BENEDICTINOS

Pan muffin hecho en casa,
huevos pochados y salsa
holandesa. Elige una proteina:
salmon, jamon o tocino
Homemade muffin bread,
poached eggs, and
hollandaise sauce. Choose
from: salmon, ham, bacon.

Q.140

SHAKSHUKA
GUATEMALTECA ~®

Elaborada con hierbas
nativas guatemaltecas
Made with native
Guatemalan herbs.

Q.130

GRAVLAX EXPERIENCE
Salmon curado, carpaccio
de tomate frescosy
pepino, queso crema
artesanal, cebollas
caramelizadas y mini
bagels hechos en casa
Cured salmon, fresh tomato
and cucumber carpaccio,
artisanal cream cheese,
caramelized onions, and
homemade mini bagels

Q.185

+15% de servicio
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SALAD O/SALTY

GUATEMALTECO @
Huevos preparados al gusto
acompanados de frijoles,
platanos fritos, queso de
tuza, longaniza, aguacate y
salsa ranchera

Eggs cooked to your
preference, served with beans,
fried plantains, Guatemalan
fresh cheese, “longaniza”
sausage, avocado, and
“ranchera” sauce.

Q.125

ENFRIJOLADAS ®
Tortillas de maiz rellenas
de pollo y queso
mozzarella, crema agria,
queso fresco, pico de
gallo, jalapefo y aguacate
Corn tortillas filled with
chicken and mozzarella
cheese, topped with sour
cream, fresh cheese, “pico
de gallo’, jalapeio, and
avocado.

Huevos al gusto/ Eggs +Q25
Q.135

EL OMELETTE ©®
Relleno de tomates cherry
macerados, queso de pita,
esparragos y hongos

With cherry tomatoes, pita
cheese, asparagus, and
mushrooms.

Pollo / Chicken + Q30
Jamén Virginia / Virginia Jam + Q18

Q.135

CHILAQUILES
Crujientes nachos de maiz
banados en salsa verde,
cubiertos con queso
mozzarella, crema agria,
queso crema artesanal,
aguacate, frijoles refritos y
finas laminas de jalapeno
Tortilla chips topped with
green salsa, melted
mozzarella, sour cream,
artisanal cream cheese,
avocado, refried beans, and
thin slices of jalapeno

Huevos al gusto/ Eggs +Q25
Pollo / Chicken +Q30
Panceta/ Pork belly +Q35

Q.125

*Incluyen panaderia variada hecha en casa y fruta de temporada
*Includes a variety of homemade baked goods and seasonal fruit
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MORNING BOOST/ HEALTHY

OVERNIGHT OATS &

Avena, coco, almendra
tostada y manzana asada
Oats with coconut, toasted
almond, and roasted apple.

Q.115 pochado.

Sourdough bread with

AVOCADO TOAST

Pan de masa madre con
finas laminas de aguacate,
tomates frescos, queso
bocconcini y huevo

ACAI BOWL ©®
Servido con fruta de la
temporada, granola casera
y almendra tostada.
Served with seasonal fruit,
homemade granola, and
toasted almond.

avocado slices, fresh Q.130
tomatoes, bocconcini
cheese, and a poached egg.

Q.120

DULCE/SWEET

TOSTADA A LA FRANCESA

Las mas famosas de Casa Palopo, servidas
con miel de maple, pecanas y Jack Daniel’s
Casa Palopd's most famous, served with
maple syrup, pecans and Jack Daniel's.

Rellenas de queso crema/Fllled with cream cheese +Q20
Rellenas de mermelada casera/Filled with homemade jam +Q20
Helado de vainilla hecho en casa/ Homemade Vanilla ice cream +Q20

Q.110

+15% de servicio

BACON PANCAKES

Cocinados con crujientes lascas de tocino
ahumado y servidos con azucar glass,
mantequilla y miel de maple.

Fluffy pancakes with crispy smoked bacon,
served with powdered sugar, butter, and
maple syrup.

Q.95
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FRESH JUICES Q.45

TIERRA AGUA

Manzana, pepino, apio, Papaya, naranja y

espinaca, limon y jengibre mandarina

Apple, cucumber, celery, Papaya, orange, and tangerine
spinach, lemon, and ginger

AIRE
FUEGO Banano, pifia, naranja y chia
Remolacha, mora y rosa de Banana, pineapple, orange,
jamaica and chia seeds

Beet, blackberry, and hibiscus

IMMUNITY SHOT
2 oz de jengibre y limon
2 ounces of ginger and lemon

Q.20

CAFE DE ATITLAN

FRENCH PRESS ESPRESSO

2 tazas Americano, Capuccino,
Q.50 Latte, Cortado & Espresso

4 tazas Q.35

Q.80

+15% de servicio

JUGO DE NARANJA

NATURAL
Fresh orange juice

HORCHATA LATTE
Horchata, jarabe de cacao
con vainilla y espresso
Horchata with vanilla syrup
and espresso.
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