
H A C I E N D A  D E L  S O L

BREAKFAST

SAVORY

poached eggs, Hollandaise sauce, cauliflower

hash browns, avocado salad

T I C O  E G G S  B E N E D I C T 1 8

eggs cooked in homemade tomato sauce, 

turmeric, cumin, fiber bread

S H A K S H U K A 2 0

fried eggs, onion bread, roasted garlic aioli,

garden greens, veggie crudités

B R E A K F A S T  S A N D W I C H 2 2

scrambled eggs, veggies, avocado, sunflower

seed cheese, wrapped in cassava tortilla

L A  B U R R A 2 2

eggs, veggies, avocado sauce, fiber bread 

V E G G I E  O M E L E T T E 2 0

coconut-banana vegan ice cream, Rawnola,

spirulina, banana, blackberry, cacao nibs

C O C A O  S M O O T H I E  B O W L 1 9

coconut milk, chia seeds, fresh tropical fruits

C H I A  P U D D I N G  B O W L 1 7

coconut flour pancakes, fresh tropical fruits,

Caribbean honey sauce

C O C O N U T  P A N C A K E S 2 2

SWEET

ADDITIONALS

F R E S H  F R U I T  P L A T E 8

carrot and banana cake, almond butter

P R A N A  B R E A D 9

R A W N O L A  &  A L M O N D  M I L K 1 0

T O A S T E D  F I B E R  B R E A D 5

2  E G G S 6

C O F F E E  &  A L M O N D  M I L K 6

H E R B A L  T E A 6

F R E S H  C O C O N U T  W A T E R 6

DRINKS

All menu items are included at no charge for our retreat guests.

Please let the kitchen know of any allergies or dietary restrictions.



H A C I E N D A  D E L  S O L

SMALL PLATES

SNACKS

avocado, cilantro, lime, raw crackers,

veggie crudités

G U A C A M O L E 1 2

zucchini, raw crackers, veggie crudités

Z U C C H I N I  H U M M U S 1 4

veggies wrapped in fresh mustard greens,

mango-ginger sauce

C L E A N S I N G  R A W  R O L L S 1 4

chayote, habanero-tomato marinade,

papaya, mango

V E G A N  C E V I C H E 1 6

blended, chilled: avocado, kale, juanilama and

katuk leaves, lemongrass, parsley, fiber bread

G R E E N  G A Z P A C H O 1 2

daily hot soup special

S O U P  D U  J O U R 1 4

blended, chilled: coconut milk, lemongrass,

ginger, sunflower seeds

T H A I  C O C O N U T  S O U P 1 5

SOUPS

All menu items are included at no charge for our retreat guests.

Please let the kitchen know of any allergies or dietary restrictions.

arugula, spinach, tomatoes, mango, squash,

heart of palm, pumpkin seed, turmeric-guava

dressing

T U A N I S  S A L A D 1 6

avocado, butternut squash, garden greens,

mandarin lime, fresh tarragon

S T U F F E D  A V O C A D O  S A L A D 1 6

garden greens, beets, carrots, tomatoes,

sunflower seeds, roasted almonds, green

goddess dressing

J U N G L E  S A L A D 1 6

SALADS



coconut-almond breaded eggplant, zucchini,

mushrooms, tomato, almond-cassava cheese

V E G A N  L A S A G N E 2 5

carrot and butternut squash noodles, broccoli,

cauliflower, Caribbean coconut sauce

C A R I B B E A N  N O O D L E S 2 5

Costa Rican style quesadillas: fennel,

mushroom, sweet potato tortillas, katuk and

cashew green sauce, guacamole, pico de gallo

P R E N S A D A S 2 5

veggie burger, fiber bread, lettuce, tomato,

pickled cucumber, roasted garlic aioli,

homemade tomato sauce, veggie crudités

H A C I E N D A  B U R G E R 2 5

Costa Rican traditional dish: heart of palm

cake, broccoli rice, coleslaw, picadillo

veggies, herb sauce

V E G G I E  C A S A D O 2 8

zucchini, eggplant, balsamic onion, bell

pepper, lettuce, tomato, avocado, flax tortillas,

cilantro pesto, roasted veggie dipping sauce

P U R A  V I D A  W R A P S 2 9

cassava flatbread, beet root pesto, eggplant,

bell pepper, kale, fresh basil, green basil sauce

P E S T O  F L A T B R E A D 2 7

Costa Rican style tacos: portobello

mushrooms, onions, avocado, cassava-turmeric

tortillas, roasted bell pepper sauce

V E G G I E  G A L L O S 2 8

MAINS

mandarin lime, cashew cream, coconut milk,

macadamia, walnut, pecan crust

L E M O N  P I E 1 2

SWEETS

seasonal tropical fruits

T R O P I C A L  S O R B E T 1 2

ask about our current specials

D E S S E R T  S P E C I A L 1 2

All menu items are included at no charge for our retreat guests.

Please let the kitchen know of any allergies or dietary restrictions.

cashew cream, coconut milk, blackberry,

almond and raisin crust

V E G A N  C H E E S E C A K E 1 2

H A C I E N D A  D E L  S O L

MAIN COURSES & SWEETS



moringa, mandarin lime, ginger, mint

M O R I N G A  Z E S T

carrot, ginger, apple, beetroot, cucumber,

celery, greens

H A R M O N Y

JUICES - $10

leafy greens, celery, cucumber, mandarin

lime, parsley, ginger

G R E E N  G O D D E S S

R E B A L A N C E

carrot, orange, apple, beetroot, mandarin

lime, greens

V I T A L I T Y

watermelon, coconut water, cucumber,

mandarin lime, mint

C O O L  B R E E Z E

beetroot, carrot, apple, turmeric, orange,

mandarin lime, ginger

H E A R T W A R M E R

cucumber, apple, celery, mint, parsley

H A C I E N D A  D E L  S O L

JUICES & SMOOTHIES

All menu items are included at no charge for our retreat guests.

Please let the kitchen know of any allergies or dietary restrictions.

avocado, greens, almond milk, cucumber, celery

E L  V E R D E

orange juice, raspberries, banana, passion fruit

F I E S T A  F U S I O N

avocado, cinnamon, banana, coconut water,

greens

R A D I A N C E

banana, papaya, passion fruit, orange juice

P A S S I O N  T W I S T

SMOOTHIES - $12

mango, papaya, orange juice, coconut water,

greens

M A N G O  D R E A M

coconut water, spirulina, coconut meat, bee

pollen, maca

C O C O  C L E A N S E

coconut water, coconut meat, banana, cacao

E N E R G I Z E

papaya, pineapple, orange juice, coconut

water, ginger

D I G E S T

blackberry, almond milk, monk fruit

B E R R Y  B L I S S


