EMILIO'S

EMILIO'S COMBO

Fresh seasonal fruit, american coffee or
flavored water, toast, and eqgs any style

(Mexican, fried, scrambled with ham, bacon,

plain, or omelette).

HUEVOS MOTULENOS

Eggs on crispy tortillas over black beans,
topped with red sauce, ham, and fried
plantain.

EGGS BENEDICT

Toasted bread topped with poached eggs
and hollandaise sauce, served with chaya
and ham.

HOUSE BURRITO

Our signature burrito filled with chorizo,
avocado, cilantro, and scrambled eggs.

CHILAOQUILES (cHicken or

SHRIMP)

Tortilla chips with beans, cream, cheese,
cilantro, and pickled red onion, served
with your choice of green or red sauce.

SWISS ENCHILADAS

WITH CHICKEN

Chicken enchiladas in green sauce, topped
with melted cheese, served with tomato
wedges and fried chaya.

BREAKFAST

MOLLETES

Toasted bread topped with beans, chorizo,
and melted cheese.

SEAFOOD QUESADILLAS

Crispy quesadillas filled with cheese and
shrimp.

AVOCADO TOAST

Toasted bread topped with avocado,
fried egqg, and cherry tomatoes.

OUR SWEET SPECIALS

SEASONAL FRUIT PLATE

Fresh seasonal fruit served with yogurt
and granola.

FRUITY PANCAKES

Fluffy pancakes served with fresh fruit,
chocolate chips and artisanal caramel.

TIRAMISU FRENCH TOAST

Brioche French toast topped with a blend
of greek yogurt and cream cheese,
finished with artisanal caramel, cocoa, and
fresh fruit.




A
WINE & DRINKS

WHITE WINE

BOTTLE

Pinot Grigio Italy S700

ROCCA VENTOSA

Chardonnay Italy S720

BALLARETTA

RED WINE

FINCA LAS MORAS

Cabernet
Sauvignon

S180

Argentina

FINCA LAS MORAS  Malbec Argentina S220

ROCCA VENTOSA Merlot Italy S210

LIQUOR

DON JULIO BLANCO BLACK LABEL $220

$180

DON JULIO 70 $220 BUCHANAN'S 12 $190

HERRADURA $220

ULTRA

BEER

COFFEE OTHER

AMERICANO

BOTTLE WATER

ESPRESSO

SODAS

LATTE

LEMONADE

CAPUCCINO

FLAT WHITE

MACCHIATO

SPARKLING
LEMONADE




PRIMERO

soup &

salads

SEGUNDO
Starters

TERCERO
main

course

CUARTO
pasta &

plzza

FINAL
desserts

DINNER

Tortilla Soup $220

Tomato soup with garlic and onion,
served with fried tortilla stipes, avocado
and cheese

Caprese Salad $260

Sliced fresh mozzarella, tomatoes, and
basil, seasoned with salt and olive oil

$240

I'resh avocado, tomatoes, onion, cilantro

Guacamole

with fried tortilla chips

$285

Rolled corn tortillas filled with shredded
chicken breast topped with guacamole

Golden Tacos

and cream

Grilled Arrachera Steak $450

Mexican premium steak served with
mashed potatoes and grilled veggies

Mediterranean Salmon $460

Served with mashed potatoes, grilled
vegetables and cherry tomato

Tacos (Beef, Shrimp or $360
Cochinita Pibil)

Your seleccion of beef, shrimp or

cochinita pibil tacos

Spaghetti Bolognese $310

Spaghetti bolognese served with garlic
and parmesano bread

Spaguetti al Burro $230

Spaghetti with butter, parmesan cheese,
parsley and garlic bread

Vegetarian Pizza $320

Homemade tomato sauce, mozzarella,
fresh tomatoes, bell peppers, zucchini,

mushrooms and onions

Hawaiian Pizza $350

Homemade tomalto sauce, mozzarella,
pineapple and ham

Prosciutto Pizza $420

Homemade tomato sauce, mozzarella,
prosciutto, cherry tomatoes and arugula

Churros with Ice Cream $250

Mexican churros, vanilla ice cream with
cajeta topping

Burrata Salad

Lettuce mix, prosciutto, prunes, grapes
along with burrata cheese and raspberry

Fish Ceviche

I'resh fish marinated with lime juice and
spices, served with fried tortilla chips

Shrimp Bruchetta

Marinated shrimp with parsley, garlic
and bell peppers

Ribeye Steak

Served with mushrooms, bell peppers,
onions and mashed potatoes

Cochinita Pibil

Pork slowly cooked in stone oven, with
achiote spices served with refried beans

Grilled Chicken Breast

Chicken breast grilled with fine species,
served with mashed potatoes and grilled
vegetables

Fettuccine Alfredo

Pasta fettuccine with alfredo sauce,
orilled chicken breast and fine spices

Vegetarian Lasagna

Meat Lovers Pizza

Homemade tomato sauce, mozzarella,
pepperoni, ham, bacon and sausage

Pepperoni Pizza

Homemade tomalo sauce, mozzarella

and pepperoni
Shrimp Pizza

Homemade tomato sauce, mozzarella,
shrimp and pesto

Flan Napolitano

Mexican Flan with vanilla aroma

$320

$320

$295

$595

$390

$380

$370

$295

$380

$340

$395

$210



