS SHRUEB TANGLED
WITH FRESH WATERMELOW,
KEPT A FLOAT 8Y THE
BOTANICALS OF THE GIN AND
THE BUBBLES OF SODA. FRESH
SWEET, SHARP.

LAVENDER COLLINS $12

A CLASSIC GETS TANGLED VP IN
A FLORAL TWIST. WE JUGGLE
BOTANICAL GIN, OUR HOVSE

LAVENDER, LIME AND A HINT OF

SODA. FRAGRANT, FLORAL,
DEFIANT.

SPICY GUAJAVA $13

TEQUILA AND ORANGE LIQUER,
OUR ALL-TIME FAVORITE DUO
MEETS WITH GUAVA, HABANERO
AND HIBISCUS. FIERY,
UNAPOLOGETIC AND
UNFORGETTABLE.

CAPATAz 813

LOCAL SPICED RUM ESCORTED
DOWN WITH ORANGE LIQVER,
OUR HOVSE SPICED ORGEAT,

AND PINEAPPLE. BOLD YET
SMOOTH AND STRUCTURED.



P e e el

4 ARIECS <+ LIBRA
CHIMI SAVCE, DOMINICAN MARINARA, ASIAGO, PARMESAN, FETA &
SALAMI,LAMARILLITOS, MOZZARELLA & MOZZARELLA

QUESO FRESCO

8'' $18 14'' $23 18'’ $29 8'' §15 14'’ $20 18'’' $27

4 TAURUS 4+ SCORPIO
MARINARA, CHICKEN, CHORIZO, BACON, MARINARA, PEPPERONI, MOZZARELLA &
PEPPERONCCINI, MOZZARELLA & FERMENTED HONEY-GARLIC

FERMENTED HONEY-GARLIC
8'' §15 14'’' $20 18'’ $28

4 SAGITTARIUS

PESTO SAVUCE, SMOKED SALMON,
CAPERS, PICKLED ONIONS &
MOZZARELLA

8'' $19 14'’ $25 18'’' $30

4+ GEMINI
BECHAMEL SAVCE, MUSHROOMS,
CARAMELIZED ONIONS, MOZZARELLA AND
BALSAMIC VINEGAR

8'' $18 14'’ $23 18'’ $29 8'' $18 14'’ $23 18'' $29

<4 CANCER
MARINARA, SHRIMP, LOBSTER, 4 CAPRICORN
CALAMARI & MOZZARELLA BECHAMEL SAVCE, ITALIAN SAVSAGE
w w w AND CARAMELIZED ONIONS
8 18 14 26 18 31
4 L€Oo . : : 8'' $17 14'’ $23 18'’ $28

+ AQUARIUS

MARINARA, MOZZARELLA TOPPED WITH
FRESH BURRATA & A SWIRL OF FRESH

MARINARA., TOMATO CONFIT, CHERRY
TOMATOES & TOPPED WITH FRESH

Bu”,”,m - - BASIL PESTO
8'' $17 14'’' $25 18'' $29 8’ $15 14'' $21 18" $29
4 VIRGO 4+ PISCES
PESTO SAVCE, PULLED PORK, BECHAMEL, CHICKEN, BACON &
AMARILLITOS & MOZZARELLA MOZZARELLA
8'' 817 14'’ $25 18'’' $30 8'' 815 14'’ $21 18'’ $28

+ SCEPTIC

MUSHROOM SAVCE, FRESH VEGGIES,
PLANT BASED CHEESE ON CAVLIFLOWER
“DOVGH"

8'’' $18 /)

o



SPERALING WINE

| ROSE BUBBLY+ | HAPTON WATER | FRANCE $35

| ALBARINO BRUT+ | DANZA | SPAIN S45

| PROSECCO+ | STA MARGHERITA | ITALY $30

| PROSECCO ROSE+ | JOSH | ITALY s40

| CARTE D*° OR CHAMPAGNE+ | DRAPPIER | FRANCE $90

| BLANC DE BLANCS CHAMPAGNE+ | DRAPPIER | FRANCE $95
| ROSE DE SAIGNEE CHAMPAGNE+ | DRAPPIER | FRANCE $100
| LA CUVEE CHAMPAGNE+ | LAVRENT PERRIER | FRANCE $100
| LA CUVEE ROSE CHAMPAGNE+ | LAVRENT PERRIER | FRANCE $120

WHICE WINE

| SAUVIGNON BLANC+ | LA FLOR | ARGENTINA $25

| ALBARINO+ | PIEDRA DEL MAR | SPAIN $30

| CHARDONNAY+ | FOLLY OF THE BEAST | CALIFORNIA $35
| WHITE BLEND+ | MENAGE A TROIS | CALIFORNIA $30

| TEMPRANILLO BLANCO+ | NIVARIVS | SPAIN $35

| SAUVIGNON BLANC+ | VELANTE | ITALY $38

| ALBILLO MAYOR+ | CILLAR DE SILOS | SPAIN S45

| CHARDONNAY+ | SILVERADO | CALIFORNIA $55



ROSE

| ROSE+ | SUMMER WATER | CALIFORNIA
| ROSE+ | THE PALE | FRANCE
| ROSE+ | WHISPERING ANGEL | FRANCE

RED WINE

| RIGERA DEL DVERO+| DOMINIO FOURNIER | SPAIN
CABERNET SANGIOVENSE+ | CASTELLO BANFI | ITALY
PINOT NOIR + | LA CREMA | CALIFORNIA
| PINOT NOIR+ | MEIOMI | CALIFORNIA
| PINOT NOIR+ | BELLE GLOSS | CALIFORNIA
CHIANTI+ | CASTELLO BANFI | ITALY
| CABERNET+ | POST & BEAM | CALIFORNIA
| MERLOT+ | NAPA CELLARS | CALIFORNIA
| CABERNET+ | QUILT | CALIFORNIA
| CABERNET+ | IRON + SAND | CALIFORNIA
| CABERNET+ | JOSH RESERVE | CALIFORNIA
| CABERNET+ | SILVERADO | CALIFORNIA
| CABERNET+ | STAGS LEAP | CALIFORNIA
| CABERNET+ | CAYMUS | CALIFORNIA
| RED BLEND+ | OPUS ONE 2016]| CALIFORNIA

+ CAVA BRUT
\a + CAVA ROSE
* BY THE GLASS * ROSE

$10 i
<4 aearidio

$35
$35

$40

S40
425
455
$40
$80
450
$90
430
455
$40
$40
$80
$110
$110
41,000

<4 cHarpONNAY

+ PINOT NOIR

+ CABERNET

<4 TEMPRANILLO



	Breakfast
	YOGURT & FRUIT BOWL
	$7.50
	$12.50
	CHORIZO SCRAMBLE
	OATMEAL
	$6.50
	AVOCADO TARTINE
	$13
	SMOKED SALMON TARTINE
	$15
	CHEESE OMELETTE
	$12.50
	$12.50
	VEGGIE OMELETTE
	Sweets
	STACK OF PANCAKES
	$15
	FRENCH TOAST
	$16
	GUAVA FRENCH TOAST
	$18
	BELGIAN WAFFLES
	$16

	Sweet add-ons

	Brunch
	Fritattas
	MEAT
	$21
	APPLEWOOD SMOKED BACON, HAM, CHORIZO, ONIONS, PEPPERS & CHEDDAR CHEESE

	SMOKED SALMON
	$20
	SAUTEED RED ONIONS, GOAT CHEESE, TOPPED WITH SMOKED SALMON

	VEGGIE
	$19
	RED ONIONS , PEPPERS, TOMATOES, MUSHROOMS TOPPED WITH PESTO & MOZZARELLA


	Eggs Benedict
	CHOOSE BETWEEN A BRIOCHE BUN OR “ALCAPURRIA” BASE COMES WITH HOUSE POTATOeS
	HAM & BACON
	SMOKED SALMON & AVOCADO
	PULLED PORK
	LOBSTER & GARLIC BUTTER
	$17
	$18
	$18
	$19
	CHICKEN & WAFFLES
	$21
	BELGIAN WAFFLE STACKED WITH FRIED CRISPY CHICKEN, BACON TOPPED WITH ONE EGG & YOUR CHOICE OF REGULAR HONEY BUTTER OR SPICY HONEY BUTTER

	FRENCH TOAST SANDWICH
	$20
	BLACK FORREST HAM, BACON, 2 EGGS, SWISS CHEESE BETWEEN 2 FRENCH TOAST SLICES

	CROQUE MADAME
	$17
	THICK BRIOCHE TOAST DIPPED IN BECHAMEL, SEARED AND SERVED OPEN FACED WITH GRUYERE, HAM & BACON TOPPED WITH AN EGG.

	BREAKFAST SANDWICH
	$16
	STEAK & EGGS
	BOTH SERVED WITH 2 EGGS ANY STYLE & HOUSE POTATOES or french fries

	RIB EYE
	$65
	16OZ BUTTER BASTED RIB EYE

	SKIRT STEAK
	$45
	10OZ SKIRT STEAK SERVED WITH CHIMI



	Café
	6OZ
	12OZ
	LATTE
	$5
	$7
	CAPPUCCINO
	$5
	$7
	AMERICANO
	$4
	$5.50
	MOCHA
	$5.50
	$7.50
	LAVENDER LATTE
	$6.50
	$7.50
	MADELEINE LATTE
	$6
	$7.50
	HOT CHOCOLATE
	$5
	$6.50
	CHAI LATTE
	$5
	$7
	MATCHA LATTE
	$7.50
	$9.50
	TEA (VARIETY)
	$3.50
	$5
	ESPRESSO
	$3.25
	MACHIATTO
	$3.50
	CORTADO
	$4.50
	EXTRAS
	EXTRA SHOT ESPRESSO
	$1
	WHIPPED CREAM
	$1
	$1
	ALMOND MILK
	$1
	OAT MILK
	$1
	ASK FOR OUR SYRUPS


	STARTERS
	SOUP OF THE DAY
	$7
	Ask your server for todays soup

	CALAMARI
	$13
	fried calamari with salsa verde

	COD RISOTTO CROQUETTES
	$14
	Served with roasted red pepper aioli

	PULLED PORK WONTON NACHOS
	$20
	Hawaiian pulled pork, “salsa verde,” cherry tomatoes, corn and beans

	OCTOPUS CRUDO
	$20
	octopus served in a citrus vainagrette with tostones

	FISH & CHIPS
	$13
	Beer battered & flaky fresh catch w/ chips

	GRILLED OCTOPUS
	$18
	Marinated in oil & herbs, served with chimi sauce


	Main dishes
	Change your side for $5 extra
	ANGUS SKIRT STEAK
	$39
	10oz grilled skirt steak with home made chimi & 3 cheese risotto


	CAESAR SALAD
	$15
	Chiffonade style romaine lettuce, home made crutons, walnuts, lemon ceasar dressing & topped with finely shaved parmesan cheese

	$8
	Add grilled chicken breast

	$23

	AGNOLOTTI
	Ossobuco stuffed agnolotti with butter & wine reduction sauce
	$20

	RAVIOLI
	Goat cheese and honey ravioli with creamy pesto sauce

	SALMON FILET
	$32
	Salmon filet served on a bed of creamy gnocchi


	FISH TACOS
	$21
	Beer battered mahi served with salsa verde slaw & pickled onions


	TIKKI CHICKEN
	$25
	Grilled chicken marinated in spices, served with chunky mango salsa & “arroz mamposteao”



	Burgers & Sandwiches
	Choose a side of home made french fries or onion rings
	SMASHED BOHO BURGER
	$23
	SMASHED CLASSIC BURGER
	$22
	CHICKEN  SANDWICH
	$23
	VEGGIE BURGER
	$18
	CAPRESSE SANDWICH
	$17

	COCKTAILS
	AMBAR
	$13
	LOS POZOS
	$12
	NECTAR
	$11
	$12
	MALVERDE
	DOS AMORES
	$13
	LAVENDER COLLINS
	$12
	SPICY GUAJAVA
	$13
	CAPATAZ
	$13

	Pizza
	thursday- monday @2:oopm
	ARIES
	8'’ $18   14'’ $23  18'’ $29

	TAURUS
	8'’ $19   14'’ $25  18'’ $30

	GEMINI
	8'’ $18   14'’ $23  18'’ $29

	CANCER
	8'’ $18  14'’ $26  18'’ $31

	LEO
	8'’ $17  14'’ $25  18'’ $29

	VIRGO
	8'’ $17  14'’ $25  18'’ $30

	LIBRA
	8'’ $15   14'’ $20  18'’ $27

	SCORPIO
	8'’ $15   14'’ $20  18'’ $28

	SAGITTARIUS
	8'’ $18   14'’ $23  18'’ $29

	CAPRICORN
	8'’ $17  14'’ $23  18'’ $28

	AQUARIUS
	8'’ $15  14'’ $21 18'’ $29

	PISCES
	8'’ $15  14'’ $21 18'’ $28

	SCEPTIC
	8'’ $18


	list

	WINE
	SPARKLING WINE
	WHITE WINE

	ROSÉ
	| ROSÉ+ | SUMMER WATER | CALIFORNIA
	| ROSÉ+ | THE PALE | FRANCE
	| ROSÉ+ | WHISPERING ANGEL  | FRANCE
	$35
	$35
	$40

	RED WINE
	| RIBERA DEL DUERO+| DOMINIO FOURNIER | SPAIN
	$40
	CABERNET SANGIOVENSE+ | CASTELLO BANFI | ITALY
	$25
	$55
	PINOT NOIR + | LA CREMA | CALIFORNIA
	$40
	| PINOT NOIR+ | MEIOMI | CALIFORNIA
	$80
	| PINOT NOIR+ | BELLE GLOSS | CALIFORNIA
	CHIANTI+ | CASTELLO BANFI | ITALY
	$50
	| CABERNET+ | POST & BEAM | CALIFORNIA
	$90
	$30
	| MERLOT+ | NAPA CELLARS | CALIFORNIA
	$55
	| CABERNET+ | QUILT | CALIFORNIA
	| CABERNET+ | IRON + SAND | CALIFORNIA
	$40
	| CABERNET+ | JOSH RESERVE | CALIFORNIA
	$40
	| CABERNET+ | SILVERADO | CALIFORNIA
	$80
	| CABERNET+ | STAGS LEAP | CALIFORNIA
	$110
	| CABERNET+ | CAYMUS | CALIFORNIA
	$110
	| RED BLEND+ | OPUS ONE 2016| CALIFORNIA
	$1,000
	CAVA BRUT
	CHARDONNAY
	CAVA ROSÉ
	PINOT NOIR
	ROSÉ
	CABERNET
	ALBARIÑO
	TEMPRANILLO



