
" W H E R E  G R E A T  F O O D  M E E T S  G O O D  V I B E S "
Find us on Social media: 
www.PuntaMangoCafe.com

Punta Mango Cafe -          @Punta Mango Café 
WhatsApp: 7219-0129

M E N U



F I N D  U S  O N  S O C I A L  M E D I A :  
W W W . P U N T A M A N G O C A F E . C O M

P U N T A  M A N G O  C A F F E    
P U N T A  M A N G O  C A F É  

W H A T S A P P :  7 2 1 9 - 0 1 2 9

P U N T A  M A N G O  C A F É

P I Z Z A

M A R G H E R I T A
T O M A T O ,  M O Z Z A R E L L A ,  G A R L I C

V E G E T A R I A N A
T O M A T O ,  M U S H R O O M S ,  O N I O N S ,  P E P P E R S ,
O L I V E S

H A W A I I A N A
H A M  A N D  P I N A P P L E

H A W A I I A N A  C O M B O
C H O I C E  O F  M E A T ,  P I N E A P P L E ,  O N I O N ,  
P E P P E R S ,  M U S H R O O M S ,  O L I V E S

O U R  P I Z Z A S  C O M E  I N  M E D I U M  -  8  S L I C E S  A N D  G R A N D E -  1 2  S L I C E S  

M E A T  L O V E R S
H A M ,  P E P P E R O N I ,  B A C O N

C A T A ' S  S P E C I A L  -  B B Q  C H I C K E N
B B Q  C H I C K E N ,  C A R M E L I Z E D  O N I O N S ,
G A R L I C ,  J A L A P E N O

E L  P A T R O N
C H O I C E  O F  M E A T ,  R E D  O N I O N S ,  P I N E A P P L E ,
G A R L I C ,   A N D  J A L A P E N O

E L  V I K I N G O
H A M ,  G A R L I C  R O A S T E D  B R O C C O L I ,  
R E D  O N I O N S ,  P I N E A P P L E ,  
J A L A P E N O  ( O P T I O N A L )

P I Z Z A  S P E C I A L S
B U I L D  Y O U R  O W N13

13

14

15

15

16

15

15

16

17

17

18

19

19

18

18

MED GRANDE

P E P P E R O N I
H A M
B A C O N
B B Q C H I C K E N
S H R I M P
R E D  O N I O N
G R E E N  P E P P E R S
O L I V E S
C A P E R S
M U S H R O O M S
R O A S T E D  B R O C C O L I
P I N E A P P L E
C A R M E L I Z E D  O N I O N
G A R L I C
B A S I L

" W E  M A K E  O U R  P I Z Z A  D O U G H  A N D  S A U C E  I N - H O U S E   D A I L Y  W I T H  T H E  B E S T  
Q U A L I T Y ,  L O C A L L Y  S O U R C E D  I N G R E D I E N T S  A V A I L A B L E "

A S K  A B O U T  D E L I V E R Y  O P T I O N S  A N D  P R E - O R D E R I N G



P U N T A  M A N G O  C A F É

Served with terriaki sauce and
pineapple, cheddar cheese, lettuce,
tomato, onion.
                                                $12.00

A M E R I C A N  B U R G E R

Sauteed Breast of chicken with our
special Pest0/Mayo sauce, melted
mozzarella, tomato and red onion
served on our house made focaccia
                                                 $9.00

B U R G E R S

TRADITIONAL BURGER WITH CHEDDAR
CHEESE, LETTUCE, TOMATO, ONION, AND
PICKLES.
                                             $11.00

H A W A I I A N A  B E E F  B U R G E R

P E S T O  A N D  M O Z Z E R E L L A
C H I C K E N  S A N D W I C H

Mushroom, bacon and caramelized onion
burger.                                       $12.00               

Our exclusive carnitas mixed with BBQ
sauce, served with red onion and cabbage
salad on our housemade focaccia.
                                                     $10.00

M U S H R O O M  B A C O N  B U R G E R

P U L L E D  P O R K  S A N D W I C H

¡No olvides preguntarnos cuál es nuestro 
delicioso y casero postre del día!

A L L  B U R G E R S  A N D  S A N D W I C H E S  I N C L U D E F R E N C H  F R I E S  

C H I C K E N  P A R M E S A N  S A N D W I C H
Traditional breaded Parmesan chicken
served with our signature house Marinara
sauce and Melted mozzarella on House
made Focacia
                                                    $10.00

A D D  A N  E G G  T O  A N Y  B U R G E R  F O R  $ 1  E X T R A  

A S K  A B O U T  D E L I V E R Y  O P T I O N S  A N D  P R E - O R D E R I N G

 W H A T S A P P :  7 2 1 9 - 0 1 2 9  T E X T



P U N T A  M A N G O  C A F É

M A I N  M E N U

F A V O R I T E S  O F  P U N T A  M A N G O

C U R R I E D  L E N T I L S

Hearty, delicious, creamy lentils are
cooked with coconut milk, tomatoes,
and a touch of Indian curry-infused
spices. Served with rice and pita bread .
                                                 $8.00

C H I C K E N  F L A U T A S

Chicken sautéed with onion and
vegetables wrapped in a flour tortilla
and fried. Served with Mexican
guacamole salad and cream. 
                                                  $9.00

T A C O S  
Tacos can be served fried or soft, Baja styleserved with a special cream sauce,

 fresh cabbage, pico de gallo and our signature green chile and avocado sauce.
With chicken 3 For $7.00

With Shrimp 3 for $9.00/$10.00
Grilled or breaded fish 2 for $9.00

Ingredients and prices subject to season and availability.
Ask to have your tacos 

fried w/melted cheese for $1.00 extra
                            

Chicken marinated with Greek herbs and spices,
grilled with onions, peppers, and garlic.
Served in a warm pita with a traditional
Tzatziki sauce made with yogurt, cucumber,
garlic, and mint. 

Served with choice of salad or French fries               
                              half order (1 pita) -$8.00
                              Full order (2 pita)  $10.00

Ask us about our veggie option. 

G Y R O S

 W H A T S A P P :  7 2 1 9 - 0 1 2 9  T E X T

A S K  A B O U T  O U R  P A S T A  O F  T H E  D A Y  A N D  O T H E R  D A I L Y  S P E C I A L S !

A S K  A B O U T  D E L I V E R Y  O P T I O N S  A N D  P R E - O R D E R I N G



P U N T A  M A N G O  C A F É

B R E A K F A S T

Traditiona Mexican style Rancheros served on
two lightly fried Corn tortillas layered with
beans,two fried eggs, our house made Green
chile tomatillo sauce, cheese, crema, and
avocados.                                           $8.00

 W H A T S A P P :  7 2 1 9 - 0 1 2 9  T E X T

Our Homemade Toasted Focaccia bread served
with Egg and Cheese.                            $5.00 
                            Add Bacon or Ham for $1.00

E G G  A N D  C H E E S E  F O C A C C I A  S A N D W H I C H

T I P I C O  P U N T A  M A N G O
Breakfast all day - a healthy serving of Scrambled eggs with veggies, 

cheese and avocado. Served with Beans, Crema, local cheese, pico de gallo, 
 and your choice of toasted focaccia or tortillas.     

 $7.00
H U E V O S  R A N C H E R O S

P A N C A K E S
Three pancakes served with your choice  of honey/syrup   $5.00
                                             with Nutella and Fruit       $6.00

Y O G U R T  P A R F A I T
unsweeted greek yogurt served with fruit and our
house made granola and honey                  $5.00                               

T R A D I T I O N A L  H O M E M A D E  C R E P E S  S E R V E D  S W E E T  O R  S A V O R

S W E E T   $ 4 . 0 0  - $ 5 . 0 0 S A V O R Y   $ 6 . 0 0  - $ 7 . 0 0
-cheese 
-egg 
-Peppers
-mushrooms 
-tomatoes

-chicken
-ham

-condensed milk 
-Nutella  
-real whipped cream.
-our house chocolate sauce 
-Banannas

C R E P A S

-Blueberry  strawberry compote
-our house made mango compote 

*Based on seasonal availability

A S K  A B O U T  D E L I V E R Y  O P T I O N S  A N D  P R E - O R D E R I N G

W I T H  F R U I T ,  H O N E Y ,  N U T S ,  A N D  O U R
H O U S E M A D E  G R A N O L A           $ 4 . 0 0
M A D E  U P O N  R E Q U E S T / P R E - O R D E R

O V E R N I G H T  O A T S



P U N T A  M A N G O  C A F É

B A G E L S  &  S N A C K S

C A L I F O R N I A  B A G E L
Cream cheese, tomato, red onion, and
Avocado (chili sauce is optional but
recommended).                         $4.00

Freshly made bagel with tuna salad,
cucumbers, pickled red onions,
lettuce and tomato.                $5.00
                                          

T U N A  B A G E L
B A G E L  W I T H  C R E A M  C H E E S E  O N L Y  $ 2 . 0 0

S A L A D S  A N D  V E G E T A R I A N  O P T I O N S

Fresh romaine lettuce, tomato, red
onion, peppers, cucumbers, and
Kalamata olives. SErved with a side of  
pita.                                     $7.00
                        with chicken $8.00

fresh romaine and croutons with
traditional Dressing made with Anchovy,
lime, and Garlic.                       $ 6.00
                            With Chicken  $8.00
                            With Salmon  $11.00

C A E S A R  S A L A DG R E E K  S A L A D

 W H A T S A P P :  7 2 1 9 - 0 1 2 9  

made with  Cabbage, broccoli, green onions, carrots, and cucumber. Topped 
with a  house made traditional spicy thai peanut dressing and chopped peanuts.

Serve with grilled chicken.  
$8.00

                                                                                                             

T H A I  C H I C K E N  B U D D A  B O W L /  O R  W R A P

All Salads are subject to availability/Season of the fresh ingredients

Homemade Focaccia bread toasted and served
with our marinara sauce (vegan)         
                                                            $5.00
                                             

F O C A C C I A  W I T H  M A R I N A R A H U M M U S  P L A T E

Our housemade hummus served with Pita 
and vegatables (vegan)         
                                                        $5.00
                                             

A S K  A B O U T  D E L I V E R Y  O P T I O N S  A N D  P R E - O R D E R I N G



P U N T A  M A N G O  C A F É

Choose one of our quality, locally
sourced, coffees from El Salvador,
served as a pour-over or french
pressed.                                $2.00

A delicious French roast blended with
chicory to give it that traditional
Vietnamese coffee taste, served with a
healthy dollop of creamy condensed
milk, can be hot or iced.              $4.00
                                               
                                                   

V I E T N A M E S E  C O F F E E
I C E D  O R  H O T

H O T  D R I N K S

C A F É  S A L V A D O R E Ñ O

This latte is made with our signature
blend of turmeric, ginger and spices
combined with honey and steamed
condensed milk or coconut milk.
Exquisiteness in a cup!                $4.00

T U R M E R I C  L A T T E

Locally sourced espresso blend served with creamy, frothed milk 
(non-dairy alternatives available),    add Mocha or Vanilla                $3.00

                                  

C A P P U C C I N O  /  M O C H A  /  V A N I L L A  L A T T E

 W H A T S A P P :  7 2 1 9 - 0 1 2 9  

This traditional Indian favorite is a
blend of exotic spices and tea. Served
with condensed milk, Chai is a sweet
energy boost to your day! Served hot or
iced.                                            $4.00
                                                  

C H A I  T E A  L A T T E

This refreshing drink is a delicious combination of café espresso, cream,
mocha and vanilla, iced blended with a healthy dollop of whipped cream
and our house made cocao chocolate sauce. Your choice of mocha or
vanilla or combination.                                         $4.00
                                               

F R A P P U C C I N O

A S K  A B O U T  D E L I V E R Y  O P T I O N S  A N D  P R E - O R D E R I N G



P U N T A  M A N G O  C A F É

D R I N K S

N A T U R A L  J U I C E S

S M O O T H I E

Green Smoothies: Kale or spinach with
your choice of greens and fruits (ask
your server what's currently available).

                            Medium $4 /Large $6
Add an extra shot of turmeric or ginger

for $0.50

P U N T A  M A N G O  S P E C I A L
locally grown and sourced
pineapple, papaya and banana.
                                   Medium $4  
                                       Large $6

G R E E N  G O D D E S S

Made with freshly juiced cucumber and
pineapple and our homemade ginger
syrup from locally sourced ginger and
pure cane sugar.    
                                               $3.00          

H O R C H A T A
( S A L V A D O R A N  S T Y L E )

A traditional Salvadoran drink made at
home with a mixture of toasted rice,
peanuts, cinnamon and morro seeds.
Delicious!                        SM       $2.50
                                       Lg        $3.00
                                                   

JAMU:
SURFER RECOVERY ELIXIR

A traditional Balinese healing elixir, this
special blend is a potent source of anti-
inflammatory, antioxidant and anti-
cancer benefits.

A perfect recovery for surfers and wards
off bad spirits! It is sold in a
concentrated shot or you can order a
bottle to go!
                                           1 Shot $3.00
                                           bottle $5.00

 W H A T S A P P :  7 2 1 9 - 0 1 2 9

A S K  A B O U T  D E L I V E R Y  O P T I O N S  A N D  P R E - O R D E R I N G



P U N T A  M A N G O  C A F É

G I N G E R  A L E  D E  L A  C A S A  /  
S O D A  E N H E B R E

We make our special ginger syrup in
house with locally sourced ginger.
This delicious and refreshing drink is
our Ginger with lemon and soda.
                                                $3.00
                                                                    

Mango soda
Our home purified mangoes, locally
grown! Served alone or with
mineral water.             $3.00
                                                         

ESPECIALES DE TEMPORADA

O T H E R  D R I N K S

Toña
Corona
Pilsener

B E E R S S O D A
Coca-cola

 W H A T S A P P :  7 2 1 9 - 0 1 2 9

Another local favorite with great
antioxidant properties. A sweet tea
made from the flowers of the hibiscus
tree, it has a tart but satisfyingly
sweet flavor. Great pick-me-up for
those hot, humid, low-energy
afternoons!                           $2.00

                                           

A local specialty made from the fruit of
the tamarind tree. Tamarind is a
powerful antioxidant and it tastes good
too!                                                $2.00
                                                      

T A M A R I N D O
J A M A I C A

D R I N K S

A S K  A B O U T  D E L I V E R Y  O P T I O N S  A N D  P R E - O R D E R I N G



F IND  US  ON  SOCIAL  MEDIA:  
WWW.PUNTAMANGOCAFE.COM

PUNTA  MANGO  CAFE  -           @PUNTA  MANGO  CAFÉ  
WHATSAPP:  7219-0129

A T  P U N T A  M A N G O  C A F E ,  W E  A R E  D E D I C A T E D  T O  C E L E B R A T I N G  A N D
E M P O W E R I N G  O U R  V I B R A N T  C O M M U N I T Y  I N  O U R  S M A L L  V I L L A G E  I N  E L
S A L V A D O R .  A S  A  W O M E N - O W N E D  R E S T A U R A N T  S P E C I A L I Z I N G  I N  H E A L T H Y
G L O B A L  C U I S I N E  W I T H  A  D I S T I N C T I V E  S A L V A D O R A N  I N F L U E N C E ,  W E
S T R I V E  T O  C R E A T E  A  N U R T U R I N G  E N V I R O N M E N T  W H E R E  E V E R Y  M E M B E R
T H R I V E S .  

W E  T A K E  P R I D E  I N  S O U R C I N G  O U R  I N G R E D I E N T S  L O C A L L Y ,  E N S U R I N G
T H A T  O U R  D I S H E S — F R O M  O U R  F R E S H L Y  M A D E  P I Z Z A  D O U G H  A N D  B R E A D S
T O  O U R  H O U S E - C R A F T E D  S A U C E S ,  S P E C I A L T Y  J U I C E S ,  A N D  S M O O T H I E S —
A R E  A S  F R E S H  A N D  S U S T A I N A B L E  A S  P O S S I B L E .  

O U R  C O M M I T M E N T  E X T E N D S  B E Y O N D  T H E  K I T C H E N .  W E  B E L I E V E  I N
S H A R E D  S U C C E S S ,  W H I C H  I S  W H Y  W E  O F F E R  O W N E R S H I P  S H A R E S  T O  T H E
S A L V A D O R A N  W O M E N  W H O  A R E  T H E  H E A R T  A N D  S O U L  O F  O U R
R E S T A U R A N T .  B Y  F O S T E R I N G  A  S E N S E  O F  O W N E R S H I P  A N D
C O L L A B O R A T I O N ,  W E  A I M  T O  U P L I F T  A N D  E M P O W E R  O U R  T E A M ,
C O N T R I B U T I N G  T O  T H E  E C O N O M I C  A N D  S O C I A L  W E L L - B E I N G  O F  O U R
C O M M U N I T Y .

T O G E T H E R ,  W E  B L E N D  T R A D I T I O N ,  I N N O V A T I O N ,  A N D  A  P A S S I O N  F O R
E X C E L L E N C E  T O  C R E A T E  A  D I N I N G  E X P E R I E N C E  T H A T  N O U R I S H E S  T H E
B O D Y ,  S O U L ,  A N D  S P I R I T .

T

A B O U T  U S


