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ViLLA SANTA CRrRUZ

TODOS SANTOS, BAJA

AVAILABLE FOR

PURCHASE

Bloody mary $200
Mimosa $200
Espresso $60
Latte $100
Cappuccino $80
Hot chocolate™  $60
Green/orange juice~  $60

PROUDLY SERVING LOCALLY-
ROASTED COFFEE FROM
DOCECUARENTA, IN TODOS
SANTOS. THE BLEND IS CALLED
LA PASTORA, AFTER THE NEARBY
SURFBREAK.

ALL SALSAS, BREAD AND BLUE
CORN TORTILLAS ARE MADE
IN-HOUSE.

SEASONAL, FRESH PRODUCE
FROM THE VSC FARM USED
WHEN AVAILABLE.

BREAKFAST

BREAKFAST BEGINS WITH FRESH FRUIT, ORANGE OR GREEN JUICE
& COFFEE OR TEA. PLEASE SELECT ONE MAIN PLATE BELOW.

HUEVOS A LA MEXICANA
Scrambled eggs with tomato, jalapefo & onion. Side of refried
beans, tortillas & red salsa

HUEVOS DIVORCIADOS
Fried eggs served on a corn tortilla with refried beans, covered in
red & green salsa

CHILAQUILES
Fried eggs over house-made tortilla chips with cheese, sour cream
& red or green salsa. Side of refried beans

EGGS WITH HAM & CHORIZO
Eggs scrambled with ham & chorizo. Side of refried beans, avocado
& red or green salsa

EGGS WITH CHORIZO & POTATOES
A hearty mix of chorizo and potatoes topped with a fried egg. Side
of refried beans

SOPES WITH FRIED EGGS
Blue corn tortillas served with refried beans, red onion, cotija
cheese & red or green salsa. Topped with fried eggs

TOASTED HOUSE-MADE BREAD W/ WALNUTS & CRANBERRIES
Served with sides of cream cheese, jelly & butter

MADE TO ORDER OMELETTE OR EGGS

Select three fillings. Served with refried beans & red or green salsa
Spinach | Tomato | Onion | Chorizo | Ham | Bell Pepper | Cheese |
Corn | Mushrooms | Poblano Strips

GRANOLA & YOGURT
Crunchy, sweet granola over natural yogurt

Follow us: FB @VillaSantaCruzBaja / IG: @villasantacruz



