
BREAKFAST
 
 
 
 
 
 
 
 
 
 

Eat, Drink and be Cabo



BREAKFAST MENU
 
SCRAMBLED OR FRIED EGGS  $75
Two scrambled or fried eggs with your choice of ham, bacon, sausage or chorizo. Served with country style 
potatoes and beans. 
 
HUEVOS RANCHEROS  $80
Two fried eggs atop fried tortillas dripping with a tasty red sauce. Served with beans and country style pota-
toes. 
 
MEXICAN EGGS  $80
Two scrambled eggs with fresh Mexican sauce (tomato, onion and green pepper). Served with beans and 
country style potatoes. 
 
MACHACA AND EGGS  $95
Two scrambled eggs mixed with delicious shredded beef. Served with beans and country style potatoes. 
 
CHILAQUILES  $95
Soft tortilla chips mixed with red or green sauce and chicken strips. Served with beans.

BUILD YOUR OWN OMELETS
Basic Omelet  $50  
ADD (price per each additional ingredient) 
Sour cream, cilantro, onion, tomatoes, bell peppers  $5 
Nopali, mushroom, asparagus, zucchini  $10 
Cheese or avocado  $15 
Sausage, ham, bacon, chorizo  $20 
Shrimp  $30 

Prices in Pesos with tax included. 15% gratuity added on parties of 6 or more.



SPECIALTIES
HUEVOS ALBAÑIL (THE WORKER’S BREAKFAST)  $75
Three eggs scrambled with Cabo Cantina special red or green sauce served in a volcanic stone molcajete 
with a side of beans and tortillas. 
 
TARASCO EGGS  $95
Two fried eggs set atop fried tortillas with grilled chicken strips and our special Poblano chile pepper. Served 
with country style potatoes and beans. 
 
DIVORCED EGGS  $90
Two fried eggs with tortillas topped with tasty red and green sauce. Served with beans and country style 
potoatoes. 
 
STEAK AND EGGS  $110
Grilled Angus flank steak with two eggs on top. Served with beans and fressh guacamole.

BURRITO GRANDE BREAKFAST  $105
Burrito stuffed with egg, beans, bacon and sausage topped with cheese and Cabo Cantina red sauce.

TRADITIONAL
HOT CAKES  $70 
HOT CAKES WITH BANANA  $75
Grandma’s recipe served with fresh fruit.
 
GOURMET FRENCH TOAST  $85
Made with our own cinnamon and brown sugar recipe. Served with syrup and fresh fruit. 
 

LIGHT DISHES
FRUIT PLATE  $65
A selection of seasonal fruits. 
 
YOGURT  $75
Served with granola and fresh fruit. 
 
SCRAMBLED EGGS  $70
Served with oatmeal and fresh fruit.

Prices in Pesos with tax included. 15% gratuity added on parties of 6 or more.



LIGHT DISHES (continued)
ASSORTED CEREALS  $35
Served with milk and bananas. 
 
BAGELS
Cream Cheese   $55 
Ham & Egg or Ham & Cheese  $75 
Both served with a side of fresh fruit. 
 
BLT SANDWICH  $90
Layers of bacon, lettuce and tomato served with fresh seasonal fruit. 
 

HEALTH FITNESS SMOOTHIES
Choose any for $45 each. 
THE ELVIS PRESLEY
(MEN) 46 grams of protein, banana, peanut butter and fresh orange juice. 
(WOMEN) 23 grams of protein, banana, peanut butter and fresh orange juice.

THE GARTH BROOKS
(MEN) 46 grams of protein, banana, strawberry and fresh orange juice. 
(WOMEN) 23 grams of protein, banana, strawberry and fresh orange juice. 
 
THE MANNY PACQUIAO (MEN) 
THE SHAKIRA (WOMEN)
B-Complex, Acai berry antioxidant, cantaloupe, watermelon, pineapple and cranberry juice.

 

OUR FAMOUS HOMEMADE MEXICAN SALSAS TO GO! (1/2 liter container)
SAMMY STYLE  $120 
TATEMADA  $84 
PICO DE GALLO  $60 
GREEN TOMATILLO WITH AVOCADO  $84

Prices in Pesos with tax included. 15% gratuity added on parties of 6 or more.


