DESAYUNOS (CAFE v JUGO INCLUIDOS)

*TiPICO/GALLOPINTO: 2 HUEVOS, QUESO,
MADURO FRITO, TORTILLA V

AAKI

HOTEL NICARAGUA

/
MENU
ENSALADAS
$6.00 *ENSALADA NICA: AGUACATE, FRIJOLES, PLATANO,

CHILOTE, QUESO QUESILLO, CON NUESTRO ADEREZO
DE CILANTRO V

*NACATAMAL DE CERDO $6.00
A *ENSALADA GRIEGA: LECHUGA, TOMATE, PEPINO,
MEXICANO: 2 HUEVOS CON SALSA BRAVA, $6.00
QUESO FETA, ACEITUNAS NEGRAS Y/
AGUACATE, TIRITAS DE TORTILLA, CREMA
*OMELETTE AAKI: 2 HUEVOS CON VEGETALES VARIOS,  $6.00 PLATOS FUERTES
QUESO MOZARELA, PAN V .
HAMBURGUESA AAKI DE FRIJOLES: CON PAPAS
*PANQUEQUES: 2 UNIDADES, CON FRUTAS V $6.00 FRITAS (PIDELA VEGETARIANA O VEGANA) V &
*TOSTADAS FRANCESAS: RALLADURA DE COCO $6.00 *TACOS DE POLLO: 3 UNIDADES AL ESTILO MEXICANO
Y MERMELADA ARTESANAL DE TEMPORADA V CON ENSALADA DE REPOLLO MORADO
, Y SALSA MAYO-PEREJIL
AAKI SMOOTHIE BOWLS
*TACOS DE PESCADO: 3 UNIDADES AL ESTILO
*GINGER: PINA, NARANJA, CALALA, JENGIBRE, $7.50 MEXICANO CON ENSALADA DE REPOLLO MORADO
LECHE DE ALMENDRA, GRANOLA Y CHia & Y SALSA MAYO-PEREJIL
*YAYA: PAPAYA, AVENA, LECHE DE ALMENDRA, MIEL, $7.50 *FILETE DE PESCADO A LA PLANCHA: CON VEGETALES
GRANOLA Y BANANO (s SALTEADOS, ARROZ Y SALSA DE CURRY CON LECHE
DE COCO
*PURPLE: FRUTOS ROJOS, BANANO, LECHE DE $7.50
ALMENDRA, AVENA, MIEL, CHIA Y COCO RALLADO (s *BROCHETAS DE CAMARON: CON SALSA DE
TAMARINDO, SERVIDO CON ARROZ
PARA PICAR
o . A *ESPAGUETI CON CAMARONES: CON UN TOQUE
APAS l}AVAS. PAPAS AL ESTILO ARTESANAL ! ey
ACOMPANADAS DE SALSA BRAVA (s
o S5 *CAMARONES AL AJILLO: CON ARROZ, ENSALADA
OSTONES CON QUESO: CON FRIJOLITOS LICUADOS, , -
CREMA Y PICO DE GALLO VY
- *PESCADO FRITO (1.5 LIBRAS): CON ARROZ, TAJADAS,
EPOCHETAS: CON QUESO QUESILLO, FRIJOLES $7.50 Ty
LICUADOS, CREMA Y PICO DE GALLO VY
o *FILETE DE RES 3UP A LA PLANCHA: CON PAPAS
S (212 [HefLEiel (Ei] [FAFES ARiss-h-has $10.00 FRITAS, ARROZ, ENSALADA Y SALSA A LA PIMIENTA
Y SALSA MAYO-PEREJIL
*DEDOS DE PESCADO: CON PAPAS ARTESANALES $11.00 POSTRES
Y SALSA MAYO-PEREJIL *PLATO DE FRUTAS
, *
*CEVICHE AAKI (DE PESCADO): CON TAJADAS $1150 COPA DE HELADO
*BROWNIE A LA MODE
BEBIDAS
CAFE $1.00 JUGO NATURAL $3.00 LIMONADA MIXTA
CAFE CON LECHE $150 JUGO MIXTO $4,00 GASEOSA (BOTELLA DE VIDRIO)
AGUA $1.20 LIMONADA $3.50 GASEOSA (BOTELLA PLASTICA)
COCTELES
PINA COLADA $6.00 MARGARITA $6.50 SANGRIA
MOJITO $6.00 MACUA $6.50 PANTERA ROSA
NICA LIBRE $6.00 GIN TONIC $6.50 ORGASMO
DAIQUIRI $6.00 TOM COLLINS $6.50 TEQUILA SUNRISE
STORMY $6.00 AAKI COCKTAIL
CAIPIRINHA $6.00 BLOODY MARY
CERVEZAS, LICORES Y VINOS
CERVEZA NACIONAL $2.00 ULTRA LITE $2.50 BAILEYS
CERVEZA IMPORTADA $3.50 GRAN RESERVA $3.50 AMARETTO
ADAN Y EVA $3.00 CRISTALINO $5,00 VINO TINTO/BLANCO (COPA)
SELTZER $3.00 FLOR DE CANA 12 ANOS $7.50 VINO TINTO/BLANCO (BOTELLA)
HARD SELTZER $3.00 VODKA $3.50 PROSECCO (BOTELLA)
MIX CHELADA $150 TEQUILA $4.00
MIX MICHELADA $2.00 WHISKY $7.50
EXTRA LITE $2.50 LICOR DE CAFE $3.50
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BREAKFAST (COFFEE AND JUICE INCLUDED)

*TiPICO/GALLOPINTO: 2 EGGS, CHEESE, FRIED RIPE
PLANTAINS, TORTILLA V

AAKI

HOTEL NICARAGUA

MENU
SALADS
$6.00 *NICA SALAD: AVOCADO, RED BEANS, PLANTAIN,

BABY CORN, QUESILLO CHEESE, WITH OUR
SIGNATURE CILANTRO DRESSING V

*NACATAMAL: CORN AND PORK BASED NICARAGUAN $6.00
TAMALE *GREEK SALAD: LETTUCE, TOMATOES, CUCUMBER,
*MEXICANO: 2 EGGS WITH SALSA BRAVA, TORTILLA $6.00 FETA CHEESE, BLACK OLIVES V¥
STRIPS, SOUR CREAM V
*OMELETTE AAKI: 2 EGGS WITH MIXED VEGETABLES, $6.00 MAIN DISHES
MOZZARELLA CHEESE, BREAD V’ *AAKI BEAN BURGER: WITH FRENCH FRIES
*PANCAKES: 2 PANCAKES WITH FRUITS V $6.00 (VEGETARIAN OR VEGAN OPTION) V7
*FRENCH TOAST: COCONUT FLAKES & SEASONAL $6.00 *CHICKEN TACOS: 3 MEXICAN-STYLE TACOS WITH RED
HOMEMADE JAM YV CABBAGE SALAD AND PARSLEY MAYO DIP
, *FISH TACOS: 3 MEXICAN-STYLE TACOS TOPPED WITH
AAKI SMOOTHIE BOWLS RED CABBAGE SALAD AND PARSLEY MAYO DIP
*GINGER: PINEAPPLE, ORANGE, PASSION FRUIT, $7.50 *GRILLED FISH FILLET: WITH SAUTEED VEGETABLES,
ALMOND MILK, GINGER, GRANOLA AND CHIA SEEDS &/ RICE & YELLOW COCONUT CURRY SAUCE
% .
UEALE PRIPIAES, @R, ALOIND RIS, BIBREY, 3750 *SHRIMP SKEWERS: WITH TAMARIND SAUCE, SERVED
GRANOLA AND BANANA (s WITH RICE
*PURPLE: RED BERRIES, BANANA, ALMOND MILK, $7.50 *SPAGHETTI WITH SHRIMP: WITH A MEDITERRANEAN
OATS, HONEY, CHIA SEEDS, COCONUT FLAKES & TWIST
* .
APPETIZERS GARLIC SHRIMP: WITH RICE. SALAD & TOSTONES
*FRIED FISH (1.5 POUNDS): WITH RICE, FRIED
*PAPAS BRAVAS: RUSTIC POTATOES WITH $5.00 S LAY, SALAB) AND TEAETTEIAL SALSA
SALSA BRAVA
*GRILLED 3UP LOIN STEAK: WITH FRENCH FRIES, RICE,
*FRIED PLANTAIN WITH CHEESE: SOUR CREAM AND $7.50 T T ———
REFRIED BEANS V?
*REPOCHETAS: WITH QUESILLO CHEESE, REFRIED $7.50 DESSERTS
BEANS, SOUR CREAM AND PICO DE GALLO VY “FRUIT PLATE
*CHICKEN FINGERS: WITH RUSTIC POTATOES AND $10.00 *|CE CREAM 2 SCOOPS
PARSLEY MAYO DIP *BROWNIE A LA MODE
*FISH FINGERS: WITH RUSTIC POTATOES AND $11.00
PARSLEY MAYO DIP
*AAKI FISH CEVICHE WITH FRIED PLANTAIN $11.50
DRINKS
COFFEE $1,00 NATURAL JUICE $3.00 MIX LEMONADE
COFFEE WITH MILK $1,50 MIXED JUICE $4.00 SODA (GLASS BOTTLE)
WATER BOTTLE $1,20 LEMONADE $3.50 SODA (PLATIC BOTTLE)
COCKTAILS
PINA COLADA $6.00 MARGARITA $6.50 SANGRIA
MOJITO $6.00 MACUA $6.50 PANTERA ROSA
NICA LIBRE $6.00 GIN TONIC $6.50 ORGASMO
DAIQUIRI $6.00 TOM COLLINS $6.50 TEQUILA SUNRISE
STORMY $6.00 AAKI COCKTAIL
CAIPIRINHA $6.00 BLOODY MARY
BEERS, LIQUORS AND WINES
NATIONAL BERR $2.00 ULTRA LITE $2.50 BAILEYS
IMPORTED BEER $3.50 GRAN RESERVA $3.50 AMARETTO
ADAN Y EVA $3.00 CRISTALINO $5.00 RED/WHIITE WINE (GLASS)
SELTZER $3.00 FLOR DE CANA 12 ANOs $7.50 RED/WHITE WINE (BOTTLE)
HARD SELTZER $3.00 VODKA $3.50 PROSECCO (BOTTLE)
MIX CHELADA $150 TEQUILA $4,00
MIX MICHELADA $2.00 WHISKY $7.50
EXTRA LITE $2.50 COFFE LIQUEUR $3.50
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