ROOM

eryice

BREAKFAST « 7AM TO 11AM

Hot ¢35 Fresh

Cage free eggs are served with sweet plantain hash brown,
choice of toast

TWO EGGS YOUR STYLE $16

Choice of bacon, link sausage or ham

BREAKFAST WRAP $17

Scrambled eggs, chicken longaniza sausage, sauté pepper,
onions and Monterrey Jack in a whole wheat tortilla

WAFFLES OR PANCAKES $15

Berries and syrup
Add on local pineapple mango compote +$2

EGG, HAM & CHEESE PAN SOBAO $15
Local bread, egg, ham, cheddar and breakfast potatoes

Fruits, Cereals ¢ Such

EL YUNQUE FRUIT BOWL $14 (GF)

Fresh seasonal fruits with berries and yogurt

ASSORTED CEREAL $6

Inquire about our daily selection

PUERTO RICAN OATMEAL $8

Brown sugar, cinnamon, mango and coconut flakes

GRANOLA PARFAIT $7

Homemade grono|o, greek yogurt and assorted berries

TRADITIONAL PASTRIES $38
Assorted Chef's choice

Sideds

ASSORTED TOAST, PAN CRIOLLO, BAGEL
OR CROISSANT $6

ONE EGG, ANY STYLE $5

APPLEWOOD BACON, GRILLED HAM
OR PORK SAUSAGE $7

TURKEY BACON OR
ALCOR CHICKEN LONGANIZA SAUSAGE

BANANA MUFFIN $5

Beverageo

COFFEE OR HOT TEA $6
ESPRESSO SHOT $6
CAPUCCINO $8

LATTE $6

AMERICANO $6
ORRANGE JUICE, PINEAPPLE $8
WHOLE, SKIM, SOY $8
CHOCOLATE MILK $8

ASSORTED COKE PRODUCTS $4

$8

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Prices subject to 1% municipality, 6% food and 10.5% taxes. For your convenience, all checks include an automatic 18% gratuity charge.



Starterd R O O M Sel”‘()t.ce

CHEF'S SOUP  $7 LUNCH & DINNER « 11AM TO 10PM

Seasonal selection of soup

EL YUNQUE FRUIT BOWL $14 (GF)
Fresh seasonal fruits with berries and yogurt T/"aa[:[[:ona[ PLzzad

HOUSE SALAD $12 (V) MARGHERITA $16

Spring mix, red onion, cucumber, tomato
Sweet plantain, dressing of your choice

Add chicken $3 + Add shrimp $6 « Add Churrasco $9

Fresh mozzore”o, tomato, basil

EXTRA PEPPERONI $15

P i, h |
CAESAR SALAD $12 (V) chperomnt, fioney giaze

Pan sobao croutons, tomatoes, caesar dressing QUATTRO EORMAGGI $16 (V)
Add chicken $3 + Add shrimp $6 +« Add Churrasco $9

Mozzarella, fontina, parmigiano, gorgonzola

TROPICAL CEVICHE $15 (GF/DF) CARNIVORE $18

Citrus marinated fish, passion fruit, tortilla chips Spicy sausage, pepperoni, bacon, salami
HUMMUS $13  (V/VG) FUNGHI $15 (V)

Crispy vegetables, olive oil, pita chips Mushroom, truffle oil, herbs
Entrées Specialty Pizzad
QUESADILLA $12 QUATTRO STAGIONI $17

Mozzarella, tomatillo salsa guacamole, sour cream Artichokes, basil, mushrooms, prosciutto

Add chicken $3 -+ Add skirt steak $5
AL TAGLIO $17

Spicy sausage, zucchini, artichokes, red peppers, arugula

COCO BEACH BURGER $17
Cheddar, caramelized onions, guacamole, Ito, pickles DAVIOLA $17
(Vegetarian version and GF bun available upon request) Salami, spicy sausage, jalapefio peppers, salsa macha

BARBACOA $17

BBQ sauce, slow roasted pork, caramelized onions, jalapefios, ranch

OCEAN CLUB WRAP $15

Roasted furkey breast, opp|ewood smoked bacon, swiss cheese
|fo, cornichons oio|i, flour tortilla

Gluten free available upon request.
HAM & CHEESE SOBAO $i14

Local bread, ham and cheddar

Kiddos

GRILLED CHEESE $13

A vide of your chotce: fries, fruit or tostones

FETTUCINE ALFREDO $18 (V) PB&) SANDWICH $13

Bechamel, shaved parmesan, ltalian herbs

Add chicken $3 + Add shrimp $6 « Add Churrasco $9 CHICKEN TENDERS $13

ARROZ CON POLLO $21  (GF) A vide of your choice: fries, fruct or tostones

Half chicken, pigeon peas rice, natural chicken jus

ISLAND SALMON $24 (GF) Deddel‘[’

Steam rice, grilled carrots, coconut ginger sauce

CUATRO LECHES CAKE $9
GRILLED CHURRASCO $26 (GF)

Roasted potatoes, tomato and onion so|od, chimichurri

CHURROS $8
SEASONAL FLAN $9

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Prices subject to 1% municipality, 6% food and 10.5% taxes. For your convenience, all checks include an automatic 18% gratuity charge.



ROOM

Service

DRINKS MENU

Bottled Wine

HALF BOTTLES $20

ANGELINE CHARDONNAY
ANGELINE PINOT NOIR
ANGELINE CABERNET SAUVIGNON

RED

NAVARRO CORREA MERLOT 42

NAVARRO CORREA CABERNET SAUVIGNON 40
NAVARRO CORREA PINOT NOIR 40

BESTIAL MALBEC 99

DECOY CABERNET SAUVIGNON 65

WHITE

NAVARRO CORREA PINOT GRIGIO 40
NAVARRO CORREA CHARDONNAY 40

BUBBLES

TORRE ORIA CAVA 38
CANELLA PROSECCO 42
LAURENT PERRIER BRUT 99
DRAPPIER ROSE 99

Frozen

PINA COLADA 12

Rum, Pineapple juice, coconut syrup
FROSE 12

Absolut, lemon juice, rose wine, simple syrup
LAVA FLOW 12

Bacardi and your selection of 2 flavors:
strawberry, pifia colada

Cocktails

MOJITO 10

Bacardi, mint, lime juice, simple syrup

APEROL SPRITZ 12
Torre Oria Cava, Club soda

LONG ISLAND ICED TEA 12
Absolut, Bacardi, Beefeater, Jose Cuervo, Triple sec,

Fresh Sour mix, Coca-Cola

MAI TAI 10

Bacardi, Orgeat syrup, lime juice, Bacardi 8

BLUEBERRY LEMONADE 10
Vodka, Lemon juice, muddled blueberry, simple syrup

OCEAN BLUE MARGARITA 10

Tequila, Lime juice, triple sec, blue curacao, agave

OLD FASHIONED 10

Jim bean, bitters, Simple syrup

Beery

CORONA 6

BLUE MOON 6
HEINEKEN 6

PRADISE BLISS LAGER 5
MEDALLA 5

Non Alcobolic

COCA-COLA, SPRITE, DIET COKE 4
DASANI WATER 3

PERRIER 4

ORANGE JUICE, CRANBERRY JUICE,
PINEAPPLE JUICE, APPLE JUICE,
FRUIT PUNCH, LEMONADE 5

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Prices subject to 1% municipality, 6% food and 10.5% taxes. For your convenience, all checks include an automatic 18% gratuity charge.





