Meal Plan Menu - The Terrace Restaurant at The Inn
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FRESH STARTS

Pan de Masa Madre y semillas con Aguacate, Huevos Estrellados, Tomates y Vinagre Balsamico
Avocado Toast on organic Pumpernickel Sourdough, topped w/ fried eggs, tomatoes & balsamic vinegar.

Bowl de Quinoa Organica
Organic quinoa, topped/ fried eggs, fresh salsa, sour cream & avocado.

Huevos al Gusto - Acompaiados de Papas Hashbrown y Frutas de Temporada
Eggs any style w/ hashbrowns & seasonal tropical fruit.

Huevos Rancheros
Corn tortilla bed with fried eggs, ranchero sauce, fresh cream & manchego cheese. Served w/ guacamole and quinoa.

Huevos Oaxaqueios

Corn tortilla bed with fried eggs, Oaxacan Mole, fresh cream & manchego cheese. Served w/ guacamole and quinoa.

Chilaquiles con Huevo
Chilaquiles w/ fried eggs, manchego cheese & guacamole.

Surfer Especial

Egg any style, bacon, hashbrowns & waffles. Served w/ fruit & organic honey.

Tortilla Espafiola de Papa y Parmesano
Spanish Frittata w/ mushrooms, manchego & parmesan cheese blend. Topped w/ avocado.

Yogurt Griego Organico con Frutas de Temporada y Miel.
Organic Greek Yogurt w/ fresh fruit and organic honey.

Cereal Post Great Grains ¢/ Frutas de Temporada.
Post Grain Cereal. Served w/ fresh seasonal fruit.

FRESH JUICES SMOOTHIES

e Zanahoria - Carrot e Platano - Banana

e Orange - Naranja  Pina - Pineapple

e Beet - Betabel e Sandia - Watermelon

e Cucumber - Pepino e Fresa - Strawberry

e Melon - Cantaloupe

Agrega Jengibre / Add Ginger. * Mango
Combos Disponibles / Make a Combo. * Papaya

e Coconut

COFFEE & TEA
e Americano
* Cappuccino

e Espresso




