PN Cafe

VENEZUELAN SPECIALTIES

EMPANADITAS MINI CACHAPAS
fried traditional mini empanadas, mini corn griddle pancakes, fresh queso de mano 7
carne molida, queso blanco 9

YUCCA FRITA
TEQUENOS yucca fries, guasacaca 6
fried white cheese sticks
wrapped in flour dough 7 MARACUCHITOS
fried queso duro wrapped in sweet fried plantain 7
AREPITAS
fried mini arepas, reina pepiada 7 DEGUSTACION
tasting of tequefios, maracuchitos,
empanaditas, mini cachapas, arepitas 17

white cornmeal stuffed griddle delight, wheat-free & gluten-free. served with a side salad 10 ~please allow 15 minutes~

DUO AREPA PLATTER ASADO NEGRO
your selection of two arepas 18 slow cooked eye of round beef
REINA PEPIADA JAMON Y QUESO
chicken salad, mayonnaise, avocado black forest ham, gouda cheese
CATIRA DOMINO
shredded chicken, queso amarillo queso guayanes, black beans, nata
CARNE MECHADA GUAYANESA / DE MANO
shredded beef stew queso guayanes or queso de mano
PELUA cAMI’s
carne mechada, queso amarillo queso guayanes, avocado,
sweet fried plantains, nata, guasacaca
PABELLON
carne mechada, black beans, VEGETARIANA
sweet fried plantains, queso blanco grilled eggplant, caramelized onions, heirloom tomatoes

fried white cornmeal empanadas, wheat-free & gluten-free served with venezuelan sauces & side salad 13

QUESO POLLO
venezuelan white cheese shredded chicken breast
PABELLON CARNE MOLIDA
carne mechada, black beans, ground beef
sweet fried plantains, queso paisa

PABELLON ASADO NEGRO
shredded beef, black beans, rice, sweet fried slowly cooked beef, roasted garlic mashed potatoes,
plantains, arepitas, nata, queso blanco mesclun greens with goat cheese 21
(chicken/veggie option available) 19

POLVOROSA DE POLLO
CACHAPA shredded chicken crumbled crust, pie, sweet & savory
corn griddle pancake, fresh queso de mano, mesclun greens with feta cheese & olives 18
guasacaca, nata, black beans 17

BLACK BEANS 4 WHITE RICE 4 SALSA DE AJO 1 PICANTE

TRUJILLANO 1
NATA 1

PAPELON CON LIMON FRESCOLITA
lemon juice with raw brown sugar cane 4 venezuelan cola, similar to cream soda 3.75

FRIED PLANTAINS 4 GUASACACA 1

CHICHA MALTA
traditional venezuelan rice based drink 4.75 non-alcoholic malt drink 3.75

*empanaditas, empanadas, tequefios, maracuchitos, arepitas, plantains & yucca are fried in peanut oil

419 NORTH CANON DRIVE BEVERLY HILLS 310.385.0420
VISIT US IN DOWNTOWN PALO ALTO, STANFORD UNIVERSITY & CARACAS

ASK ABOUT OUR CATERING SERVICES!
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"..".."...'...'...'...”..”"&Me/W/VMA/”.'..'..'..'..'.-..'..'..'.“."

TOMATO BRUSCHETTA OVEN ROASTED EGGPLANT
fresh tomatoes, shaved parmesan cheese 8 filled with mozzarella cheese
& tomato sauce 9
HUMMUS
homemade pita bread, olive oil, paprika 7 COUPA FRITES
crumbled herbs 6
AHI TUNA TOWER
diced sushi brand ahi tuna, shredded coconut, almonds, DAILY SOUP SPECIAL
chives, soy citrus sauce. layered on fried wontons 10 vegetarian based, dairy-free 4-6

CALAMARI FRITTI
lightly breaded, orange spicy sauce,
horseradish cocktail sauce 11

GOAT CHEESE CAPRESA PANINI
mixed greens, caramelized walnuts, buffalo mozzarella, tomato, basil, pesto 12
sundried cranberries, balsamic vinaigrette 12 add eggplant +1

BEVERLY HILLS CHOPPED OVEN ROASTED TURKEY BREAST PANINI
mixed greens, grilled chicken breast, asparagus, olives, swiss cheese, tomato, lettuce, mayo, dijon mustard 12
tomato, avocado, gouda cheese, balsamic vinaigrette 15
ROSEMARY CHICKEN PANINI
FARRO swiss cheese, tomato, lettuce, mayo, dijon mustard 13
farro grain, heirloom tomatoes, basil, red onions,
cucumbers, avocado, sautéed shrimp, lemon vinaigrette 15 MEDITERRANEAN PANINI
chicken breast, buffalo mozzarella,
COBB lettuce, pesto, sundried tomatoes 13
mixed greens, oven roasted turkey, bacon, blue cheese,
tomato, avocado, hard boiled egg, ranch dressing 14 VEGETARIAN CREPE
buckwheat flour crepe, mushrooms, zucchini,
MEDITERRANEAN eggplant, tomato, mozzarella 12
mixed greens, tomatoes, cucumbers, feta cheese, bell peppers,
olives, capers, caramelized walnuts, lemon vinaigrette 13 PESTO CHICKEN CREPE
buckwheat flour crepe, rosemary chicken,
BEET mushrooms, swiss cheese, pesto 13
arugula, beets, lentils, avocado, tomatoes,
mushrooms, farro grain, balsamic vinaigrette 14 SMOKED SALMON CREPE
buckwheat flour crepe, smoked salmon, nata, chives 13

ROASTED ROCKY JR. CHICKEN SPAGHETTI DEL MAR
~please allow 25 minutes~ grilled shrimp & calamari,
half roasted petaluma free-range chicken, mild spicy tomato sauce 16
roasted potatoes, served with sautéed veggies 21
RIGATONI BOLOGNESE
ONE WAY WILD SALMON beef ragu, tomato sauce 14
cooked medium rare on a bed of salt,
glazed with honey, served with sautéed veggies 23 PENNE ALFREDO
creamy alfredo sauce, parmesan cheese 12
SEARED WILD AHI TUNA
fresh organic spinach leaves, chopped tomatoes, VEGGIE PIZZA
onions, avocado, capers, lemon vinaigrette 22 tomato sauce, mozzarella, broccoli,
eggplant, onion, tomatoes, mushrooms 14
STEAK FRITES
grilled ribeye served with sautéed veggies & coupa frites 28 MARGHERITA PIZZA
tomato sauce, mozzarella, basil 13
COUPA BURGER
with frites 13 » add cheese, mushrooms, avocado, COUPIZZA
bacon or grilled onions +1 each pesto sauce, mozzarella,
sundried tomatoes, sautéed shrimp, herbs 14
AHI TUNA BURGER
seared rare, wasabi mayo, caramelized onions,
arugula, heirloom tomatoes, coupa frites 17

ROASTED POTATOES 4 COUPA FRITES 4-6 ORGANIC SAUTEED GARLIC MASHED
VEGGIES 4 POTATOES 4

FRESHLY SQUEEZED FRESH LEMONADE 4 SODA
ORANGE JUICE 4 coke, diet coke, sprite 2.50
FRESH ORGANIC MINT LEMONADE 5
APPLE JUICE 3 SAN PELLEGRINO
GOYA FRUIT JUICE 500/ 1000 4/8

ORGANIC ICED TEA mango, passion fruit, guava 4
black or mango 4 MINERAL WATER

SMOOTHIES small /large 3/5
ARNOLD PALMER 4 mango, strawberry, or wildberry blast 4.75

*fried calamari, french fries & wontons are prepared with peanut oil
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BREAKFAST

v veneguelan Specialfies v

BREAKFAST AREPA
scrambled eggs, gouda cheese,
bacon, side of fruit 10

PERICO
scrambled eggs, sautéed tomatoes,
onions, sweet peppers, arepa, side of
fruit (gustavo dudamel’s favorite) 11

CRIOLLO
perico, black beans, sweet
fried plantains, plain arepa,
grilled queso paisa 13
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served with roasted potatoes, baguette & fresh fruit

TWO EGGS
plain - omelette or scrambled 8
with your choice of cheese 9
black forest ham & cheese 9
tomatoes, onions & mushrooms 9
mushrooms, tomato & feta cheese 10
goat cheese, sundried tomatoes & chives 10

asparagus, broccoli & mozzarella 10

DESIGN YOUR OWN EGGS
up to four ingredients 11

FRIED EGGS 8
POACHED EGGS 8
BACON 4

TURKEY BACON 4

oo Oneabfart Apecialbien oo

COUPA COMBO
two eggs any style, two pieces of
bacon, choice of one french toast
or one pancake 10

EGGS BENEDICT
roasted potatoes, hollandaise sauce,
choice of salmon, bacon, ham,
or spinach 13

BREAKFAST SANDWICH
scrambled eggs, bacon, on a
bagel or english muffin 8

FRITTATA
spinach, feta cheese,
mushroom, tomato 11

PARFAIT
kingslake & crane premium
granola, fresh fruit, plain yogurt 8

STEEL CUT OATMEAL
brown sugar, strawberries, bananas 8

FRUIT BOWL 7. addyogurt +2

v fromn the qriddlle oo

FRENCH TOAST BUTTERMILK PANCAKES 8
homemade challah bread,

strawberries, bananas 9

nutella 9

strawberries & bananas 9

100% venezuelan chocolate chips 10

WAFFLES 8
nutella 9
strawberries & bananas 9

100% venezuelan chocolate chips 10

T

PARIS
buckwheat flour, scrambled eggs, gouda cheese 9

SUNSHINE
buckwheat flour, scrambled eggs, cheddar cheese,
bacon, tomatoes, avocado 10

COUPA

nutella, bananas, strawberries, walnuts,

brown sugar, cinnamon 10

BANANA SPLIT

nutella, bananas, whipped cream 8

N 1 X1 ——

MINI MUFFIN
blueberry 3

CROISSANT
plain or almond 3

SCONE

BAGEL or ENGLISH MUFFIN
sugar-free vanilla 3

with cream cheese 3

419 NORTH CANON DRIVE BEVERLY HILLS

BROWNIE 4

COOKIE
peanut butter, chocolate chip,
or oatmeal raisin 2.50

310.385.0420

VISIT US IN DOWNTOWN PALO ALTO, STANFORD UNIVERSITY & CARACAS
ASK ABOUT OUR CATERING SERVICES!
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organic & super fair traded coffee . all drinks are served hot or iced - sm/med/ Ig

REGULAR COFFEE 2/225/2.50 GUAYOYO
venezuelan style americano 2.50/2.75/ 3

ESPRESSO 2.50 ]
CAFE CARACAS
ST EEEAEERE o soft & aromatic venezuelan latte —/3.50/ 3.75
MARRON

LVNEERIISAD 9/ 6300/= strong & aromatic venezuelan latte =/ 3.75/4

CARAMEL MACCHIATO

VANILLA FRAPPE
espresso, milk, caramel =/ 4/4.50

blended iced espresso, milk, vanilla =/ -/ 4.50
CAFE LATTE 3/350/4 COUPA FRAPPE
blended iced cappuccino, oreo cookies,

CAPPUCCINO 3/350/4 whipped cream —/—/4.50

CAFE MOCHA
chuao abuela or chuao spicy maya 3.75/4/4.25

SYRUPS
vanilla, caramel, hazelnut, raspberry, strawberry, passion fruit,
peach, sugar free vanilla & sugar free caramel 0.50

3.75/4/4.25

ABUELA HOT CHOCOLATE SPICY MAYA HOT CHOCOLATE
delicious silky rich hot chocolate drink made from grandma’s our rediscovery of an ancient recipe that delicately balances
strict recipe blending aromatic & deep flavors of venezuelan spices, cayenne peppers, pasilla & cinnamon with premium
bittersweet chocolate venezuelan chocolate

3.75/47/4.25

TIGER SPICE ELEPHANT VANILLA FLAMINGO
creamy exotic relaxing mixture vanilla infused chai with a blend vanilla sugar free decaf chai
of tea & spices of spices

3

EARL GREY JASMINE GREEN CHAMOMILE TISANE
indian black tea, marigold petal jasmine infused chinese green tea soothing chamomile tisane blended
& safflower infusion with citrus & fruit
AFRICAN SOLSTICE
ENGLISH BREAKFAST south african rooibos with wild CITRUS MINT
(organic) a robust full bodied berries, vanilla & rose petals; mint tea with green rooibus
breakfast black tea high in antioxidants with a citrus finale

PAPELON CON LIMON FRESCOLITA
lemon juice with raw brown sugar cane 4 venezuelan cola, similar to cream soda 3.75

CHICHA MALTA
traditional venezuelan rice based drink 4.75 non-alcoholic malt drink 3.75

FRESHLY SQUEEZED FRESH LEMONADE 4 SODA
ORANGE JUICE 4 coke, diet coke, sprite 2.50
FRESH ORGANIC MINT LEMONADE 5
APPLE JUICE 3 SAN PELLEGRINO
GOYA FRUIT JUICE 500/ 1000 4/ 8
ORGANIC ICED TEA mango, passion fruit, guava 4
black or mango 4 MINERAL WATER

SMOOTHIES small / large 3/5
ARNOLD PALMER 4 mango, strawberry, or wildberry blast 4.75




