
20% Gratuity will be added to all orders 
Warning: consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne illness. 

WARNING: Plastic and vinyl items in this establishment can expose you to Di (2-ethylhexyl) phthalate which is known to the State of California to 
cause cancer and birth defects or other reproductive harm. For additional information go to www.P65Warnings.ca.gov/hotels 

 
 

                                                                                           BREAKFAST  
                                        Mon-Thu 6am-11am Fri-Sun 6am-10am 

 

 
LIGHT 
 
Mayan Continental 20 
Freshly Baked Pastries & Breads, Seasonal Fruit & Berries 
Juice, Coffee or Tea 
 

Seasonal Fruit Plate 16  
Local Berries, Yogurt 
 

Avocado Toast 20  
Grilled Country Bread, Avocado, Aleppo, Pickled Onion 
Heirloom Tomato, Arugula, Sal De Mar 
ADD: Egg +4 |Pork Belly +5 

 
 

EGGS & SPECIALTIES 
 
Farm Fresh Eggs 20 
Two Eggs “Your Way”, Breakfast Potatoes  
Choice of Applewood Smoked Bacon  or Pork Sausage 
Choice of Side of Fruit or Toast 
 

Fuego Omelet 24 
Spinach, Tomato, Onion,  Mushroom, Cheddar Cheese 
Choice of Breakfast Potatoes or Side of Fruit  
Choice of Toast 
 

Fuego Chilaquiles 22 
Arbol Salsa, Tortilla Chips, Pepper Jack, Queso Fresco  
Black Beans, Crema, Cilantro, Pickled Onions, Fried Eggs 
ADD: Chorizo or Steak +6  
 
 

Breakfast Burrito 22 
Scrambled Eggs, Jack Cheese, Crispy Potato 
Scallion, Salsa Quemada 
ADD: Bacon +4 | Pork Belly +5 | Steak +6 
 

Masa Buttermilk Pancakes 18 
Lemon Ricotta, Spiced Blueberry Compote 

 
 
 
 

 
 
 
SIDES 
 
Applewood Smoked Bacon  7 
Sasauge Links 7 
Breakfast Poataoes  6 
Bagel & Cream Cheese  10 
Fresh Fruit 8 
Toast or English Muffin  5 
 
 

BEVERAGES 
 
Juice 6 
Coffee 5 
Espresso 5 
Cappuccino 6 
Latte 6 
Hot Tea 4   
 


