
THE BAKED CROISSANT
Fluffy scrambled eggs, bacon, American cheese on a buttery croissant

$13.99

HAPPY HAMMY SAMMY PANINI
Scrambled eggs, ham and melted cheddar cheese panini on
sourdough

$13.99

PERICO PANINI  

Scrambled eggs, scallions, tomatoes, american & asiago cheese with
chipotle aioli on a flatbread
ADD BACON, HAM OR JALAPENOS $$

$16.99

THE HOT MAMI  

Cream cheese, spinach, Red onions, fried egg, bacon & Honey hot
sauce on a brioche bun.

$15.99

LA COLOMBIANA      

A traditional Colombian dish consisting of Perico (Scrambled eggs,

scallions & tomato) Arepa (griddled corn cake with cheese) topped with

Pico. Choose Bacon, Ham or Black Beans
UPGRADE TO STEAK TIPS

$17.99

EL CAMPESINO ( THE FARMER)    

Colombian arepa (Griddled corn cake with cheese) topped with 2 fried

eggs(Over-medium) pulled pork Hogao (creole sauce) & served with a

side of our house home fries
Creole Sauce(tomatoes, onions, scallions, and spices, not spicy)

$18.99

ROUTE 66 SKILLET

Scrambled eggs with onions, peppers. Corn roasted with pickled

jalapeños, and black beans, served over tater tots, topped with melted

cheese, finished with a drizzle of our house made Sriracha Aioli. Served

on a hot skillet.

ADD BACON BITS or STEAK TIPS

$16.99

THE TWISTED AMERICAN

House Maple Bourbon Steak Tips, 2 eggs (any style) with home fries or

tater tots and toast. *Upgrade your toast to a warm, cheesy Arepa and

your eggs Perico( Colombian-style scrambled eggs with scallions,

tomatoes, and hogao) for the ultimate house specialty

$24.99

THE GREEN BRIDGE  

Sourdough Toast w/ a guacamole spread topped with scrambled eggs,
bacon & drizzled with our signature green sauce

$16.75

STREET CORN    

Sourdough toast with a guacamole spread topped with roasted
jalapeno corn, cotija cheese & drizzled with chipotle Aioli
(Add Scrambled eggs, or Steak Tips *)

$15.50

C.A.T  

Toasted sourdough with our guacamole spread, topped with sliced
tomatoes and fresh mozzarella cheese, then drizzled with a balsamic
glazed reduction

$13.99

  HARLEM CHICKEN & WAFFLES    

Fried buttermilk chicken served over a Jalapeno cornbread waffle,

topped with maple syrup

$18.99

WAFFLE SUNDAY 
chocolate chip waffle, topped with Strawberries & a scoop of vanilla ice

cream

$12.99

CLASSIC WAFFLE 

Plain homemade waffle Crispy, light, and fluffy
Add Strawberries or blueberries or chocolate chips $$

$8.99

BAKED FRENCH TOAST CASSEROLE  

Topped with strawberries & drizzled with baileys chocolate

( while item lasts)

WAFFLES

SWEET & SAVORY

HAND ~HELDS

Choice of Tater tots, Home fries or 
Fruit cup 

open faced toast 

“Before placing your order, please inform your server if a person in your party has a food allergy”

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk  of food-borne illness

FRESH GUAC & TAJIN CHIPS    

Avocado, onion, tomatoes, cilantro, fresh lime juice . Served with

Tajin chile lime salt chips

$12.99

BUFFALO CHICKEN DIP  

Creamy buffalo chicken dip served with side of fried chips

$14.75

SPINACH ARTICHOCKE DIP 

Spinach & artichoke hearts mixed in a creamy sauce of parmesan,

romano and Mozzarella cheese served with fried chips

$13.99

DIPS

EMPANADAS (order of 3)    

A traditional Colombian corn shell Empanada stuffed with Beef or

Chicken, served with our very own signature AJI salsa

$14.99

COCONUT SHRIMP 

Crispy shrimp rolled with coconut flakes served with a side of sweet

chilli sauce

$14.99

WINGS 

7 Classic wings glazed with your choice of Sweet Chili, Buffalo, Honey

hot sauce or Barbecue sauce

$14.99

CHICKEN TENDERS 

Our Famous buttermilk crispy Chicken tenders

$13.95

APPETIZERS 

SIDES 

TATER TOS OR HOME FRIES $4.99

AREPA SIDE $5.25

BACON SIDE $6.25

COLOMBIAN INFUSIONS 

"EXCLUSIVE TO OUR ESTABLISHMENT"

CUSTOMER FAVORITE  

EXCLUSIVE TO OUR RESTAURANT 

GLUTEN SENSITIVE Please note our kitchen is small, and some
items may contain gluten due to cross-contamination



SALADS 

HAND ~HELDS

LATTES 

SOUP

PANINIS

CRISPY CHICKEN SANDWICH

Our Famous buttermilk crispy Chicken, lettuce, tomato, bacon,

cheddar cheese with a sriracha aioli served on brioche bun served

with fries

$18

BACON CHEDDAR BURGER

100% grass fed angus burger, bacon, cheddar cheese, lettuce, tomato

and our signature sriracha aioli sauce. Served with fries
Add a fried egg $$

$18

THE CUBAN

Traditional Cuban Sandwich, with cheese ham, pork mustard & pickles

served on sourdough

$18

CHICK'N CAPRESE

Grilled chicken topped with fresh mozzarella cheese, tomato & a basil

pesto spread

$17

BALSAMIC GLAZED

Fresh mozzarella cheese, lettuce, tomato, basil pesto, drizzled with a

balsamic reduction served on sourdough
Add Grilled Chicken $$

$16

BLT

Bacon, green leaf lettuce, tomato & mayo served on sourdough;

Transform your BLT into a gourmet sandwich by partnering it with

chicken $$

$16

 

CREAMY TOMATO SOUP

A delicious medley of tomatoes, light cream, spices & garlic all

simmered in a rich broth.
ADD TRIPLE GRILLED CHEESE $7.99

$6.99 $8.99

SOUTHWESTERN SALAD

Fresh cut cucumber, black beans, cherry tomatoes, roasted corn and our

signature cilantro dressing topped with tortilla served over mixed greens

$12.99

STREET CORN SALAD

mixed greens, cabbage cilantro, red peppers roasted corn and jalapenos,

topped with Cotija cheese. Served with a lemon chipotle dressing

$13.75

BURRATA SALAD

Creamy burrata and juicy cherry tomatoes, tossed with basil in a light

lemon presto vinaigrette, finished with a touch of balsamic

$12.99

BLACKBERRY

MOCHA

2 shots of espresso

dark chocolate and

blackberry.

$6.50

S'MORES

LATTE

Enjoy a delicious café

Latte with your

favorite campfire

treat- chocolate,

graham cracker

crumbs and toasted

marshmallow

$6.50

COCO

MOCHA

Chocolate, coconut

and our premium

espresso Available

hot or iced

$6.50

CARAMEL

MACCHIATO

A perfect balance of

two shots of

espresso, vanilla,

milk, and caramel

$6.50

CAFE

BOMBOM

Espresso served with

sweetened

condensed milk &

whipped cream

$6.99

ICED CHURRO

ESPRESSO

Three shots of our

freshly brewed

espresso infused with

sweet and cinnamon-

spiced churro flavor,

Topped with cold

foam.

$7.95

CAFE CON

LECHE

Cold brew Coffee, 2

Espresso Shots

steamed milk & sugar.

$6.50

DULCE DE

LECHE

Caramel sauce mixed

together with our

cold brew, steamed

milk. Topped with

whipped cream and

dulce de leche
add a Espresso shot for

$2.50

$5.50

MIMOSA FLIGHT

This flight offers 4 tastings at once, which are picked by our bartender from

the options below and our seasonal one.

$25.99

RUBY SPRITZER

Patron Tequila~Pomegranate ~ cranberrry, lemon & sparkling wine

$11.00

DRESS TO EMPRESS

Empress in ~ Fresh Lemon Juice ~ Sparkling Wine

$9.99

LA PASION

Passion Fruit Puree ~ Vodka ~ Sparkling Wine

$9.25

PRETTY IN PINK

Guava Puree ~ Vodka ~ Sparkling Wine

$9.25

CLASSIC BELLINI

Peach Puree ~ Peach Schnapps ~ Sparkling Wine

$8.99

CARAMEL APPLE MIMOSA

Apple cider mimosa with Caramel vodka and sparkling wine

$12.00

MIMOSAS 

BLAZIN BLOODY MARY

Sweet Blazes bloody mary mix. choose Titos, Cucumber Vodka or

Tequila. Options to add Shrimp or Bacon

$12.99

bloody mary or maria

COLD BREW

24
$6

32
$7.25

ICED HIBISCUS ROSE LATTE $6.50 $7.75

ICED LAVENDER TEA $6.50 $7.75

CHAI LATTE OR PUMPKIN CHAI LATTE $6.50 $7.75

ICED PASSION MATCHA $6.75 $7.99

TEA

2 varieties of freshly brewed tea, Black Tea (Assam Irish
Breakfast) and Herbal (Blood Orange Hibiscus)

$5.25

HOT CHOCOLATE $5.99

AMERICANO $5.25

COKE PRODUCTS $12.99

NO FREE REFILLS ON DEIT OR COKE

SAN PELLEGRINO SPARKLING NATURAL MINERAL WATER $5.99

APPLE JUICE, CRANBERRY OR ORANGE JUICE $4.50

SHIRLEY TEMPLE $3.95

*add to any salad grilled or crispy chicken $8.75 ~ Grilled Shrimp $9.00

 Steak tips $10

Comes with fries or Salad 

ASK FOR A 

MIMOSA TOWER 

FOR AN EXTRA 

$39

Make it 
boozy 


