SOMOS FRENCH TOAST
Fluffy brioche, peanut butter, homemade jam, maple syrup

PEANUT BUTTER & HONEY TOAST
Sourdough toast, organic local honey, cacao nihs

col. 4,500

col. 3,400

ACAI SMOOTHIE BOWL ) col. 5,800

Pure acai and hanana, topped with local fresh fruits, cacao nibs,
coconut, seeds, nuts

PITAHAYA SMOOTHIE BOWL ) col. 5,200

Dragonfruit, mango, banana, topped with cacao nibs and local fruits

SWEETS a2 Ok

SMOOTHIE ao FRUIT BOWLS
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CAKES OR PASTRIES “L {8
Ask for the daily homemade Cakes & Pastries 84" 3
HOUSE-MADE COOKIES col. 2,000
Ask for the daily specials
TROPICAL SMOOTHIE BOWL ¢ col. 5,200

Pineapple, passion fruit, fresh coconut, basil and organic honey,
topped with fresh fruits, almonds, seeds

Add Granola, Peanut Butter col.800 (each)

SOMOS AVOCADO TOAST col. 6,000
Poached organic eggs, avocado, spinach, fresh greens
RADISH & CHIVES col. 3,000

Crunchy local radish and fresh chives

PINTO BOWL [vc| col. 5,200
Homemade gallo pinto, local fried cheese, sweet plantain,

organic fried egg, pico de gallo

GREENS & LENTILS (v col. 6,200

Kale, lentils, local goat cheese, arugula, cucumber, mixed
herbs, pumpkin seeds, sweet mustard dressing

BREAKY BURGER col. 5,900
Organic egg omelette, crispy bacon, cheddar cheese,

slow-cooked caramelized onions, homemade mayo

BANH MI GA col. 6,200

Free-range organic chicken, roasted jalapeno-lime sauce,
house pickled carrots, daikon, cilantro

o0URDOUGH TOSTADAS

OUR CLASSi(S

iN A BUN

FRESH LOCAL FRUIT BOWL ) col. 3,300
Bowl of seasonal fresh fruits

GOAT CHEESE & RELISH col. 3,400
Local goat cheese on homemade tomato relish

TOMATO & OLIVE OIL col. 3,200
Freshly grated tomato with olive oil

BREAKY BURRITO (v col. 5,500
Organic scrambled eggs, homemade gallo pinto, cheese,

avocado, house tomato relish, pico de gallo

BREAKY TACOS (V) @) col. 5,200

3 homemade corn tortillas, refried heans, red peppers, salsa
jalapeno, cilantro. + add scrambled eggs for col.1,200

BANH MI CHAY [v]

Fluffy coconut milk omelette, spinach, lime-cilantro sauce,
house pickled carrots, daikon, cilantro
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Gluten Free  Vegan  Vegetarian

col. 5,800

10% government tax NOT included. If you enjoyed the service TIPS are very WELCOME. WIFI: SomosGuest PASSWORD: rideandshine



OMOOTHIES

(OLD BEVS

FRESH FRUIT SMOOTHIE col. 3,000 HOUSE FRUIT JUICE col. 2,300
Choose up to 3 local fruits Best Fruit of the day
ANTI OX col. 4,000 COLD PRESSED JUICE col. 3,000
Pure acai, blueberries, banana, apple juice Ask for todays mix
AVOCADO ICE col. 4,500 PIPA FRIA col. 1,500
Avocado, coconut milk, lime juice, organic honey Fresh coconut water
PINEAPPLE GINGER col. 3,400 FROZEN MINT LEMONADE col. 2,600
Pineapple, ginger, lime juice, turmeric Mandarin lemon, mint, organic honey
CHAGA BOOM col. 3,400 HIBISCUS COOLER col. 2,300
Cacao, coconut milk, banana, cinnamon Local flor de Jamaica and infused spices
+ add a single shot espresso col.1,000
TURMERIC GINGER BOOSTER col. 2,300

GREENGO col. 3,400 Organic turmeric, ginger, cayenne, mandarin lime
Spinach, spirulina, pineapple, lime, coconut water

Q o °
OPECIALTY COFFEE 1(ED a0 QPECYALS
*0at or Almond Milk - col. 500 *0at or Almond Milk - col. 500
BLACK COFFEE col. 1,800 COLD BREW col. 2,300
Drip Homemade
ESPRESSO col. 1,200/2,200 AFFOGATO col. 3,000
Single/double Double shot of espresso, vanilla ice cream
CORTADO col. 1,600 FRAPPUCCINO col. 3,100
Single shot Double shot of espresso, caramel, cinnamon, cacao
AMERICANO col. 2,200 ICED LATTE col. 2,700
Double shot espresso Concentrated cold brew, milk, ice
FLAT WHITE col. 2,400 MATCHA LATTE col. 2,900
Double shot espresso Matcha tea, choose your milk
CAPPUCCINO col. 2,300 CHAI LATTE col. 2,700
Single shot espresso, cacao, cinnamon Homemade chai - Hot or iced
SOMOS CAPPUCCINO col. 2,500 HOUSE ICED TEA col. 1,600
A capuccino with orange peal infused coffee Black Tea. Shaken.
BIG LATTE col. 2,600
Double shot espresso
MOCCA col. 2,500
Double shot of espresso, melted cacao nibs
CHEMEX col. 4,200
3 cups

10% government tax NOT included. If you enjoyed the service TIPS are very WELCOME. WIFI: SomosGuest PASSWORD: rideandshine




