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g --COFFEE HOUSE -
O BREAKFAST Served all day $10.50

* 1) COLOMBIAN STYLE
3 organic scrambled eggs with onion & tomatoes, served with arepa (Gluten free corn tortilla
topped with cheese) or wheat toast.

#2) DELRAY\QHYLE

3 organic scrambled eggs, 2 slices of bacon, served with arepa
(Gluten free corn tortilla topped with cheese) or wheat toast.

3) VEGGIE EGGS
2 organic sunny sideup eggs inside pepper rings, served with a side of house salad topped
with homemade light dressing.

4) GUACAMOLE TOAST

2 organic sunny sideup eggs (or scramble) on top of a white or wheat toast

on a fresh homemade guacamole spread, served with a side of house salad topped
with homemade light dressing.

* GUACAMOLE AREPA

2 organic sunny sideup eggs (or scramble) with fresh homemade
guacamole spread on top of an arepa (Gluten free corn tortilla).

* CALENTAQO!
Rice & red beans topped with shredded pork and sweet plantains, served with arepa
(Gluten free corn tortilla topped with cheese) or wheat toast. Add fried egg +$1.00

BliEE (B GOINECE, CHEESE)

2 organic scrambled eggs, cheese & 2 slices of bacon in a croissant or wrap.

BST (BACON, SPINACH, TOMATO)

Our take on the classic BLT, but we use fresh spinach instead of Lettuce.
Add scrambled egg +$1.00

* ORGANIC SCRAMBLED EGGS
3 organic scrambled eggs with 2 toppings, served with arepa O PASTRIES
(Gluten free corn tortilla topped with cheese) or wheat toast.
Toppings: Onion, Tomatoes, Spinach, Peppers, Corn, Cheese, Mushrooms. Additional topping +$0.45 * PANDEBONO $ 2.50

Gluten free cheese bread.
EGG WHITES (+$1.00)

SWEERCHEESENFINGER $2.50
Creamy cheese finger.
O LUNCH & DINNER Served all day SAlY CEEESEEINEER $2.50
Mozarella cheese finger.
CUBAN GUAVA PASTELITO $2.50
Your choice of Guava paste only or Guava paste and creamy cheese.
PLAIN CROISSANT $3.00
French style croissant.
CHOCOLATE CROISSANT $3.50
French style chocolate croissant.
* EMPANADAS $2.50
-— Gluten free homemade Colombian empanadas (Chicken, Beef or Cheese).
YOUR CHOICE OF ANY *+ AREPA CON QUESO 0
OF THE FOLLOWING Gluten free homemade Corn Tortilla topped with cheese. 333
TOSTON - Fried green plantain topped with cheese and your protein choice. * AREPA DE CHOCLO $3.50

Gluten free homemade sweet yellow Corn Tortilla with cheese.
* AREPA - Gluten free Corn Tortilla topped with cheese and your protein choice. Al . : S $3 8os $8)
WRAP - Wrap stuffed with cheese and your protein choice. SPICY Homemade vinegar based pico de gallo (loz 91, 30z 3, Coz

BREAD (SANDW!ICH) - Toppings included: Leafy greens, onions, tomato.

PICK YOUR PROTEIN
O DESERTS

5 SRREDPERDFBEEE $13.00

In our house sauce with basic herbs and spices. WINE CAKE

SHREDDED CHICKEN $12.00 Colombian black wedding cake.

In our house sauce with basic herbs and spices. ShiCEORG AKE

6. TUNA & SHRIMP $14.00 Homemade (by local vendor).

In our housemade cilantro sauce with green peas and corn. CARAMEL FLAN

SHREDDED BBQ PORK $13.00 Homemade (by local vendor).

In our sweet and sour housemade BBQ sauce. COCONUT FLAN $4.00
Gluten free homemade coconut cake.

PICK YOUR SIDE
. I A N MUFFINS $4.00

Choice of homemade salad, Colombian fries or Sea salted plantain chips. Banana nut, Blueberry or Chocolate (by local vendor).
PROTEIN BAR $3.00

7. CARNE ASADA $15.00

Grilled Skirt Steak served with Arepa con Queso, white rice, pinto beans
and sweet plantains.

There is a place of exhuberant & touching scenery where there is a crop that is the envy of the universe. A place with unique
conditions for this crop, where the sun, rain, soil and altitude produce a beloved & claimed elixir by humanity...Colombian Coffee.

*Gluten Free. Limited Specials not included in the menu. Please ask us any questions about our food/drinks in case you have allergies.



If you are a coffee drinker and enjoy only the best flavors,
or are looking for a new place to begin your day,
come check out the Colombian Coffee House.

Our coffee beans are imported directly from Colombia
in South America. Come explore new flavors, discover new
ingredients and be delighted by a peaceful, relaxing
and envigorating environment.

O BEYOND COFFEE 120z 160z
REGULAR TEA (HOT OR ICED) $300 $360
ORGANIC CHAI TEA (ICED OR HOT) $ 450
Organic Chai Tea in Water, Milk or Non-Dairy Milk (+$0.60)
FRUIT & HERBS INFUSION (ICED OR HQOT) $ 450
Orange Tea & Hibiscus flowers infused with Berries.
HOT AGUAPANELA $3.00
Organic Sugar Cane Infusion (Agua de Panela).
HOT CHOCOLATE
Colombian Chocolate in Milk. $3.5O
O REFRESHING DRINKS 160z
O COFFEE Hot or Iced 120z 160z 200z
NATURAL LEMONADE $3.20
ESPRESSOS Freshly homemade (sugar optional).
COCO LEMONADE : $4.00
AMERICANO $3.00  $3.70 | $4.20 Coconut milk blended with a lime (sugar optional).
CAPPUCCINO $4.00 $4.70 $5.20 ENCHANTED LEMONADE $3.70
LATTE $4 - $4 20 $5 e Organic sugar cane with fresh squeezed lime.

) ' ' ' JUICES / SMOQOTHIES in Water $3.70
CAFE CON LECHE $4.00 $4.70 $5.20 in Milk $4.40
MOCCACCINO $4.20 $4.90 $5.40 JUICE/ SMOOTHIE FLAVOURS
FRAPPE $4.20 $4.90 $5.40 PASSION FRUIT « BLACKBERRY + STRAWBERRY

MANGO - PINEAPPLE + SOURSOP « LULO
REGULAR ESPRESSO 2oz $2.80
COLADA 2oz + Sugar $2.80 O BOTTLED DRINKS
RTADO 2oz + Milk .
o 2 A . R0 SODAS $2.00
SWEET CORTADITO 2oz +Condensed Milk  $3.20 Colombiana, Manzana, Coke, Coke Zero, Sprite
MACCHIATO 20z + Foam $3.00 PONY MALTA $2.20
AFFOGATO 2oz + Ice Cream $3.20 PERRIER WATER $2.3O
?;T%Z%I?GZL ;iﬁgﬁeé Ice $3.00 ACQUA PANNA WATER $275
+9 1.20

BOTTLED WATER $1.75
DRIP COFFEE - Our beans are 100% arabica, Colombian Medium Roast BON YURT $3.00
REGULAR $3.00 $3.70 $4.20 ORANGE JUICE $4.00
FARM COFFEE $3.20 $3.90 $4.40 SAINT JAMES TEA $4.00
SPECIAL DRIPS
CHEMEX $5.00 $8.00
FRENCH PRESS $3.90 $7.00
COLD BREW $4.00 $470 $5.20
CBD COFFEE (Only Pour Over) $4.50 $8.00
V60 $4.50 $8.00

MILK CHOICES (+60¢)
WHOLE - 2% « SKIM + ALMOND, OAT, SOY OR COCONUT
FLAVOUR CHOICES (+60¢)
CHOCOLATE - VANILLA « HAZELNUT « CARAMEL « DULCE DE LECHE

CCH COFFEE BAG SPIRIT (MEDIUM DARK ROAST) $18.00

12 SE 5TH AVE, DELRAY BEACH, FL 33483

OUSE -

PH. (561)562-5572 | FOLLOW US ON
FACEBOOK & INSTAGRAM @CCHCOFFEE




