$
7 SALADS
7
U — SCRAMBLED EGGS Zulys @ @® $14
| ‘ $14 Spring mix with cherry tomatoes,
¢ S DE MITIERRA Bacanos @ @ onions, avocado, feta cheese, & black
" é’ CAFE Three Scrambled eggs topped with a :
S Empanada Plate () 15 , olives.
- . fresh onion & tomato salsa, served . :
BISTRO 3 Empandas accompanied by house sauce & pique with 3 mini cheese arepas Add grill chicken for $5
(Fresh, spicy chutney) or salmon for $6
S Una Empanada (¥) $6 Sunrise @ $15 —_— L)) Cansan $14
@zulysTX 1 Empanda accompanied by house sauce & pique Three scrambled eggs mixed & ~
4 P p y p1q 88 .
info@zulysbakery.com (Fresh, spicy chutney) cooked with herb butter & cheese SWEET BREAKFAST Roma?me lettuce, croutons, creamy
Flavor choices: served with fresh fruit & our French Toast @ $16 dressing, & ?armesz'm cheese.
Beef homemade croissant. . . X . add grilled chicken for $5
Chicken 3 Slices of traditional, thick cut, French or salmon for $6
BENEDICTS Cheese toast served with fresh fruit, whipped
*** Modify for arepa, sourdough toast
$1 Modify pa, 8 ' cream & maple syrup. DE TODITO
Patacones de Platano (Tostones) @ 5 gluten free croissant or hash browns Hummus Salad @ $16
Benedict Supremo $17 Delicious fried, smashed & fried again plantain. Spring mix salad with cherry Steak + Chimichurrie @ $25

Topped with beef, chicken, avocado & ahogado.
(onion and tomato salsa)

Sourdough bread with avocado, tomatoes, black olives, avocado,

Créme Briilée (@) $1
\‘) ¢ sweet potatoes, hummus, & grilled

& 8 0z NY strip cooked medium rare with
French Toast P

poached eggs, lemon carnitas & garlic and butter drizzled with chimichurri

TOAST-TOSTADAS

hollandaise sauce.

Smoked Salmon $18

Sliced smoked salmon on croissant

Arepa de Choclo (Cachapa) ()

Sweet corn cake or pancake made with yellow corn
stuffed with fresh cheese & topped with butter

$14 Avocado Toast @ $12
Avoado spread seasoned with lemon

& garlic on sourdough toast topped

3 Slices of traditional, thick cut, French
toast topped with creamy Creme
Bralée filling served with fresh fruit,
whipped cream & maple syrup.

chicken with balsamic dressing.

sauce and eggs with a side of fries.

with grilled halloumi cheese, SIDES
toast topped with poached eggs & Add pork, sausage or bacon $4.00 eadiehes. & micropreens: N FOR THE KIDS . $2.75 each
hollandaise sauce with smoked Pancakes (2) $15 : 2\ g8s )
~ Kids Pancakes (£) .
— AREPA (VENEZUELAN STYLE) & Elevant Toast .s Thres buttemailk pancakesssrved Kids Pancak k s;o o Side Salad $6
Una A $8 . 8 - with homemade jam, maple syrup, & w? SUBK=SIRCK pancakesOppaciis Hash Browns $4
Veggie Benedict @ $I6 na repa Grilled halloumi Cheese, aVOCadO, fresh fruit whlpped cream and powdered sugar. s d h T $2 S
_ e One regular size white corn flat bread, stuffed poached eggs, sourdough toast & ’ ourdough Toast o
Spinach, avocado, poached eggs & a with a filling. spring mix salad with house Kids Breakfast $12 Bacon $4.50
pesto hollandaise, microgreens on an dressi Pancake Board $58 Sausage $4.50
english muffin ' Arepa Plate $16 ressing. 12 mini pancakes, served with Two eggs, two pieces of bacon or q 8 $ ’ S
: : am X
3 mini arepas, accompanied with our salsas homemade jam and maple syrup, sauage, fresh fruit and toast or A d $4 5
Classic Benedict $16 & fresh fruit. Honey, I'm Toast @ $12 fresh fru;t ,bdifferent toppings, hashbrowns Fvo.cta o $:l..oo
. Sourdough toast with avocado, sausage & bacon. Kid 2\ rui 4.50
: _— . s French Toast
Prosciutto & poached eggs on a English - Flf’“f(;lr Chg‘(c:ehs‘ \ coltageichesse, chiliflakes, Add 4 Eggs $6 ) i ! r an " $dlo "
muffin assic: Ham ee§e sunflower seeds & honey. “**Serves four people w? slices of French toast topped wit
Gomela: Scrambled Eggs with bacon whipped cream and powdered sugar. -
. " =20 Kindly note that we are not a fast food
Served with fresh fruit & hash browns Peluda: Beef Granola $10 establishment. Each dish is thoughtfully

. . *** accompanied with fresh fruit
@Gluten free option: croissant or arepas

Reina pepiada: Venezuelan chicken salad Yogurt topped with Granola. strawberry Letty Lay $10 prepared from scratch using fresh ingredients.

We truly appreciate your patience and invite you
to ask about estimated wait times. Thank you for
your understanding and support.”

Texana: Brisket and cheddar + $1 Homemade Chicken tenders

accompanied with french fries.

jam, & fresh berries.
Llanera: Beef fajita witah queso fresco + $1

Ponderosa: Butter Chilli and carnitas with cheddar
Domino: Black Bean and Cheese @

@ Gluten Free
undercooked meats, poultry seafood shellfish, or eggs

increase your riskof food borne illness. Please inform the @ Vegan

team of any allergies or dietary requirement.
@ Vegetarian
=4

( www.zulysbakery.com ]

Allergy Notice: Zulys products may contain wheat eggs,

: @ Gluten Free
milk, tree nuts, seedsor fruit. Consuming raw or
undercooked meats, poultry seafood shellfish, or eggs

increase your riskof food borne illness. Please inform the @ Vegan

team of any allergies or dietary requirement,

Allergy Notice: Zulys products may contain wheat eggs,

milk, tree nuts, seedsor fruit. Consuming raw or

7@ Vegetari:
( www.zulysbakery.com ) (@) Vesetarian

L www.zulysbakery.com J




