SAVOR THE BRONX

Breakfast & Brunch Menu
20% Off For Bronx Restaurant Week Participants

Start your morning with our favorites. Baleadas, Pupusas, and Tacos made
with handmade tortillas, paired with savory sides and handcrafted drinks & cocktails.
Come Hungry & Savor The Bronx

Appetizer

Tamalito de Elote
Sweet corn tamal served with crema
Tacos Hondurenos

Crispy rolled corn tortilla tacos stuffed with chicken.
Topped with cabbage, chimol, tomato sauce, and grated cheese.

Main
Desayuno Seis Vecinos

Our signature breakfast. Grilled steak, chorizo, maduros, beans, crema, and eggs.
Served with fresh handmade flour or corn tortilla.

Huevos Rancheros Centro Americano

Two sunny-side eggs over soft corn tortillas with Central American
style tomato sauce, fresh vegetables, and cilantro.

Chilaquiles Verdes o Rojos

Scrambled eggs with fresh vegetables served with
Central American beans and rice.

Huevos Revueltos con Verduras y Casamiento

Scrambled eggs with onions, peppers, tomatoes & cilantro
Served with Central American style beans & rice

Beverages

Fresh Handcrafted Natural Juices
eHorchata eTamarindo ¢Maracuya (Passinon Fruit)
*Mora (Blackberry) ¢eNance (White Cherry)
¢Pinolillo - Central American Hot Chocolate
e Atole de Elote - Central American Corn Beverage (hot)

Dessert

oeFlan ¢Tres Leches e Caramel tres leches ¢ Tiramisu
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SAVOR THE BRONX

Dinner Menu
20% Off For Bronx Restaurant Week Participants

Enjoy a flavorful evening al fresco with Central American & Mexican comfort food.
Baleadas, Pupusas, Tacos made with handmade tortillas,
savory sides, and handcrafted cocktails for everyone at the table.
Come hungry & Savor The Bronx @

Appetizer

Guacamole
Made fresh by your table side!
Fresh Ceviche

Tacos Mexicanos

Yuca con Chicharrén
Fried cassava topped w/crispy pork belly & fresh tomato sauce

Main
Tajadas - Estilo Honduras

A Central American classic. Served with Tajadas (fried green banana slices),
cabbage salad, tomato, onion, cilantro, tomato sauce, and house dressing.

Tajadas - Cena (Full Dinner Spread)

Served with refried beans, cheese, crema, avocado, and 2 sides.
Both served with your choice of:
¢ Fried Chicken * Whole Fried Fish ¢ Grilled Steak  NY Strip Steak ¢ Fried Shrimp ¢ Ground Beef ¢ Pork Chops
Sopa de Marisco

Hearty mixed seafood soup *Regular ¢ Spicy ¢or with Coconut milk
Served with rice & corn tortillas.

Beverages

Refrescos Naturales - Natural Juices
eHorchata eTamarindo ¢Maracuya (Passinon Fruit)
*Mora (Blackberry) ¢Nance (White Cherry)
¢Pinolillo - Central American Hot Chocolate
e Atole de Elote - Central American Corn Beverage (hot)

Dessert

eFlan ¢Tres Leches ¢ Caramel tres leches ¢ Tiramisu
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