


Chicken Wings | Alitas 
6 pcs $10 | 12 pcs $15
Corn Sticks | Sorullitos
6 pcs $6 | 12 pcs $10
Cheese Balls | Bolitas de Queso
Homemade recipe topped with guava cilantro 
sauce. | Nuestra receta casera, cubierta con 
salsa de guayaba y mayonesa de cilantro.

Calamari Rings |  Anillas de Calamar 
Beer battered, served with cilantro mayonnaise.
Rebozadas en cerveza, servidas con mayonesa 
de cilantro.

Spicy Crab Timbalitos | Timbalitos de 
“Spicy Crab”
Mini “Mofonguitos” topped with spicy crab salad. 
“Mini Mofonguitos”, cubiertos con ensalada de 
“spicy crab”.

Chorizo in Wine | Chorizo al Vino
Served with manchego cheese and toast. 
Servido con queso manchego y pan tostado.

Shrimp Turnovers | Empanadillas de 
Camarones
Made with our plantain creole sauce, served with 
cilantro mayonnaise. 
Hechas con nuestra salsa criolla con plátano, 
servidas con mayonesa de cilantro.

Steak and Cheese Turnovers 
Empanadillas de Carne y Queso 
Made with classic “Bistec” recipe and melted 
cheese, served with cilantro mayonnaise.   
Elaboradas con nuestra receta clásica de bistec 
encebollado y queso derretido, servidas con 
mayonesa de cilantro.

Fried Cheese | Queso Frito
Native cheese bites served with red wine guava 
sauce. | Bocaditos de queso local, servidos con 
salsa de guayaba y vino tinto.

Fish Bites | Masitas de Pescado 
Lightly breaded fish bites served with cilantro 
mayonnaise. |  Masitas de pescado ligeramente 
empanadas, servido con mayonesa de cilantrillo.

$13

$12

$12

$12

$12

$15

$15

$14

Starters
Aperitivos

Chorizo
in Wine

Cheese 
Balls

Calamari 
Rings



$10

$10

$33

$20

$25

Chicken Tortilla Soup | Sopa de Pollo con Tortilla
• Small Bowl | Tazón pequeño 8 oz $9
• Large Bowl | Tazón grande 16 oz $14
Plantain Soup | Sopa de Plátano
• Small Bowl | Tazón pequeño 8 oz $8
• Large Bowl | Tazón grande 16 oz $13
Caesar Salad | Ensalada César 
• Chicken Breast | Pechuga de pollo - $16
• Skirt Steak | Churrasco - $25
• Shrimp | Camarones - $20
• Survival Signature - $28

(Chicken Breast, Shrimp, Skirt Steak | Pechuga de pollo, 
Camarones y Churrasco) 

House Special Bistro Salad | Ensalada Especial 
de la Casa
• Chicken Breast | Pechuga de pollo - $16
• Skirt Steak | Churrasco - $25
• Shrimp | Camarones - $20
• Survival Signature - $28

(Chicken Breast, Shrimp, Skirt Steak | Pechuga de pollo, 
Camarones y Churrasco) 

Octopus Salad | Ensalada de Pulpo
Served with fried plantain | Servida con tostones 

Spicy Crab Salad | Ensalada de “Spicy Crab”
Served with fried plantain | Servida con tostones  

Shrimp and Spicy Crab Salad | Ensalada de 
Camarones y “Spicy Crab”

Served with fried plantain. | Servida con tostones. 

Soups and Salads
Sopas y Ensaladas

Plantain
Soup

Survival
Signature
Salad

Octopus 
Salad



 Nachos and More
Pizzas Artesanales, Nachos y Más 
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Artisanal Pizzas

$12

$12

$12

Artisanal
Pizza

Survival 
Nachos

Survival
Crazy Fries

Cheese Pizza | Pizza de Queso 
Our rustic herb crust with homemade marinara and 
pesto sauce topped with grated mozzarella cheese. 
(Ask for white sauce). | Nuestra masa rústica con 
salsa marinara casera y pesto, cubierta con queso 
mozzarella rallado. (Pregunta por la salsa blanca).

Add Additional Toppings | Añade Toppings 
Adicionales – $1.00 ea.

Onions, peppers, sundried tomatoes, mushrooms, 
spinach, black olives, chorizo, ham, bacon, 
pepperoni, sausage. | Cebolla, pimientos, tomates 
deshidratados, setas, espinaca, aceitunas negras, 
chorizo, jamón, tocineta, pepperoni, salchicha.

Add Additional Proteins | Añade Proteínas 
Adicionales – $4.00 ea.

Chicken, Shrimp, Skirt Steak, Prosciutto | Pollo, 
Camarones, Churrasco, Prosciutto.

Mild Mexican Nachos 
Toasted corn “tortilla” chips served with guacamole, 
sour cream, “pico de gallo”, black olives and our 
jalapeño cheese sauce. 
Tortillas de maíz tostados, servidos con guacamole, 
“sour cream”, pico de gallo, aceitunas negras y 
nuestra salsa de queso y jalapeño.

• Chicken | Pollo - $16
• Skirt Steak | Churrasco - $25
• Shrimp | Camarones - $20
• Survival Signature - $28 

Chicken Breast, Shrimp, Skirt Steak. | Pechuga de pollo, 
Camarones  y Churrasco.

Survival Crazy Fries
Crunchy wedge potato or sweet potato fries topped 
with our jalapeño cheese sauce, barbecue, and 
toasted bacon. | Papas “wedge” crujientes o batatas 
fritas, cubiertas con nuestra salsa de queso y 
jalapeño, barbacoa y tocino tostado.

• Chicken | Pollo - $17
• Skirt Steak | Churrasco - $25
• Shrimp | Camarones - $21
• Survival Signature - $28

Chicken Breast, Shrimp, Skirt Steak. | Pechuga de pollo, 
Camarones y Churrasco.



$10

$10

$28

$20

$25

Survival Signature
Chicken, Skirt Steak and Shrimp | Pechuga de Pollo, Churrasco y 
Camarones
Mahi Mahi Shrimp | Dorado y Camarones
Skirt Steak | Churrasco 
Seafood | Mariscos 
Shrimp | Camarones 
Octopus | Pulpo
Mahi Mahi | Dorado 
Chicken Breast | Pechuga de Pollo 

Choose your favorite sauce for the stuffed ones (Garlic Butter, Garlic Cream, Creole Sauce, Cheese Sauce or 
Mushroom). | Elige tu salsa favorita para los rellenos (Ajillo, Crema de Ajo, Salsa Criolla, Salsa de Queso o Salsa de 
Setas).

*“Bifongo” or “Trifongo” $2.00 extra | adicional 

Mofongos

$35

$28
$26
$24
$28
$20
$18

$18
$18

Seafood
Mofongo

Mahi Mahi 
Shrimp

$32

Pork Bites | Masitas de Cerdo 
Crispy Fried Chicken Bites |  Chicharrón de Pollo 

Stuffed |  Rellenos:



Bistro Burger | Hamburguesa Bistro
Sautéed onion, tomato, lettuce, cilantro mayo and 
traditional ketchup. | Cebolla salteada, tomate, 
lechuga, mayonesa de cilantro y kétchup tradicional.

(Additional Ingredients | Ingredientes Adicionales) $1.00 ea.
Ham, bacon, cheese, sweet plantains. | Jamón, 
tocineta, queso, plátanos maduros.

Chicken Club Burger
Hamburguesa “Club” de Pollo 

Grilled chicken breast, crispy bacon, ham, swiss 
cheese, cilantro mayonnaise, lettuce and tomato. 
Pechuga de pollo a la parrilla, tocineta crujiente, 
jamón, queso suizo, mayonesa de cilantro, lechuga y 
tomate.

Burger and Sliders are served with fries or salad. | Hamburguesas y “Mini” Hamburguesas serán 
acompañados de fritas o ensalada.

Bistro Specialties 
Especialidades del Bistro

Bistro Burger

Beef Sliders

$14

$14

$16Pork Sliders | Mini Hamburguesas de Cerdo 
Braised pork and longaniza patties, with swiss cheese, 
bacon, onion, cilantro mayonnaise and barbecue sauce 
on a brioche bread.  | Hamburguesas de cerdo estofado y 
longaniza, con queso suizo, tocineta, cebolla, mayonesa 
de cilantro y salsa barbacoa sobre pan brioche.

Bistro 
Burger

Pork
Sliders
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Burger and Sliders are serve with fries or salad. | Hamburguesas y “Mini” Hamburguesas serán 
acompañados de fritas o ensalada.

Especialidades del Bistro

Mahi Mahi Tacos | Tacos de Dorado 
Grilled fillet topped with our spicy mayo, garden greens, 
and “pico de gallo”. | Filete a la parrilla cubierto con nuestra 
mayonesa picante, ensalada verde y pico de gallo.

Trio Tacos | Trío de Tacos 
Choose three : Breaded fish bites, grilled chicken or 
tempura shrimp served on a soft flour tortilla with cilantro 
mayonnaise, garden greens, and “pico de gallo”. | Elige tres: 
Masita de pescado empanada, pollo a la parrilla o 
camarón en tempura, servidos en una tortilla  suave de 
harina con mayonesa de cilantro, ensalada verde y pico de 
gallo.

Chicken Carbonara Wrap | Burrito de Pollo en 
Salsa Carbonara 

Sautéed chicken breast with bacon, onion, mushroom, 
pesto garlic cream and cheese, wrapped in a flour tortilla. 
Pechuga de pollo salteada con tocineta, cebolla, setas, 
pesto, crema de ajo y queso, envuelta en una tortilla de 
harina.

Chicken Caesar Wrap | Burrito César de Pollo 
Grilled chicken breast, romaine lettuce, parmesan 
cheese, croutons, and caesar dressing. | Pechuga de 
pollo a la parrilla, lechuga romana, queso parmesano, 
crutones y aderezo César.

Classic Chicken Quesadilla 
Quesadilla Clásica de Pollo 

Served with guacamole, sour cream, and “pico de 
gallo.” | Servida con guacamole, “sour cream” y pico de 
gallo.

Grilled Steak Quesadilla | Quesadilla de 
Churrasco a la Parrilla 

Steak bites sautéed with onions, peppers, and cilantro 
served in a garlic tortilla with melted mozzarella 
cheese. | “Steak” salteados con cebolla, pimientos y 
cilantro, servidos en tortilla de ajo con queso 
mozzarella.

Provençal Vegetarian Wrap | Burrito 
Vegetariano Provenzal 

Sautéed vegetables with fresh herbs, mushroom and 
black olives rolled in a flour tortilla. | Vegetales 
salteados con hierbas frescas, setas y aceitunas 
negras, envueltos en tortilla de harina.

$16

$22

$20

$16
$15

$18

$25

$14

Bistro Specialties 

Tacos, Wraps and Quesadillas 
are served with corn chips  

Tacos, Burritos y Quesadillas son acompañados con tortillas de maíz

Beef Sliders | Mini Hamburguesas de Res
House made patties served with melted cheese, 
cilantro mayonnaise, bacon and onion on a brioche 
bread. | Hamburguesas caseras servidas con queso 
derretido, mayonesa de cilantro, tocineta y cebolla 
sobre un pan brioche.

Mahi Mahi
Tacos

Grilled 
Steak Quesadilla



$32

$25

$18

$22

$22

$24

$24

$32

Includes one side dish / Incluye un acompañante
Entrees

Skirt Steak | Churrasco 
Grilled to your preferred term topped with 
“chimichurri” or mushroom sauce. | Cocido a su 
termino de preferencia en la parrilla, cubierto con 
chimichurri o salsa de setas.

Kan Kan Pork Chop
Chuleta Kan Kan 

Fried and served with “chimichurri” |  Frita y servida 
con Chimichurri.

Barbecue Ribs | Costillas a la Barbacoa
• Full Rack | Ración Completa - $35
• Half Rack | Media Ración - $25

Grilled Chicken | Pechuga de pollo a la 
Parrilla 

Marinated chicken breast served with cilantro 
butter or garlic cream sauce. | Pechuga de pollo 
marinada y servida con mantequilla de cilantro o 
salsa cremosa de ajo.

 Entradas

Chicken Saltimboca | Pollo Saltimboca
Stuffed chicken breast with spinach and 
mozzarella cheese, wrapped in prosciutto ham, 
served with jalapeño cheese sauce. | Pechuga de 
pollo rellena de espinaca y queso mozzarella 
envuelta en jamón prosciutto servida con salsa 
de queso de jalapeño.

Chicken Caribe | Pollo Caribe 
Chicken breast stuffed with sweet plantains and 
“chorizo”, served with jalapeño cheese sauce. 
Pechuga de pollo rellena con plátanos maduros 
y chorizo, servida con salsa de queso de 
jalapeño.

Shrimp Tempura | Camarones en 
Tempura 

Beer-Battered fried shrimp sauteed with sweet 
chili sauce. | Camarones fritos empanados en 
cerveza, salteados con salsa dulce de chile.

Mahi Mahi, Salmon or Snapper Fillet 
Filete de Dorado, Salmón o Chillo

Served with our creole sauce, garlic butter or 
garlic cream. | Servido con nuestra salsa criolla, al 
ajillo o cremosa de ajo.
Add Shrimp | Agregar camarón $8

Grilled Octopus | Pulpo a la Parrilla
Whole tentacle, glazed with balsamic vinegar 
and fresh cilantro butter and garlic. | Tentáculo 
entero, glaseado con vinagre balsámico y 
mantequilla de cilantro fresco y ajo.

Whole Fresh Snapper | Chillo Fresco 
Entero (Market Price | Precio del Mercado)

Served with our creole sauce, garlic butter or 
garlic cream. | Servido con nuestra salsa criolla, al 
ajillo o cremosa de ajo.

Surf and
Turf

New York
Steak

Whole
Fresh Snapper

Chicken Saltimbocca

$30

$40



Signature Pasta Plates
Shrimp  Pasta | Pasta con Camarones 

Sautéed shrimp with mushrooms, fresh basil, onions, 
sundried tomatoes and parmesan cream sauce.  
Camarones salteados con setas, albahaca fresca, cebolla,  
tomates secos y salsa cremosa de parmesano.

Chicken Pasta | Pasta con Pollo
Grilled chicken breast with sundried tomato and basil cream 
sauce. | Pechuga de pollo a la parrilla con tomate seco y 
salsa cremosa de albahaca.

Platos de Pasta Especiales
Choose between penne pasta or fettuccine. | Escoge entre pasta penne o fettuccine.

Frutti di Mare Pasta | Pasta Frutti di Mare 
Seafood medley with your choice of red or white sauce. 
Mezcla de mariscos con tu elección de salsa roja o 
blanca.

Pasta Primavera
Seasoned vegetables with garlic cream sauce.
Vegetales sazonados con salsa cremosa de ajo.

Side 
Dishes
Complementos $5.00
“Mamposteao” Rice |  Arroz Mamposteao
Rice and Beans |  Arroz y Habichuelas
Potato Fries | Papas Fritas
Wedge Potato | Papas “wedge”
Sweet Potato Fries | Batatas Fritas
Mashed Potato | Majado de papa
Sauteed Potatoes +$2 | Papas Salteadas +$2
Mixed Mashed Roots +$2 | Majado de Viandas +$2

$22

$20

$25

$25

$20

Fried Plantain | Tostones de Plátano
Sweet Plantain | Plátano Maduro
“Mofongo” +$2 | Mofongo +$2
“Bifongo” +$2 | Bifongo +$2
“Trifongo” +$2 | Trifongo +$2
Caesar Salad | Ensalada César 
Bistro Salad | Ensalada Bistro
Vegetables of the Day | Vegetales del día

Ramey Fettuccine 
Shrimp, chicken breast and steak with  
pesto, onions, tomato and sweet 
plantains with garlic cream sauce.  
Camarones, pechuga de pollo y 
churrasco con pesto, cebolla, tomate y 
amarillos en salsa cremosa de ajo.

Ramey
Fettuccine
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 Rincón de la Parrilla

The Island Grill Board | Tabla Parrillera de la Isla -
• Half rack of barbecue ribs, pork bites, grilled chicken breast, kan-kan pork chop, skirt steak, grilled chorizo, “mamposteao” rice, 

fried plantains, sweet plantains and french fries. | Media ración de costillas en salsa barbacoa, masitas de cerdo, pechuga de 
pollo a la parrilla, chuleta Kan Kan, churrasco, chorizo a la parrilla, arroz mamposteao, tostones, plátano maduro y papas fritas.

$135

Tabla Olas del Mar
• Shrimp tempura, mahi mahi fillet, grilled octopus, spicy crab salad, crispy calamari, whole snapper, 

“mofonguitos”, fried sweet plantains and french fries. | Camarones en tempura, filete de dorado, 
pulpo a la parrilla, ensalada de “spicy crab”, calamares crujientes, chillo entero, “mofonguitos”, 
tostones de plátano, plátano maduro y papas fritas.

Advertencia:
El consumo de carnes crudas o semicrudas puede representar un riesgo para la salud. Favor notificar al mesero si es alérgico a algún alimento antes de ordenar, trabajamos con todo tipo de 
mariscos y carnes. Favor preguntar si su plato contiene algún ingrediente que le cause alergia. Estimados clientes, todos nuestros platos son confeccionados al momento, esto es para 
garantizar la frescura y calidad de nuestros alimentos, agradecemos su paciencia.

Warning: Consumption of raw or undercooked meats may pose a health risk. Allergy Warning: Kindly notify your server of any food allergies before placing your order, as we work with all types of 
seafood and meats. Please inquire if your dish contains any ingredients that may cause allergies. Dear customers, all our dishes are prepared at the moment for the freshness and quality of our 
food. We appreciate your patience.

Land & Sea Board  | Tabla Mar y Tierra - $155
• Half rack barbecue ribs, pork bites, fried kan-kan pork chop, mahi mahi fillet, grilled octopus, spicy crab salad, crispy 

calamari, “mofonguitos”, “mamposteao” rice, plantains, and sweet plantains. | Media ración de costillas en salsa barbacoa, 
masitas de cerdo, chuleta Kan Kan, filete de dorado, pulpo a la parrilla, ensalada de “Spicy Crab”, calamares crujientes, 
“mofonguitos”, arroz mamposteao, tostones y plátano maduro.

 

Land and
Sea Board

Sea W    es Board $140

Gr
Corner



Chicken Alfredo Pasta | Pasta alfredo con pollo 
Chicken wings with french fries | Alitas con papas 
fritas 
Cheese “Quesadilla” with Nachos | Quesadilla de 
queso con tortillas de maíz
Personal cheese pizza | Pizza personal de queso 
Cheeseburger with french fries | Hamburguesa con 
queso y papas fritas 
Pasta with alfredo sauce | Pasta con salsa alfredo
Chicken bites with rice and beans | Masitas de pollo 
con arroz y habichuelas 
Pork bites with rice and beans | Masitas de cerdo con 
arroz y habichuelas 

Nutella Mini Donut 
Soft and fluffy, stuffed with Nutella cream. | Suave y 
esponjosa, rellenas con crema de Nutellas
(Add Vanilla Ice Cream  $2.00 | Añade Helado de Vainilla $2.00)  

 Molten (Volcano)
Chocolate cake stuffed with warm chocolate and 
served with vanilla ice cream. |  Bizcocho de 
chocolate relleno con chocolate caliente y servido 
con helado de vainilla.

Cheesecake
Carrot Cake 
Flan de Vanilla
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Para los niños

$15
$15

$10

$9
$9

$10
$10

$15

Desserts
Postres

Nutella
Mini Donuts

Molten
Volcano

$9

$9$8
$8
$8

Para niños de 12 años o menos / It’s for children 12 years old or younger.

Pregunta por nuestros postres fuera del menú / Ask about our off-menu desserts



@survivalbistrobarpr

survivalbistrobar

Dirección:  90 Wing Road,Base 
Ramey Aguadilla PR 00603, 
Montana, Puerto Rico

787-529-0182

Déjanos tu reseña
Leave us your review



Brunch
Cream of Corn | Crema de Maíz 
Cream of Wheat | Farina 
Coconut Cornstarch | Maicena de Coco 
Oatmeal | Avena 
Creole Bread Toast | Tostada de Pan Criollo 
Bagel with Cream Cheese | “Bagel” con Queso 
Crema 
Fresh Fruit and Honey Granola Parfait | Parfait de Frutas 
Frescas con Granola y Miel 
Corn Sticks | Sorullitos
6 pcs - $6 | 12 pcs - $10
Fresh Fruit Salad Bowl | Tazón de Frutas Frescas
Small - $6 | Large - $10

Light & Early | Ligero y Temprano

$6
$6
$6
$6
$4
$5

$10

Sandwiches 
and Wraps 
 Sándwich y Burritos

(All plates served with seasoned potato
 Todos los platos se sirven con papas sazonadas)

Ham and Cheese Croissant | Croissant de 
Jamón y Queso 

Add egg $2 | Añade huevo $2

Ham and Cheese Mallorca | Mallorca de 
Jamón y Queso 

Add egg $2 | Añade huevo $2

Eggs, Ham and Cheese Wrap | Burrito de 
Jamón, Queso y Huevo
 
Spanish Tortilla Wrap | Burrito de Tortilla 
Española 

Chorizo, spinach, potatoes, onions and scramble 
eggs wrapped with flour tortilla. | Chorizo, espinaca, 
papas, cebolla y huevo revuelto envuelto en tortilla de 
trigo.

Original Sub | Sándwich “El Original”
Slice ham, melted american cheese, fried eggs, 
lettuce & tomato on a buttered fresh bread. | 
Rebanada de jamón, queso americano derretido, 
huevo frito, lechuga y tomate en pan fresco con 
mantequilla.

Bistro Burger 
Sautéed onion, tomato, garden greens, cilantro 
mayonnaise and traditional ketchup.
Cebolla salteada, tomate, ensalada verde, mayonesa 
de cilantro y kétchup tradicional.

(Additional Topping / Ingredientes Adicionales $2) c/u
Ham, bacon, cheese, sweet plantains or two eggs   
Jamón, tocineta, queso, plátano maduro o dos huevos.

Chicken Club Sandwich | Club Sándwich
de Pollo 

Double decker with chicken breast, ham, bacon, 
lettuce, tomato, cheddar and swiss cheese. | 
Sándwich de doble piso con pechuga de pollo, jamón, 
tocineta, lechuga, tomate, queso cheddar y queso 
suizo.

Pancake Sandwich | Sándwich
de “Pancakes”

Double stack of fluffy pancake with ham, american 
cheese, bacon and fried eggs. |  Doble capa de 
“pancakes” esponjosos con jamón, queso americano, 
tocineta y huevos fritos.

$10

$10

$15

$14

$15

$15

$15

$10

Tempting 
Specialties 

 Delicias Especiales

Breakfast Dipping Board | Tabla de Desayuno 
Three scrambled eggs, fluffy pancakes, french toast, croissant 
with cheese, sausage, bacon, ham, skirt steak, sweet plantains, 
fruits, and seasoned potato. | Tres huevos revueltos, “pancakes” 
esponjosos, tostadas francesas, croissant con queso, salchicha, 
tocineta, jamón, churrasco, plátano maduro, frutas y papas 
sazonadas.

Steak & Eggs |  Churrasco con Huevos 
Skirt steak topped with two eggs any style, creole bread toast, 
and seasoned  potatoes. | Churrasco con dos huevos al gusto, 
tostada de pan criollo y papas sazonadas.

Survival Breakfast | Desayuno “Survival”
Caribbean-style omelet stuffed with  “chorizo”, ham, fresh 
peppers, sweet plantains, and melted swiss cheese. served with 
seasoned potatoes and creole bread toast. | Tortilla al estilo 
caribeño relleno de chorizo, jamón, pimientos frescos, plátano 
maduro y queso suizo derretido. Acompañado de papas 
sazonadas y tostada de pan criollo.

$26

$16

$65

$26

$16

Breakfast Dipping  
Board

Chicken 
Club Sandwich

Bistro
Burger

Advertencia:
El consumo de carnes crudas o semicrudas puede representar un riesgo para la salud. Favor 
notificar al mesero si es alérgico a algún alimento antes de ordenar, trabajamos con todo tipo 
de mariscos y carnes. Favor preguntar si su plato contiene algún ingrediente que le cause 
alergia. Estimados clientes, todos nuestros platos son confeccionados al momento, esto es para 
garantizar la frescura y calidad de nuestros alimentos, agradecemos su paciencia.

Warning: Consumption of raw or undercooked meats may pose a health risk.
Allergy Warning: Kindly notify your server of any food allergies before placing your order, as we 
work with all types of seafood and meats. Please inquire if your dish contains any ingredients that 
may cause allergies. Dear customers, all our dishes are prepared at the moment for the 
freshness and quality of our food. We appreciate your patience.



Survival Signature | Exclusividad Survival (Chicken, 
Skirt Steak and Shrimp | Pechuga de Pollo, 
Churrasco y Camarones) 
Skirt Steak | Churrasco 
Seafood | Mariscos 
Shrimp | Camarones 
Octopus | Pulpo
Mahi Mahi | Dorado 
Chicken Breast | Pechuga de Pollo 
Pork Bites | Masitas de Cerdo 
Chicken “Chicharrón” |  Chicharrón de Pollo 

Build Your Own Omelet | Crea tu Propia Tortilla
Your selection of three toppings: peppers, onion, tomato, 
spinach, mushrooms, sweet plantain, chorizo, ham, bacon, 
sausage, turkey ham, swiss cheese, cheddar cheese or 
american cheese. Served with seasoned potatoes and 
creole bread toast. | Tu selección de tres ingredientes:
pimientos, cebolla, tomate, espinaca, setas, plátano maduro, 
chorizo, jamón, tocino, salchicha, jamón de pavo, queso suizo, 
queso cheddar o queso americano. Acompañado de papas 
sazonadas y tostada de pan criollo.

(Additional toppings - $2) (Ingrediente adicional - $2): 

Steak and Cheese Omelet | Tortilla de “steak” y 
Queso 

Sliced flank steak with onions, peppers, cilantro and melted  
cheese. Served with seasoned  potatoes and creole bread 
toast. | Tiras de carne de res con cebolla, pimientos, cilantro y 
queso derretido. Acompañado de papas sazonadas y 
tostada de pan criollo.

Chicken & Waffle | Waffle y Pollo 
Lightly breaded chicken breast topped with bacon, and 
cheese served over a vanilla waffle. | Pechuga de pollo 
ligeramente empanada, cubierta con tocineta y queso, 
servida sobre un waffle de vainilla.

Breakfast Tacos Enchilados | Tacos de Desayuno 
Enchilados 

Hard-boil eggs, fresh tomato, fresh cilantro, buffalo sauce, 
and melted mozzarella cheese. Served with flour tortillas. | 
Huevos duros, tomate fresco, cilantro fresco, salsa búfalo y 
queso mozzarella derretido. Servidos con tortillas de harina.

Belgian Waffle | Waffle al Estilo Belga
Served with syrup, butter, powdered sugar, whipped cream, 
and seasonal fruit. | Servido con jarabe, mantequilla, azúcar 
glas, crema batida y frutas de temporada.

Stack of Pancakes | Pancakes
Served with syrup, butter, powdered sugar, whipped cream, 
and seasonal fruit. | Servidos con jarabe, mantequilla, azúcar 
glas, crema batida y frutas de temporada.

Classic French Toast | Tostadas Francesas 
Clásicas

Served with syrup, butter, powdered sugar, whipped cream, 
and seasonal fruit. | Servidas con jarabe, mantequilla, azúcar 
glas, crema batida y frutas de temporada.

Three Eggs Any Style | -Tres Huevos a tu Gusto
Served with seasoned diced potatoes, creole bread toast, 
and your choice of: link sausage, ham, bacon or turkey ham.  
Servidos con papas en cubitos sazonadas, tostada de pan 
criollo y su elección de salchicha, jamón, tocineta o jamón de 
pavo.

$24

$15

$20

$19

$13

$13

$13

$12 

Orange / China 
Passion Fruit / Parcha 
Apple / Manzana 
Pineapple / Piña 
Pink Grapefruit /Toronja Rosada 
Cranberry / Arandano Rojo

Juices 
Jugos 16oz | $5.00  

Classic Drinks / Bebidas Clásicas
Mimosa — $8.00
Bloody Mary — $8.00
Carajillo (Espresso + Licor 43) — $7.00
Mudslide — $8.00
Espresso Martini — $8.00

Smoothies / Batidos 16oz
Virgin Piña Colada / Piña Colada Virgen — $8.00
Strawberry /Fresa — $8.00
Passion Fruit / Parcha — $8.00
Mango /Mango — $8.00
Coconut / Coco — $8.00

Survival
Breakfast

Steak and
Eggs

Hot Beverages
Espresso Shot
Double Espresso Shot / Doble “Shot”de Espresso
“Cortadito”

American Coffee / Café Americano
Latte / Café con Leche
Cappuccino / Capuchino
Mocha
Chai Latte
Decaf Coffee / Café Descafeinado
Hot Chocolate / Chocolate Caliente
Tea / Té
Milk / Leche
Almond Milk / Leche de Almendra
Oat Milk / Leche de Avena

Bebidas Calientes

$3.50 
$5.00 
$5.00 

$4.50 
$4.75 
$4.75 
$5.75 
$5.50 
$4.50 
$4.75 
$4.00 
$3.00 
$3.50 
$3.50 

$3.50 

8 oz 12 oz

$3.75 
$3.75 
$4.75 
$4.50 
$3.50 
$3.75 
$3.00 
$2.00 
$2.50 
$2.50 

Prices include regular milk 
Almond, oat, or cream milk +$0.50 | Heavy cream +$1.00 | Whipped cream 
+$0.50 | Flavors +$1.00 each. 
Precios incluyen leche regular 
 Almendra, avena o crema +$0.50 | “Heavy cream” +$1.00 | Crema batida 
+$0.50 | Sabores +$1.00 c/u.

Add alcohol for an additional cost. / Añade alcohol por un costo adicional



Cocktails
Cócteles

Orange Juice / Jugo de Naranja (16oz) — $5.00
Passion Fruit Juice / Jugo de Parcha (16oz) — $5.00
Apple Juice / Jugo de Manana (16oz) — $5.00
Pineapple Juice / Jugo de Piña (16oz) — $5.00
Pink Grapefruit Juice / Jugo de Toronja Rosada (16oz) — 
$5.00
Cranberry Juice / Jugo de Arandano  (16oz) — $5.00

Mojitos 

Classic Drinks 
 Bebidas Clásicas
Mimosa — $8.00
Bloody Mary — $8.00
Carajillo (Espresso + Licor 43) — $7.00
Mudslide — $8.00

Smoothies / Batidos 16oz

Virgin Piña Colada / Piña Colada Virgen — $8.00
Strawberry Smoothie / Batida de Fresa — $8.00
Passion Fruit Smoothie / Batida de Parcha — $8.00
Mango Smoothie / Batida de Mango — $8.00
Coconut Smoothie / Batido de Coco — $8.00

Cranberry / Arándano rojo
Strawberry / Fresa
Melon / Melón
Passion Fruit / Parcha
Pink Grapefruit / Toronja Rosada
Mango / Mango
Jalapeño / Jalapeño
Coconut / Coco
Pama Mojito .......... $14.00

Espresso Martini

Sunset Spice

Moscow Mule

Sweet Wave

Soft Drinks
Sodas

Waters
Aguas

Coca-Cola— $2.00 
Coca-Cola Zero — $2.00
Sprite — $2.00
Ginger Ale — $2.00
Ginger Beer — $4.00

Perrier — $4.00
Club Soda — $3.00
Coconut Water / Agua de Coco — $4.00
Bottled Water / Botella de Agua — $1.50

Beers
Cervezas

Michelob — $4.00
Michelob Gold — $4.00
Medalla — $4.00
Corona — $4.00
Heineken — $4.00
Coors Light — $4.00
Blue Moon — $4.00
Modelo Rubia — $4.00
Miller Light — $4.00
Smirnoff — $4.00
Red Apple — $4.00

Wines & Craft Beers 
 Vinos y Cervezas Artesanales

Ask for our variety of wines and craft beers
Pregunta por nuestra variedad de vinos y cervezas artesanales

$14.00 $12.00

$15.00 $15.00

$12.00

Smoothies / Batidos 16oz
Virgin Piña Colada / Piña Colada Virgen — $8.00
Strawberry /Fresa — $8.00
Passion Fruit / Parcha — $8.00
Mango /Mango — $8.00
Coconut / Coco — $8.00

Add alcohol for an additional cost. / Añade alcohol por un costo adicional

Favor informar a nuestro personal sobre cualquier alergia alimentaria antes de ordenar.
Please inform our staff of any food allergies before ordering



Hot Beverages

Cold 
Beverages

Espresso Shot
Double Espresso Shot / Doble “Shot”de Espresso
“Cortadito”

American Coffee / Café Americano
Latte  / Café con Leche
Cappuccino / Capuchino
Mocha
Chai Latte
Decaf Coffee / Café Descafeinado
Hot Chocolate / Chocolate Caliente
Tea / Té
Milk / Leche
Almond Milk / Leche de Almendra
Oat Milk / Leche de Avena

Iced Coffee / Café Frio (16oz) — $5.00 
Frozen Coffee / Frappuccino  (16oz) — $6.00

Orange Juice / Jugo de Naranja (16oz) — $5.00
Passion Fruit Juice / Jugo de Parcha (16oz) — $5.00
Apple Juice / Jugo de Manana (16oz) — $5.00
Pineapple Juice / Jugo de Piña (16oz) — $5.00
Pink Grapefruit Juice / Jugo de Toronja Rosada (16oz) — 
$5.00
Cranberry Juice / Jugo de Arandano  (16oz) — $5.00

Bebidas Calientes

Bebidas Frias

Juices 
Jugos 16oz

$3.50 
$5.00 
$5.00 

$4.50 
$4.75 
$4.75 
$5.75 
$5.50 
$4.50 
$4.75 
$4.00 
$3.00 
$3.50 
$3.50 

$3.50 

8 oz 12 oz

$3.75 
$3.75 
$4.75 
$4.50 
$3.50 
$3.75 
$3.00 
$2.00 
$2.50 
$2.50 

Classic Drinks 
 Bebidas Clásicas
Mimosa — $8.00
Bloody Mary — $8.00
Carajillo (Espresso + Licor 43) — $7.00
Mudslide — $8.00

Smoothies / Batidos 16oz

Virgin Piña Colada / Piña Colada Virgen — $8.00
Strawberry Smoothie / Batida de Fresa — $8.00
Passion Fruit Smoothie / Batida de Parcha — $8.00
Mango Smoothie / Batida de Mango — $8.00
Coconut Smoothie / Batido de Coco — $8.00

Cranberry / Arándano rojo
Strawberry / Fresa
Melon / Melón
Passion Fruit / Parcha
Pink Grapefruit / Toronja Rosada
Mango / Mango
Jalapeño / Jalapeño
Coconut / Coco
Pama Mojito .......... $14.00

Important Notice / Nota Importante
All drinks in good condition and properly served will not be refunded.

Todas las bebidas en buen estado y bien servidas no tienen devoluciones.
 

 

Orange Juice / Jugo de Naranja (16oz) — $5.00
Passion Fruit Juice / Jugo de Parcha (16oz) — $5.00
Apple Juice / Jugo de Manzana (16oz) — $5.00

Pineapple Juice / Jugo de Piña (16oz) — $5.00
Pink Grapefruit Juice / Jugo de Toronja Rosada (16oz) — $5.00
Cranberry Juice / Jugo de Arandano  (16oz) — $5.00

Pineapple
Juice Jugo de Manzana

Prices include regular milk 
Almond, oat, or cream milk +$0.50 | Heavy cream +$1.00 | Whipped cream 
+$0.50 | Flavors +$1.00 each 
Precios incluyen leche regular 
 Almendra, avena o crema +$0.50 | “Heavy cream” +$1.00 | Crema batida 
+$0.50 | Sabores +$1.00 c/u

Notice / Nota 
Favor informar a nuestro personal sobre cualquier alergia alimentaria antes de ordenar.

Please inform our staff of any food allergies before ordering


