MENU SUITE SERVICE

Breakfast
6:00 a.m. - 12:00 p.m.

Complete Breakfast

Our complete breakfasts include juice or fresh fruit, coffee
or tea and toast or hot tortillas.

CONTINENTAL $ 130

Fresh fruit with yogurt, granola and honey
Danish pastries or toast with butter and jam.

MEXICAN 150

Chicken chilaquiles or chicken enchiladas in a green tomato
sauce or red tomato sauce with refried beans.

AMERICAN 150

Cooked to order eggs: poached, scrambled with ham, bacon,
Mexican style or Ranchero style.

Breakfast a la Carte
6:00 a.m. - 12:00 p.m.

Two eggs cooked to order $ 60
White egg omelette and two ingredients of your choice: 85

smoked salmon, cream cheese, asparagus, mushrooms
or gouda cheese.

Green or red chicken chilaquiles 95
Vanilla waffles, served with butter and honey 65
French toast, with jam and maple syrup 80
Hot cakes, served with maple syrup 65
Natural or flavored yogurt 25

Bagel with cream cheese and smoked salmon 90



Juices, fruits and bakery items
Variety of danish pastries
Cereal Selection
All Bran, Bran Flakes, Corn Flakes, Choco Krispies,
Zucaritas, served with skim, fat free, low fat or
whole milk.
Fruit in season
- With yogurt
- With granola
- With yogurt and granola
Grapefruit wedges
Drinks
Freshly squeezed juices: orange, grapefruit and carrot
Other juices: tomato, apple, cranberry and grape
Freshly squeezed juices jar: orange, grapefruit and carrot

Coffee, regular or decaffeinated

Hot tea: Earl Grey, English Breakfast, Darjeeling or
Green Tea. Served with milk or lemon and honey.

Hot or cold milk. Your choice of skim, fat free, low fat or
whole milk.

Hot or cold chocolate
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Lunch or Dinner

Soups
Chicken soup served with vegetables, chicken and rice $ 40
Traditional Mexican tortilla soup served with tortilla chips, 55
avocado, chili and cheese

Salads
Ceasar’s salad 80

Hearts of romain lettuce tossed with our homeaid Ceasar’s
dressing, croutons and parmesan cheese.

Chicken Ceasar’s salad 110
Sliced grilled chicken over hearts of romain lettuce, tossed

with our homeaid Ceasar’s dressing, croutons and parmesan

cheese.

Warm eggplant salad with mozzarella and cherry tomatoes 90

Chef Salad 140
Field greens, avocado watercress, heart of palms, tomate,
gruyere cheese tossed with red wine vinaigrette.

Spinach salad 120
Bacon with pinenuts with a blue cheese dressing.

Sandwiches and Hamburgers

Embassy Croque Monsieur bread 85
Select ham, gruyere cheese, spinach, over a croquet monseiur
French bread.

Club Sandwich 90
Chicken, ham, bacon, lettuce, tomato and mayonnaise.
Served with French fries.

Vegetarian Sandwich 85
Goat cheese, mushrooms, basil, lettuce, tomato, black olives
and avocado essence.

Embassy Burger 120
Grilled chopped sirloin, bacon, cheese, mayonnaise, lettuce,
tomato and onions served with sliced Embassy fries with fine herbs.



Bruschetta $ 80
Dry cured Spanish ham and black olives

Octopus ceviche over pita bread 85
Pasta

Penne Rigatti 130

Spaghetti 130

Stuff ravioles with ricotta and spinach 130

Sauce

Four cheeses

Beef ragou and wild mushrooms
Almond butter

Saffron fruit de mare

Pizza
Thin dough pizza baked in a wood oven

Personal: $80
Medium: $130
Large: $190

4 cheeses pizza:
Tomato sauce, mozzarella, provoleta, gouda and blue cheese.

Margarita pizza:
Tomato sauce, cheese, basil and tomato slices.

Napolitan pizza:
Tomato sauce, ham, grilled bell pepper, tomato’s slices, oregano and
cheese.

Pepperoni pizza:
Tomato sauce, pepperoni slices and mozzarella cheese.

EVITA pizza:
Tomato sauce, Argentinean chorizo, chistorra, ground beef, Kalamata
olives, mozzarella and provoleta cheese.



Steak and sea food
Grilled salmon or Mahi mahi with sauce of your choice:
White wine and lemon reduction sauce, garlic and Mexican
red chili pepper, cilantro oil or shrimp creamy sauce.

Beef medallions with sauce of your choice:

Oriental, gorgonzola cheese, olives, white wine and tequila.

Chicken with sauce of your choice:

Honey and mustard, creamy mushrooms, red wine and
rosemary.

All fish and steaks are served with rice and vegetables.

Beef or chicken paillard with green salad and asparagus in
a citrus vinaigrette.

Side dishes
French fries
Rice and fine herbs

Grilled vegetables
Potatoes and spinach

EVITA’'S Appetizers

Chistorra or chorizo served with two empanadas
[Argentinean turnovers] with fillings of your selection.

Skewer shrimp grilled with mushrooms and garlic oil
Grilled vegetables
Asparagus, eggplant, cherry tomatoes, carrot, zuchini

and pepper

Melted cheese with chistorra or chorizo served with
corn tortillas or flour tortillas
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Desserts

Flan [custard]
Coconut and caramel

Alfajor
Glazed and stuffed Argentinean dessert with a
caramel milk filling.

Ice creams.
Variety of flavors, including chocolate, vanilla,
strawberry, caramel milk, lemon, orange and peach

Crepes
Nutella or apple

Brownies with strawberries and vanilla ice cream
Drinks

Bottled water

Mineral water

Soda

Orangeade

Lemonade

Milkshake (vanilla, chocolate and strawberry)

National beer

Imported beer

$ 60
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Children’s Menu

Breakfast
6:00 a.m. - 12:00 p.m.

Mini Vanilla Pancakes
Served with maple syrup.

Cereal Selection
Corn Flakes, Frosted Flakes, Choco Krispies.

Mini Breakfast
Scrambled eggs with ham and hash brown potatoes.

All Day Dining
Chicken soup
Mini burger
Chicken fingers with French fries
Ham and cheese mini sandwich
Breaded beef or chicken filet served with mashed potatoes
Mini pizza (ham and cheese or pepperoni)

Desserts

Ice cream
Chocolate, vanilla and strawberry

Caramel milk crepes

Baby chocolate cake
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