‘Nativa

coffee & bar

COFFEE BAR MATCHA BAR CEREMONIAL

DAYTIME DRINKS

ér:erluc:(;zo 21&; jgg Matcha latte 6.25 6.75
PP ) ) ) Cloud Coconut Matcha 6.95 7.50
Flat white 4.45 4.95
Oreo Matcha latte 6.95 7.50
Double Espresso 3.25
Espresso quad 535 Banana Matcha 6.25 6.75
P 9 ) Mango Matcha 6.95 7.50
Latte 4.45 4.95
Honey Lavender Matcha 6.95 7.50
Cortado 4.45 495
. Butterfly Matcha 6.95 7.50
Macchiato 4.45 4.95
Hot chocolate 450 5.00 Strawberry Matcha 6.95 7.50
) ) Taro Matcha latte 6.95 7.50
Honey lime Matcha 6.95 7.50
NON DAIRY Dirty Matcha Latte 6.25 6.75
Almond
Oat
Coconut

ICED LATTES

TEA BAR Mocha Latte 6.25 6.75
6.25 6.75

Pistachio Latte

Premium tea blends with herbal, fruity, Taro Latte 6.25 6.75
floral & classic profiles Chai Latte 6.95 7.50
3.50 4.00

Turmeric Ginger Tea

Masala Chai Tea

Pink Lemon Ginger Tea Oreo 7.00 8.00
Valerian Dream Tea Caramel 7.00 8.00
Yuzu Peach Green Tea Mango 7.00 8.00
English Breakfast Tea Strawberry 7.00 8.00
Peppermint Tea Chocolate 7.00 8.00
Earl Grey Tea Hazelnut 7.00 8.00

Matcha Super Green Tea
Blueberry Hibiscus Tea
Jasmine Tea

Chamomile Medley Tea
Black Tea

Mate Cocido



NATIVA DRINKS

Nativa

(Cold brew, dulce de leche & sea salt)

Honey cinnamon latte
Caramel latte

(With whipped cream & caramel
drizzle)

Spanish pistachio latte
(Cold foam & pistachio crumbs)

Blue coconut latte
(Condensed milk, spirulina, espresso
& cold foam coconut flakes)

S’'mores latte
Ice orange espresso
(Orange juice, espresso shot)

Dirty chai latte
Pistachio cold brew

Ice strawberry taro milk
Ice blueberry taro milk
Tres leches latte
Tiramisu latte

LEMONADES

Regular

Flavored:
Strawberry
Passion fruit
Mango
Lavender
Pomegranate
Ginger Mint
Frozen:

Mint Lemonade
Pink lemonade
Coconut Lemonade
Pina Colada

6.95

6.95
6.95

7.50

7.50

6.95
6.95

6.95
6.95

6.95
6.95

6.95
6.95

3.75

4.25
4.25
4.25
4.25
4.25
4.25

5.25
5.25
7.50
7.50

7.50

7.50
7.50

7.95

7.95

7.50
7.50

7.50
7.50

7.50
7.50

7.50
7.50

4.25

4.75
4.75
4.75
4.75
4.75
4.75

5.75
5.75
8.25
8.25

REFRESHENERS & COOL DRINKS

Mango, dragon fruit with 6.00

green tea.

Strawberry, agai & green 6.00

tea.

Blue coconut with 6.00

lemonade.

Butterfly Lemon mint. 6.00
SMOOTHIES

Mellow 8.00

(Acai, strawberry, banana,

honey & coconut milk)

Tropical 8.00

(Mango, passion fruit, banana &
whole milk)

Green 8.00
(Spinach, kale, apple, celery,

ginger, pineapple & lemon)

Protein 8.00
(Peanut butter, banana,

almond milk, honey & cocoa
protein powder)

Cielo Patagoénico 8.00

(Coconut water, banana,
pineapple, mango & spirulina)
Nativa 8.00
(Peach, raspberry, strawberry,
banana, honey & coconut milk)

6.50

6.50

6.50

6.50

9.00

9.00

9.00

9.00

9.00

9.00
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BREAKFAST AT NATIVA
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Available until 3 PM

BRUNCH & SAVORY

Include home fries and toast

Plain
(Two eggs)

Classic
(Two eggs & ham and cheese).

Veggie
(Two eggs, onions, peppers, avocado,
cheese & tomato).

Bariloche
(Two eggs, cheese, onion, spinach &
mushrooms).

Seven Lakes
(Two eggs, steak, chorizo, bacon,
peppers & cheddar cheese).

Side Bacon Extra
Side Home Fries
Side Avocado

PANCAKES

Served with cream, maple syrup & butter.

Buttermilk plain
Blueberry
(served with blueberry jam)

Nutella & Banana

Red Berries

Buttermilk plain with bacon
and eggs.

Lorraine
(cheese, egg & bacon)

Spinach & Cheese
Ham & Cheese
Tomato, Mozzarella & Basil

13.00

14.00

15.00

15.00

16.00

4.00

3.50
3.00

12.00
14.00

14.00
14.00
15.00

14.00

14.00

14.00
14.00

OMELETTE

Include home fries & toast

Classic 13.00
(Eggs & melted cheese)
Route 40 14.00
(Eggs, ham & melted cheese)
Calafate Heat 15.00
(Red peppers, jalapefios, onions,
cheddar cheese, chorizo & spicy corn)
Villa Traful 15.00
(Ham, cheese, tomato, avocado,
scallions & bacon).
Andino 15.00
(Spinach, onion, mushroom & cheese)
Fitz Roy 15.00
(Basil, tomato, mozzarella, red onion &
olive oil).
BREAKFAST SANDWICHES
Roll / Wrap / Croissant.
Bacon, egg & cheese 12.00
Ham & cheese croissant 10.00
BLT on a Roll or Croissant 12.00
Taylor Ham, Egg & Cheese 12.00
Grilled Cheese 8.00
Chipa Sandwich 13.00
(Ham & Cheese)
Egg & Cheese Sandwich 10.00
THE NATIVE BREAKFAST
Skirt steak, eggs Benedict, bacon,  33.00

avocado, home fries & Toast.



TOAST SELECTION

Available until 3 PM

Avocado Toast
(mixed greens, cherry tomatoes & smashed avocado on homemade toast)

Smoked Salmon
(French toast, cream cheese, smoked salmon & mixed greens)

Prosciutto & Burrata
(French toast, mixed greens, prosciutto, burrata & balsamic glaze)

Lavender Honey Ricotta
(French toast topped with ricotta, honey & lavender flowers)

Nutella and Banana

Cinnamon apple
(Warm spiced apples & maple syrup)

Mango coconut
(Coconut cream, fresh mango & coconut flakes)

Matcha Dream
(Matcha cream & caramelized banana)

Berry Bliss
(Cream cheese, strawberries, blueberries, raspberries, blackberries & honey)

Sunny Peach
(Feta cheese, honey & grilled peaches)

Fresh Start
(Lettuce, tomato, avocado, poached eggs & balsamic)

Rustic Burrata

(Mixed greens, burrata, spicy grilled chicken, cherry tomatoes & honey glaze).

Burrata & Blueberries

‘Nativa
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15.00

16.00

14.00

14.00

14.00
15.00

15.00

15.00

16.00

15.00

17.00

18.00

14.00



RUSTIC BURRATA TOAST

FRESH TOAST

MATCHA DREAM TOAST

\'%""
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THE RANCH SANDWICH
T | S AKE

'9"’" BURRATA & BLUEBERRIES TOAST



ALL DAY

Butter Croissant
Almond Croissant
Pain au Chocolat
Cinnamon Rolls
Cheese Danish
Fruit Danish
Seasonal Fruit Tarts
Scones
Andes Bites
(Chipa)

Special Croissants
(Ask for today's flavors)

Muffins

Special Loaves

(Banana Bread, Blueberry, Lemon,
Orange and more)

Cake Pops

Cookies

Cookie of the Week

(Ask about this week's flavor)

Cake Portion

Mac & Cheese
Grilled Cheese
Chicken Nuggets

French Fries
Mashed Potatoes
Grilled Vegetables
Broccoli

Yellow Rice

Green Beans

3.25
4.00
3.75
3.50

3.50
5.00

7.00
3.50
2.50

6.25

4.50
3.50

2.50
3.00
3.70

12.00

8.00
8.00
12.00

6.50
8.00
10.00
8.00
7.00
8.00

Lucia's Favorite. Start with what you

love: Agai Bowl or Mango Bowl.

Topped with granola, seasonal fruits

& a drizzle of honey.

Choose your favorite combination.
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Agai Mango
Bowl Bowl
Option 1: Granola, 14.00 14.00

blueberries, strawberries, &
honey.

Option 2: Banana, pineapple,  14.00

coconut flakes & honey.

Option 3: Nutella, banana, 14.00

strawberry, coconut flakes &
honey.

Option 4: Chocolate protein, 14.00

granola, banana, peanut butter
& honey.

Include homemade toast

Classic Caesar Salad

Mediterranean
Mixed greens, prosciutto, burrata,

cherry tomato, balsamic & walnuts.

Nativa

Mixed greens, almonds, mint,
strawberry, mango, feta cheese &
honey balsamic glaze.

Add Chicken For
Add Steak For

14.00

14.00

14.00

13.00

11.00
15.00

15.00

5.00
7.00



Include French Fries

Nano’s Delight

(Focaccia bread, mixed greens,
tomato, aioli, prosciutto, fresh
mozzarella & basil)

Chipotle Crush

(Roll bread, grilled chicken, lettuce,
tomato, onion, avocado & chipotle
sauce)

The Ranch

(Focaccia bread, steak, red
peppers, green peppers, onions,
mozzarella cheese & mayonnaise)

Spicy Route

(Spicy grilled chicken, tomato,
lettuce, alapefios, peppers, Jack
cheese & garlic)

Include French Fries

Tropical

(Lettuce, tomato, avocado,
pineapple, grilled chicken &
raspberry dressing)

Caesar

19.00

21.00

23.00

21.00

18.00

18.00

(Lettuce, Parmesan & grilled chicken)

BLT
(Lettuce, tomato & bacon)

Cheese
Veggie
Chicken
Steak

17.00

14.00
14.00
16.00
17.00

Chips & Guacamole
Empanadas (baked)
Beef

Chicken

Cheese

Ham & Cheese

Plum, Bacon, Mozzarella & Walnuts.

Spinach & Cheese
Spicy Pork

GSEN 2

Gluten-Free Empanadas  (J(¥)¢
Beef NGO
Chicken

Spinach & Cheese

Chicken Wings
6 pcs.
BBQ, Buffalo or Teriyaki sauce.

Kebabs
Chicken Kebab
Beef Kebab

Fajitas

(Sizzling with peppers and onions on
homemade tortillas. Served with rice,
pico de gallo, sour cream, guacamole

& black beans)
Chicken
Steak

Cajun Chicken Bowl

(Grilled chicken, rice, beans, lettuce,

sour cream, spicy corn, avocado &
pico de gallo)

Skirt Steak

Served with broccoli and French fries.

Ribeye
Served with mashed potatoes and
green beans.

Chicken Breast
Served with grilled seasonal
vegetables & yellow rice

12.00
3.75 ea.

4.50 ea.

17.00

18.00
19.50

28.00
30.00

28.00

45.00

45.00

28.00
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THE SEPTEMBER COLLECTION
INSPIRED BY NATURE. MADE FOR THE SEASON

NATIVA’S FALL SECRET
FALL FIZZ Ingredients? It's a secret.

$10

Fig vodka, pear nectar, vanilla, lemon,
honey & prosecco. $15

e

LONDON DRY GIN

LELLALEL
R LMATURE BOTARICALE
FERTEETAY BALAREND

« SALTED CARAMEL
ESPRESSO MARTINI

PUMPKIN PATCH MULE . —
ORANGE SPICEMARGARITA Vanilla vodka, Baileys, Kahlda,
Vanilla vodka, pumpkin, salted caramel & espresso. $18

Orange, Reposado Tequila, ginger beer. $15

cinnamon, agave & Cointreau. $15 MAPLE OLD FASHIONED

Bourbon, maple, bitter
& orange. $15
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CLASSIC COCKTAILS

Margaritas 15.00
(Classic, strawberry, passion fruit, mango, coconut, spicy jalapefio or pineapple).

Mojitos 15.00
White rum, mint, lemon juice, cane sugar & soda.
(Classic, mango, strawberry, passion fruit, coconut, pineapple or cucumber).

Old Fashioned 15.00
Bulleit Bourbon, Angostura bitters, orange & cherry.

Negroni 15.00
Moscow Mule 14.00

Vodka, lime juice & ginger beer.

Manhattan 17.00

Martini 16.00
Tanqueray Gin, dry vermouth & olives /
Grey Goose Vodka, dry vermouth & olives.

Espresso Martini 18.00

Lemon Drop Martini 16.00

French Martini 17.00

Bloody Mary 15.00

Mimosa 14.00
MOCKTAILS

Blackberry Sunshine 10.00

Lemonade, blackberry, soda water & thyme.

Mango Breeze 10.00

Tajin, mango & ginger beer.

Citrus Theory 10.00

Orange, tangerine, vanilla & sparkling water.

Guava Rush ' 10.00

Guava nectar, grapefruit soda, sage & lemon. -

Orange Sunset “‘\ 10.00

Orange juice, pineapple juice & grenadine.

m T . ~ GUAVA RUSH

ORANGE SUNSET



WINES
WHITE WINES

Oyster Bay

Pinot Grigio, Italy
Portillo Chardonnay
Portillo Sauvignon Blanc
Moscato

SANGRIAS

Red / White

BEERS & DRAFTS

DRAFT

Yuengling Draft
Modelo Especial
Blue Moon Draft
Stella Artois

Bottle Glass

35.00 9.00
35.00 9.00
35.00 9.00
35.00 9.00

Large Small Gilass

38.00 24.00 9.50

160z 2202z

8.00 10.00
8.00 10.00
8.00 10.00
8.00 10.00

Czig Meister Shipwright (IPA) 8.00 10.00

Czig Meister Angler (IPA)

NON-ALCOHOLIC

Non-Alcoholic Corona

Non-Alcoholic Heineken

8.00 10.00

5.00
5.00

RED WINES

Alto Molino Cabernet
Portillo Pinot Noir

Santo Julio Organic Malbec

Portillo Malbec

Alexander Brown Pinot Noir

Terrazas Malbec Reserva

The Owl & The Dust Devil (Blend)

BOTTLE

Corona

Bud Light

Blue Moon
Budweiser
Stella Artois
Heineken
Modelo Especial
Modelo Negra
Coors Light
Quilmes (Argentina)
Michelob Ultra
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Bottle

35.00
35.00
34.00
35.00
35.00
37.00
60.00

6.00
5.00
6.00
5.00
6.00
6.00
6.00
6.00
5.00
6.00
6.00

Glass

9.00
9.00
9.00
9.00
9.00
10.00



Tito's

Ketel One
Grey Goose
Stoli
Absolut
Figenza

1800 Tequila Silver
1800 Tequila Reposado
1800 Coconut Tequila
Casamigos Silver
Casamigos Reposado
Casamigos Ariejo

Don Julio Silver

Don Julio Reposado
Don Julio Afiejo

Don Julio 1942

Patron Silver

Patréon Reposado
Patron Ariejo

RUM

Malibu Rum
Bacardi Gold
Bacardi Silver
Captain Morgan
Bumbu
Gosling’s Black

GIN

Bombay Sapphire

Drumshanbo Gunpowder Gin

The London No.1
Tanqueray
Hendrick's

Single
(102)

10.00
11.00
12.00
10.00
10.00
11.00

10.00
11.00
10.00
13.00
14.00
16.00
14.00
15.00
17.00
27.00
14.00
15.00
17.00

6.00
10.00
10.00
10.00
13.00
12.00

11.00
13.00
14.00
10.00
13.00

Double
(2 02)

18.00
19.00
21.00
18.00
18.00
19.00

18.00
20.00
18.00
23.00
25.00
28.00
25.00
27.00
30.00
52.00
25.00
27.00
30.00

16.00
18.00
18.00
18.00
24.00
22.00

19.00
23.00
25.00
18.00
23.00

Maker's Mark

Bulleit Bourbon
Jefferson's Bourbon
Jack Daniel's

Jameson Irish Whiskey
Seagram's 7

Dewar's Scotch Whisky
Johnnie Walker Black Label
Buffalo Trace

Angel's Envy

Blanton's

Macallan 12

LIQUEURS & MORE

Kahlta

Grand Marnier
Liqueur 43
Disaronno
Frangelico
Chambord
Sambuca Classic
Sambuca Black
Baileys

Single
(102)

11.00
11.00
13.00
10.00
11.00
8.00
10.00
14.00
12.00
16.00
18.00
20.00

9.00
14.00
12.00
11.00
11.00
12.00
10.00
11.00
11.00

‘Nativa

coffee & bar

Double
(2 0z)

20.00
20.00
23.00
18.00
20.00
14.00
18.00
25.00
22.00
28.00
32.00
36.00

16.00
25.00
21.00
19.00
19.00
21.00
18.00
19.00
19.00
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SMOOTHIES

Mellow 8.00 9.00
Acai, strawberry, banana, honey & coconut milk.

Tropical 8.00 9.00
Mango, passion fruit, banana & whole milk.

Green

Spinach, kale, apple, celery, ginger, pineapple & lemon. 8.00 9.00
Protein

Peanut butter, banana, almond milk, honey & cocoa protein powder. 8.00 9.00
Cielo Patagénico

Coconut water, banana, pineapple, mango & spirulina. 8.00 9.00
Nativa

Peach, raspberry, strawberry, banana, honey & coconut milk.

COFFEE BAR

Americano 3.75 3.95
Cappuccino 4.45 4.95
Flat White 4.45 4.95
Double Espresso 3.25
Espresso Quad 5.35

Latte 4.45 4.95
Cortado 4.45 4.95
Macchiato 4.45 4.95
Hot Chocolate 4.50 5.00

BEVERAGES

San Pellegrino 3.00
Bottle of Water 3.00
Natural Orange Juice 10.00
Juice 3.00

Orange, apple or cranberry.



	DAYTIME DRINKS
	COFFEE BAR
	Americano
	Cappuccino
	Flat white
	Double Espresso Espresso quad
	Latte
	Cortado
	Macchiato
	Hot chocolate
	3.75 4.45 4.45 3.25 5.35 4.45  4.45 4.45
	4.50
	3.95 4.95 4.95
	4.95
	4.95
	4.95
	5.00

	NON DAIRY
	Almond
	Oat
	Coconut

	TEA BAR
	3.50
	4.00
	Turmeric Ginger Tea
	Masala Chai Tea
	Pink Lemon Ginger Tea
	Valerian Dream Tea
	Yuzu Peach Green Tea
	English Breakfast Tea
	Peppermint Tea
	Earl Grey Tea
	Matcha Super Green Tea
	Blueberry Hibiscus Tea
	Jasmine Tea
	Chamomile Medley Tea
	Black Tea
	Mate Cocido

	MATCHA BAR CEREMONIAL
	Matcha latte
	Cloud Coconut Matcha
	Oreo Matcha latte
	Banana Matcha
	Mango Matcha
	Honey Lavender Matcha
	Butterfly Matcha
	Strawberry Matcha
	Taro Matcha latte
	Honey lime Matcha
	Dirty Matcha Latte
	6.25 6.95
	6.95 6.25
	6.95 6.95
	6.95 6.95 6.95 6.95
	6.25
	6.75 7.50
	7.50 6.75
	7.50 7.50
	7.50 7.50 7.50 7.50
	6.75

	ICED LATTES
	Mocha Latte
	Pistachio Latte
	Taro Latte
	Chai Latte
	6.25 6.25 6.25  6.95
	6.75 6.75 6.75  7.50

	FRAPPES
	Oreo
	Caramel
	Mango
	Strawberry
	Chocolate
	Hazelnut
	7.00 7.00
	7.00 7.00 7.00 7.00
	8.00 8.00
	8.00 8.00 8.00 8.00


	NATIVA DRINKS
	Nativa
	Honey cinnamon latte
	Caramel latte
	Spanish pistachio latte
	Blue coconut latte
	S’mores latte
	Ice orange espresso
	Dirty chai latte
	Pistachio cold brew
	Ice strawberry taro milk
	Ice blueberry taro milk
	Tres leches latte
	Tiramisu latte
	6.95
	7.50
	6.95
	7.50
	6.95
	7.50
	7.50
	7.95
	7.95
	7.50
	6.95
	7.50
	7.50
	6.95
	6.95
	7.50
	6.95
	7.50
	6.95
	7.50
	6.95
	7.50
	6.95
	7.50
	6.95
	7.50

	LEMONADES
	Regular
	Strawberry
	Passion fruit
	Mango
	Lavender
	Pomegranate
	Ginger Mint
	Mint Lemonade
	Pink lemonade
	Coconut Lemonade
	Piña Colada
	3.75
	4.25
	4.25 4.25
	4.25
	4.25
	4.25
	4.25
	4.75 4.75
	4.75
	4.75
	4.75
	4.75
	5.25 5.25 7.50
	7.50
	5.75 5.75 8.25
	8.25

	REFRESHENERS & COOL DRINKS
	Mango, dragon fruit with green tea.
	Strawberry, açaí & green tea.
	Blue coconut with lemonade.
	Butterfly Lemon mint.
	6.00
	6.00
	6.00
	6.00
	6.50
	6.50
	6.50
	6.50

	SMOOTHIES
	Mellow
	Tropical
	Green
	Protein
	Cielo Patagónico
	Nativa
	8.00
	8.00
	8.00
	8.00
	8.00
	8.00
	9.00
	9.00
	9.00
	9.00
	9.00
	9.00

	FALL LOOKS GOOD ON NATIVA
	PEAR BLOSSOM
	CHAI VIBES ONLY
	SALTED & SLAYING
	FALL FOR ME
	MATCHA
	ABOUT IT
	SWEATER WEATHER

	BREAKFAST AT NATIVA
	Available until 3 PM
	BRUNCH & SAVORY
	OMELETTE
	Include home fries and toast
	Plain
	(Two eggs)

	Classic
	(Two eggs & ham and cheese).

	Veggie
	(Two eggs, onions, peppers, avocado, cheese & tomato).

	Bariloche
	(Two eggs, cheese, onion, spinach & mushrooms).

	Seven Lakes
	(Two eggs, steak, chorizo, bacon,
	peppers & cheddar cheese).

	Side Bacon Extra
	Side Home Fries
	Side Avocado
	13.00
	14.00
	15.00
	15.00
	16.00
	4.00
	3.50
	3.00
	Include home fries & toast

	Classic
	(Eggs & melted cheese)

	Route 40
	(Eggs, ham & melted cheese)

	Calafate Heat
	(Red peppers, jalapeños, onions, cheddar cheese, chorizo & spicy corn)

	Villa Traful
	(Ham, cheese, tomato, avocado, scallions & bacon).

	Andino
	(Spinach, onion, mushroom & cheese)

	Fitz Roy
	(Basil, tomato, mozzarella,  red onion & olive oil).

	13.00
	14.00
	15.00
	15.00
	15.00
	15.00

	PANCAKES
	Buttermilk plain
	Blueberry
	(served with blueberry jam)

	Nutella & Banana
	Red Berries
	Buttermilk plain with bacon and eggs.

	QUICHES
	12.00
	14.00
	14.00
	14.00
	15.00

	BREAKFAST SANDWICHES
	Roll / Wrap / Croissant.
	Bacon, egg & cheese
	Ham & cheese croissant
	BLT on a Roll or Croissant
	Taylor Ham, Egg & Cheese
	Grilled Cheese
	Chipa Sandwich
	(Ham & Cheese)

	Egg & Cheese Sandwich
	12.00
	10.00
	12.00
	12.00
	8.00
	13.00
	10.00
	Lorraine
	(cheese, egg & bacon)

	Spinach & Cheese
	Ham & Cheese
	Tomato, Mozzarella & Basil
	14.00

	THE NATIVE BREAKFAST
	14.00
	14.00
	14.00
	Skirt steak, eggs Benedict, bacon, avocado, home fries & Toast.
	33.00


	TOAST SELECTION
	Available until 3 PM
	Avocado Toast
	Smoked Salmon
	Prosciutto & Burrata
	Lavender Honey Ricotta
	Nutella and Banana
	Cinnamon apple
	Mango coconut
	Matcha Dream
	Berry Bliss
	Sunny Peach
	Fresh Start
	Rustic Burrata
	Burrata & Blueberries
	15.00
	16.00
	14.00
	14.00
	14.00
	15.00
	15.00
	15.00
	16.00
	15.00
	17.00
	18.00
	14.00


	RUSTIC BURRATA TOAST
	BERRY BLISS TOAST
	FRESH TOAST
	CHIPOTLE CRUSH SANDWICH
	THE RANCH  SANDWICH
	MATCHA DREAM TOAST
	BURRATA & BLUEBERRIES TOAST
	ALL DAY
	BAKERY
	HEALTHY BOWLS
	Butter Croissant
	Almond Croissant
	Pain au Chocolat
	Cinnamon Rolls
	Cheese Danish
	Fruit Danish
	Seasonal Fruit Tarts
	Scones
	Andes Bites
	Special Croissants
	Muffins
	Special Loaves
	Cake Pops
	Cookies
	Cookie of the Week
	Cake Portion
	3.25
	4.00
	3.75
	3.50
	3.50
	5.00
	7.00
	3.50
	2.50
	6.25
	4.50
	3.50
	2.50
	3.00
	3.70
	12.00
	Açai
	Bowl
	14.00
	14.00
	14.00
	14.00
	Mango
	Bowl
	14.00
	14.00
	14.00
	14.00

	SOUP OF THE DAY
	13.00

	KIDS
	Mac & Cheese
	Grilled Cheese
	Chicken Nuggets

	SIDES
	French Fries
	Mashed Potatoes
	Grilled Vegetables
	Broccoli
	Yellow Rice
	Green Beans
	8.00
	8.00
	12.00
	6.50
	8.00
	10.00
	8.00
	7.00
	8.00

	SALADS
	Classic Caesar Salad
	Mediterranean
	Nativa
	Add Chicken For
	Add Steak For
	11.00
	15.00
	15.00
	5.00
	7.00


	SANDWICHES
	Nano’s Delight
	(Focaccia bread, mixed greens, tomato, aioli, prosciutto, fresh mozzarella & basil)

	Chipotle Crush
	(Roll bread, grilled chicken, lettuce, tomato, onion, avocado & chipotle sauce)

	The Ranch
	(Focaccia bread, steak, red peppers, green peppers, onions, mozzarella cheese & mayonnaise)

	Spicy Route
	(Spicy grilled chicken, tomato, lettuce, alapeños, peppers, Jack cheese & garlic)


	WRAPS
	19.00
	21.00
	23.00
	21.00
	Include French Fries

	Tropical
	(Lettuce, tomato, avocado,
	pineapple, grilled chicken &
	raspberry dressing)

	Caesar
	(Lettuce, Parmesan & grilled chicken)

	BLT
	(Lettuce, tomato & bacon)
	18.00
	18.00
	17.00


	QUESADILLAS
	Cheese
	Veggie
	Chicken
	Steak
	14.00
	14.00
	16.00
	17.00

	APPETIZERS
	Chips & Guacamole
	Empanadas (baked)
	Beef
	Chicken
	Cheese
	Ham & Cheese
	Plum, Bacon, Mozzarella & Walnuts. Spinach & Cheese
	Spicy Pork

	Gluten-Free Empanadas
	Beef
	Chicken
	Spinach & Cheese

	Chicken Wings
	6 pcs.
	BBQ, Buffalo or Teriyaki sauce.

	Kebabs
	Chicken Kebab
	Beef Kebab

	12.00
	3.75 ea.
	4.50 ea.
	17.00
	18.00
	19.50

	LARGE PLATES
	Fajitas
	(Sizzling with peppers and onions on homemade tortillas. Served with rice, pico de gallo, sour cream, guacamole & black beans)

	Chicken
	Steak
	Cajun Chicken Bowl
	(Grilled chicken, rice, beans, lettuce, sour cream, spicy corn, avocado & pico de gallo)

	Skirt Steak
	Served with broccoli and French fries.

	Ribeye
	Served with mashed potatoes and
	green beans.

	Chicken Breast
	Served with grilled seasonal vegetables & yellow rice

	28.00
	30.00
	28.00
	45.00
	45.00
	28.00

	THE SEPTEMBER COLLECTION
	INSPIRED BY NATURE.  MADE FOR THE SEASON
	Cranberry, gin
	& tonic. $14
	Ingredients? It’s a secret.
	$10
	Fig vodka, pear nectar, vanilla, lemon,
	honey & prosecco. $15
	Vanilla vodka, Baileys, Kahlúa,
	salted caramel & espresso. $18
	Vanilla vodka, pumpkin,
	ginger beer. $15
	Orange, Reposado Tequila,
	cinnamon, agave & Cointreau. $15
	Bourbon, maple, bitter
	& orange. $15

	CLASSIC COCKTAILS
	Margaritas
	Mojitos
	Old Fashioned
	Negroni
	Moscow Mule
	Manhattan
	Martini
	Espresso Martini
	Lemon Drop Martini
	French Martini
	Bloody Mary
	Mimosa
	15.00
	15.00
	15.00
	15.00
	15.00
	14.00
	17.00
	16.00
	18.00
	16.00
	17.00
	15.00
	14.00


	MOCKTAILS
	10.00
	Blackberry Sunshine
	Mango Breeze
	Citrus Theory
	Guava Rush
	Orange Sunset
	10.00
	10.00
	10.00
	MANGO BREEZE
	10.00

	GUAVA RUSH
	CITRUS THEORY
	ORANGE SUNSET
	BLACKBERRY SUNSHINE

	WINES
	WHITE WINES
	RED WINES
	SANGRÍAS
	BEERS & DRAFTS
	DRAFT
	NON-ALCOHOLIC
	BOTTLE

	VODKA
	TEQUILA
	RUM
	WHISKEY
	LIQUEURS & MORE
	GIN
	SMOOTHIES
	Mellow
	Tropical
	Green
	Protein
	Cielo Patagónico
	Nativa
	8.00
	8.00
	9.00
	9.00
	8.00
	9.00
	8.00
	9.00
	8.00
	9.00

	COFFEE BAR
	Americano
	Cappuccino
	Flat White
	Double Espresso Espresso Quad
	Latte
	Cortado
	Macchiato
	Hot Chocolate
	3.75 4.45 4.45 3.25 5.35 4.45  4.45 4.45
	4.50
	3.95 4.95 4.95
	4.95
	4.95
	4.95
	5.00

	BEVERAGES
	San Pellegrino
	Bottle of Water
	Natural Orange Juice
	Juice
	3.00
	3.00
	10.00
	3.00


