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La Isla Huevos Rancheros

e 9 SR S

R R el T IPENN

v
A, v e da

Churrasco a Caballo con Arroz y

Frijoles Negros
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La Isla Sandwich de Huevo
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Dos Huevos al Gusto con Papas y
Tostada
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omelettes served with home fries and toast

Tortilla de Platano Maduro, Espinaca y
Queso Blanco
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Tortilla de Tocineta, Aguacate y
Cebolline
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Tortilla de Hongo, Queso Suizo y
Jamon Serrano
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Tortilla De Clara
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served with maple syrup

Buttermilk Pancakes

Fresh Blueberry Banana Pancakes
French Toast
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Fruit, Yogurt and Granola Plate
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Corn Flakes
SIDES

Applewood Smoked Bacon
Ham

Chorizo

Homefries

French Fries

Sweet Plantains

Cuban Toast or Multigrain Toast

Fresh Seasonal Fruit

BEVERAGES

see other side for complete listing
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DESSERT

Flan de Leche Tradicional 5.00
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Tres Leches 6.00
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Arroz con Leche 4.00
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Pudin de Pan 4.00
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Torta de Limon Fresado con Almeba de Cilantro 6.00
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Torta de Queso y Mango 6.00
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BEVERAGES

Espresso ' ) 1.25
Cappucino lg 3.00
Cuban Latte reg 2.25 g 3.00
Iced Cuban Latte lg 3.00
Tea 1.25
Hot Chocolate 2.00
Snapple, Soda, Goya Nectars 1.75
Fresh Orange Juice 3.00
Morir Sofiando 4.00
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Batidos 3.50
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APPETIZERS ' PRESSED SANDWICHES B DAILY LUNCH SPECIALS . . ENTREES ,

Platano Asado 6.00 Sandwich Cubano 6.50 choice of two sides: rice, beans, yuca, maduro *served with choice of two side dishes
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