DESAYUNOS

DESAYUNO CHAPIN - @52.00
2 Huevos al gusto ( estrellodos, revueltos con tomate y cebolla o simples), frijoles,
plétanos, crema, salsa roja, pon o tortilla.

DESAYUNO DE OMELETE - @58.00
Champiriones, chile pimiento, cebollo, jamoén y gueso mozzarella. Acompanado de
platanos, frijoles, crema, pan o tortilla,

DESAYUNO DE PANQUEQUE - Q45.00
3 deliciosos pangueqgues rellenos de fresa, acompanados de miel de abeja.

HUEVOS DIVORCIADOS - @52.00

2 huevos estrellodos bofiodos en salsa roja y salsa verde, acompariodos de frijoles,

platanos, crema, pan o tortilla.

CHILAQUILES - Q65.00
2 huevos estrellodos, sobre una deliciosa combinacion de nuestros nachos de lo
casa barfiados en salsa roja, aguacate, crema y gueso mozzarelia.

*Nuestros desayunos incluyen jugo de naranja o café.
*café con refil.

POLLO

BURRITO DE POLLO - Q46.00
Tomate, lechuga, granos de maiz, aguacate vy salsa de yogurt.

PECHUGA MORENA - Q6&8.00

Deliciosa pechuga de polle a la plancha, bafada con salsa morena y champiriones,

acompanados de arroz y ensalada verde. (pan o tortilla).

FAJITAS CHAPINAS - Q68.00.00
Fajitas de pollo cocinadas con una deliciosa salsa rejo, chile pimiento y chile
maorron, acomponado de guacamaol y arroz. (pan o tortilla).

QUESADILLA

QUESADILLA CHAPINA - @Q.52.00
Salsa especial de romare, lechuga, pollo, queso mozzarella y pico de gallo.

ENSALADA Y NACHOS

ENSALADA DE LA CASA - Q51.00
Lechuga, ceballa morada, maiz dulce, fomate, jamdén de pavo y aguacare.
Acompafiada de una deliciosa vinagreta de la casa,

PORCION DE NACHOS - @Q38.00
Pequeria porcion de nachos de la casa, acompanados de guacamoel,

PASTAS

PASTA ALFREDO - Q63.00
Pasta pluma bafiada con nuestra salsa blanca, queso parmesana vy pollo.

CREPAS SALADAS

CREPAS DE JAMON - Q42.00

Queso mozzarella y salsa de tomate.

CREPAS ALFREDO - Q52.00
Salsa alfredo, pollo v champifidn.

POSTRES

CREPAS DE NUTELLA - Q@34.00

* Solo Mufella

* Con mantequilla de mani

* Con 1 fruta ( fresa, melocoton, o banano)..
* Mixta (2 frutas) - Q38.00.

CREPAS DE CHOCOLATE - Q42.00

* Solo chocolate.

* Con 1 fruta ( fresa, melocotén o banano).
* Mixta (2 frutas) - @49.00

CREPAS ESPECIALES

* Nutella, gallera oreo v helado - Q41.00

* Nutella y marshmallows (crema batida y anicillos) - Q41,00
* Dulce de leche, fresa y crema batida - Q38.00

* Leche condensada con almendra - Q34.00

* Dulce de leche con almendra - Q34.00

* Miel con fresa (banano o melocotén) - Q32.00

FLAN ANTIGUENO - Q42.00
Bizcocho relleno de camote, chilacayote e higo y cubierto de flan.

*Brownie - Q2200
*Pan dulce tostado - Q15.00
*Porcidn de mole - Q32.00

*Pregunta por nuestro pie y postre de temporada®
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BEBIDAS CALIENTES

* Café guatemalreco (Café negro) - .20.00
* Café guatemalteco con leche - Q.22.00

* Café latte - Q.24.00

* Café capuchino - Q.24.00

* Café cortado - Q.19.00 Leche de
* Café moca con agua - Q.26.00
* Café moca con leche - Q.29.00 Almendra

* Caofé espresso - Q.18.00

* Chocelate artesanal caliente - Q.25.00

* Té caliente de sabores - Q.18.00

* Té caliente de saobores con leche - §.22.00
* Té Chai con leche - Q.22.00

* Té Chai con agua - Q.18.00

Q8.00+

SABORES EXTRA A TU CAFE

Vainilla, Caramelo, Menta o Crema Irlondesa - G7.00
Baileys (1 onza) - G21.00

Kahlia (1 onza) - @18.00
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BEBIDAS FRIAS

* Té frio de cacao - Q.15.00

* Botello de agua pura {vidrio) - Q.13.00

* Cofé frio - Q.22.00

* Latte frio - Q.28.00

* Frapuchino - Q.32.00

* Oreo-Frapuchino - @.39.00

* Té Chai con Leche - .29.00

* Té Chal con agua - Q.25.00

* Sodas Lata (Fanta, Sprite, Coca Cola, Toronja) - Q.13.00
* Cimarrona (mineral, sal y liman) - 2.25.00

* Mineral preparada (jugo de tomate preparado) - Q.32.00
* Limonada con agua - G.20.00

* Limenada con soda - Q.25.00

* Licuados de frutas con agua - Q.23.00

* Licuodos de frutas con leche - G.28.00

BEBIDAS CON LICOR

*Mgjito fresa - @.30.00

*Sangria - @.35.00

*Cerveza Gallo Botella - G.20.00

*Cerveza Monte Carlo Botella - Q.28.00
*Cerveza Cabro Reserva Botella - Q.28.00
*Cerveza Cabro Extra Botella - G.25.00
*Vodka naranja - G.35.00

*Ron Botran 12 anos Afejo Botella - Q215.00
*whisky botella (Jonnie Walker Red Lobel) - Q.289.00
*Vino Sauvignon Blanc (chile) - Q.195.00
*Ving Tinto Merlot (chile) - @.175.00

*Shot Tequila - Q.30.00

PORCIONES EXTRA

*Jamén - Q8,00

*Queso mozzarela - G10.00
“Pico de gallo - Q8.00 s
*Guacamole - Q15.00

*Crema batida - Q8.00

*Bola de helado - Q10.00
*Angelitos - Q3.00
*Almendra - Q5.00

*Anisilios - @3.00

*Pan - @6.00

*Champifiones - ©@10.00
*Tortilla (3 unidades) - Q5.00
*Huevo (1) - @L0.00
*Frijoles - @10.00

‘Plaranos - Q6.00
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BREAKFASTS

GUATEMALAN BREAKFAST - Q52.00
Eggs any style (fried, scrambled with tomato and onion, or plain scrambled),
beans, plantains, cream, red sauce, and bread or tortillas.

OMELET BREAKFAST - Q58.00
Omelet with mushrooms, bell pepper, onion, ham, and mozzarella cheese. Served
with plantains, beans, cream, and bread or tortillas.

PANCAKE BREAKFAST - Q45.00
3 delicious straowberry-filled poncakes, served with honey.

“DIVORCED” EGGS - Q52.00
2 fried eggs covered in red souce and green sauce, served with beans, plantains,
cream, and bread or tortillas.

CHILAQUILES - @65.00
2 fried eggs served over a delicious combination of our house nachos, topped with
red souce, avocado, creom, and mozzarella cheese.

*Our breakfasts include orange juice or coffee.
*Coffee includes free refills.

CHICKEN

CHICKEN BURRITO - Q46.00
With tomato, lettuce, com, avocado, and yogurt sauce,

MORENA CHICKEN BREAST - Q68.00
Delicious grilled chicken breast with mushrooms, covered in a dark house
sauce. Served with rice and green salad, and bread or tortillas.

GUATEMALAN STYLE FAJITAS - Q68.00.00
Chicken fajitas cooked with red sauce, bell pepper, and onion, Served with rice and
green salod, ond bread or tortilkas.

QUESADILLA

GUATEMALAN QUESADILLA - Q.52.00
with our special house sauce, leftuce, chicken, mozzarella cheese, and pico de
galle (minced vegetables).

SALAD & NACHOS

HOUSE SALAD - Q51.00
Leftuce, purple cnion, sweet corn, tomato, turkey ham, and avocado. Served with
a delicious house vinaigrette,

PORTION OF NACHOS - @38.00
Small portion of house nachos, served with guacamole.

ALFREDO PASTA - Q563.00
Pasta with white sauce, parmesan cheese, and chicken.

SAVORY CREPES

HAM CREPE - Q42.00
Wirth mozzarello cheese and tomaro sauce.

ALFREDO CREPE - Q52.00
Alfredo sauce, chicken, and mushrooms.

DESSERTS

NUTELLA CREPES - @34.00

» Only Nutella

= With peanut butrer

* With 1 fruit (strawberry, peach, or banana)
« Mixed (2 fruits) - Q38,00

CHOCOLATE CREPES - Q42.00

+ Only chocolate

« With 1 fruit (strawberry, peach, or banana)
= Mixed (2 fruits) - @49.00

SPECIAL CREPES

* Nutelld, oreo cookie, and ice cream - Q41.00

» Nutello and marshmallows (with whipped cream and sprinkles) - Q41.00
» Dulce de leche {milk caramel), strawberry, and whipped cream - Q38.00
+» Condensed milk with almonds - Q34.00

+ Dulce de leche (milk caramel) with almonds - Q34.00

* Honey with fruit (banana or peach) - Q32.00

ANTIGUA STYLE FLAN - Q42.00
Sponge cake stuffed with sweet potate, chilcayote squash,
and fig, covered with flan

* Brownie - Q22.00
« Toasted sweet bread - Q15.00
* Portion of Guatemalan sweet mole - Q32.00

*“aAsk about our seasonal pies and desserts*
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HOT DRINKS

+ Guatemalan coffee (black) - Q20.00

» Guatemalan coffee with milk - Q22.00

* Larte = Q24.00

+ Cappuccino - Q24.00

» Mocha without milk - G26.00

* Mocha with milk - Q29.00

+ Espresso - Q18.00

« Homemade hot chocolate - §25.00

* Hot req (choice of flovor) - Q18.00

= Hot tea with milk (choice of flavor) - Q22,00
» Chai tea with milk - Q22,00

« Chai tea without milk - @18.00

EXTRA FLAVORS FOR YOUR COFFEE
Vanilla, caramel, mint or Irish cream - Q7.00

Baileys (1 ounce) - @21.00
Kohlua (1 ounce) - Q18.00

Add almond
milk +@8.00

COLD DRINKS

* Cacao Iced Tea - Q.15.00

+ Glass of bottled water- Q.13.00

» Iced Coffee - Q.22.00

+ Iced Latte - Q.28.00

+ Frappuccine - Q.32.00

* Oreo Frappuccino - Q.39.00

+ Iced Chai Latre with milk - @.29.00

+ Iced Chai Latte without milk = §.25.00

+ Sodas (Fanta, Sprite, Coca-Cola, Grapefruit) - Q.13.00

+ “Cimarrona” (sparkling water, salt, and lemon) - 4.25.00
« Sparkling water prepared with tomato juice cocktail - Q32.00
+ Lemonade with still warer - ©.20.00

+ Lemonade with sparkling water - Q.25.00

+ Fruit Smoothie with water - Q.23.00

* Fruit Smoothie with milk - Q.28.00
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ALCOHOLIC BEVERAGES

+ Strawberry Majito - G.30.00

* Sangria - Q.35.00

+ Gallo Beer (Bottle) - G.20.00

+ Monte Carlo Beer (Bottle) - Q.28.00

+ Cabro Reserve Beer (Bottie) - Q.28.00

» Cabro Extra Beer (Bottle) - Q.25.00

* Orange Viodka - Q.35.00

+ 12-Yeor-Old Aged Botran Rum (Bottle) - G215.00
+ Whisky (Johnnie Walker Red Label, Bottle) - 0.289.00
+ Souvignon white Wine (Chile) - Q.195.00

+ Merlor red Wine (Chile) - Q.175.00

+ Tequila Shot - @.30.00

EXTRA PORTIONS \/

+ Hom - Q8.00

* Mozzarella Cheese - Q10.00

+ Pico de Gallo {minced vegetables) - Q8.00
* Guacamole - Q15.00

» Whipped Cream - Q8.00

+ Ice Cream Scoop - @10.00
+ Marshmallows - Q3.00

+ Almaonds - Q5.00

» Sprinkles - @3.00

* Bread - Q6.00

* Mushrooms - Q10.00

+ 3 Tortillas - @5.00

- 1 Egg - Q10.00

* Refried Beans - Q10.00

+ Plantains - Q6.00

o . Follow us: @cafedelafinca tc
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