
TEA SELECTION 
English Breakfast | Earl Grey | Jazmin | Green Mint | Darjeeling | Chamomile | Ice Tea 

BEVERAGE



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.   Vegetarian Option      

Information about the presence of substances or products that can cause allergies or intolerances is available if requested to the staff. Prices are subject to 18% taxes and 10% service charge to your final bill.                                                   

EDEN ROC BREAKFAST BUFFET 
Fresh juices, cereals with whole or fat milk, natural yogurt,

bread & Danish pastry, tropical fruits, 
cold cuts and cheeses. 

Two eggs any style. (Gluten free cereal available)
Jugos frescos, cereales con leche entera o grasa, yogurt natural,

panadería & pastelería, frutas tropicales, 

embutidos y quesos. 

Dos huevos de cualquier estilo. (Opción sin gluten disponible)

ADD BUBBLES TO YOUR 
EDEN ROC BREAKFAST EXPERIENCE

COFFEE SELECTION 
Espresso | Macchiato | Cortado | Americano | Iced Coffee




Double Espresso | Cappuccino | Mochaccino | Late | Hot Chocolate

FARMHOUSE EGGS 
“Over easy” fried eggs, scrambled, poached, boiled

Huevos fritos, revueltos, ponchados, hervidos



OMELET  

As your choice: Parma ham, baked ham, bacon, mushrooms, feta cheese, onions, sausages, tomatoes
Con opción: Jamón de parma, tocineta, champiñones, queso feta, cebollas, salchichas, tomates



EGGS BENEDICT  

As your choice: Baked ham, salmon, spinach, turkey ham, bacon
Con opción: Jamón de cocido, salmón ahumado, espinacas, jamón de pavo, bacon 



ITALIAN EGGS  

Italian “Frittata” with spinach and fresh cheese
Frittata Italiana con espinaca y queso fresco



AVOCADO ON TOAST   

Avocado Toast Brioche with your choice of: salmon, bacon, zucchini and tomato confit
Brioche tostado con opción de: salmón, tocineta, zucchini y tomate confitado



CACHAPA DE MAIZ   

Venezuelan pancakes with fresh cheese 
Panqueca venezolana con queso fresco 



GRILLED SANDWICHES 

Cooked ham, cheddar cheese
Grilled sandwiches con jamón cocido, queso cheddar



DOMINICAN BREAKFAST EXPERIENCE 

Mashed plantain, fried Dominican salami, deep fried cheese, fried eggs, served “morir soñando” 
Mangú de plátano, salami frito, queso frito, huevos fritos, servido con morir soñando



QUINOA SALAD  

Quinoa, smoked salmon, avocado, poached egg, cherry tomate confitado
Ensalada de quinoa con salmon ahumado, aguacate, huevo pochado, cherry tomate confitado 



FRENCH TOAST 

Traditional style French toast powdered with icing sugar
Tostadas francesas estilo tradicional espolvoreadas con azúcar en polvo



CREPES  

With your choice of: Nutella, agave syrup, maple syrup
Con opción: Nutella, sirope de agave, sirope de maple



WAFFLE  

Served with whipping cream your choice of: Nutella, agave syrup, maple syrup
Servido con crema batida con opción: Nutella, sirope de agave, sirope de maple



PANCAKES  

Buttermilk pancake with mix fresh fruit and whipped cream served with maple syrup, agave syrup, honey or Nutella
Pancake de suero de leche con fruta fresca mixta y crema batida, servida con sirope de maple, sirope de agave, miel o Nutella



BIRCHER MUESLI

Yogurt, muesli, berries and mix fruits
Yogurt, muesli, frutos rojos y fruta variada



ACAI BOWLS  

Acai smoothies with banana, strawberries, almonds, passion fruit, granola
Acai smoothies con opción de: guineo, mango, fresas, almendras, chinola, lechosa, crema de coco

MOËT & CHANDON 
USD 24



PROSECCO BAROLLO 

USD 13


