
45$ per person excluding the VAT and SC / 45$ por persona excluido de VAT y SC 
 

 
Private Chef Breakfast Menu 

 

Para compar�r 
 

Gallo pinto, bacon, mature plantain, turrialba cheese, fresh tomato and cucumber, butter, jam, tropical 
fruits, bread selection 

Gallo pinto, tocineta, platano maduros, queso turrialba, tomate y pepino fresco, mantequilla, 
marmeladas, frutas tropicales, seleccion de pan 

 
A la Carte 

 

Avo-Toast 
Avocado Toast, Pico de Gallo, Fried Eggs 

Tostada de aguacate, pico de gallo, huevos fritos 
 

Shakshouka 
Poached eggs, Tomato Sauce, Onion, Pepper, Parsley 

Huevo escalfado, salsa pomodoro, cebolla, chile dulce, perejil 

 

Eggs your way 
Scrambled, fried or boiled with condiments 

Revueltos, fritos o hervidos, con condimentos. 
 

Granola 
Homemade Granola, Yoghurt, Strawberry, Banana, Honey 

Granola hecho en casa, yogurt, fresa, banana, miel 
 

Pancake 
Canadian Maple Syrup, Fresh berries, Toasted Almond 

Sirop de Maple, frutas rojas, almendras tostadas 


