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NANPFPETIEZERS

Yavutia Taquitos
Hard shell taquitos stuffed with roasted
beef, shredded lettuce, pickled onions
and chipotle mayo

Crab Cake

Jumbo lump crab cake
with roasted garlic-ime creme

Bread Basket

Assortments of baked goods
With our strawberry butter

SOUP OF THE DAY

ANLTUS
SNALNDS

Avocado Salad
Mixed greens with California hass
avocado with cucumber, onions,
peppers & carrofs with lemon dressing

Altus Spinach
Baby spinach, blue cheese, grilled corn
& mushrooms dressed
with Rioja-balsamic vinaigrette.
With grilled rib eye steak
With grilled chicken breast

Seasonal Fruit Plate

MANAIN COURSES

Huevos del campo
Grilled Dominican cured salami, fried
eggs. fried cheese and plantain-yucca
cake

Huevos Rancheros
Two fried eggs with chihuahua cheese,
refried beans, salsa ranchera and crispy
tortilla and pico de gallo

Eggs Benedict
Two poached eggs over our home
made corn bread with Spanish chorizo,
roasted tomatoes and onions, and gji
Amarillo hollandaise

Smoked Salmon
Smoked Norwegian salmon with capers
cream cheese, toasted bagel,
tomatoes, onions and scrambled eggs

Sio=E DISHES S
avocado, sautéed mushrooms,
scrambled eggs, grilled asparagus, home
fries, toasted bagel, bacon
and creamy or sautéed Spinach

Steak and Eggs
Grilled steak with eggs, rice, beans and
sweet plantains

Altus Omelette
Three eggs scrambled, stuffed with your
choice of three items: mozzarella,
mushroom, tomatoes, asparagus, grilled
onions or avocado
Served with home fries

French Toast
Mango infused challah bread with
maple syrup, apple wood candied
bacon and mango salsita

Pan Cakes
Buttermilk pancakes with strawberry
butter, maple syrup and fresh fruit

DEsSsSeERTS Sw-
Coffee Patron flan
with fresh fruit
Churros
with dulce de leche and chocolate dipping

PRI FI<E SI1IS.SS

(Includes 1st cup of coffee, appetizer, main course and unlimited mimosas while dining)



