COURTYARD CAFE

Traditional Puerto Rican Cuisine

PA’ EMPEZAR

CARNE FRITA 12
Really crispy fried pork tossed in sautéed onions

CROQUETAS DE BACALAO 10
Traditional cod fish croquettes, pimento aioli

CANOA DE AMARILLO CON POLLO GUISADO 12
Baked sweet plantain topped with shredded chicken
fricassee, cheese and fried onions

CHICHARRONES DE POLLO 12
Chicken bites marinated in a sofrito sauce, fried until
golden and crispy served with cilantro

SANDWICHES & SALADS
Add chicken 8 Add Shrimp 10

ENSALADA DE GARBANZOS 12
Assorted lettuce, cucumbers, roasted corn, onions,
fried chickpeas, creamy cilantro dressing

BIB SALAD 12
Boston bib lettuce, tomatoes onions, plantain chips,
grated local cheese, honey lime vinaigrette

SANDWICH DE BISTEC 14

Traditional slow cooked cubed steak, matchstick
potatoes, lettuce and tomato served on “pan criollo
Served with fries

”

TRIPLETA BURGER 40Z. 22

Burger patty topped with roasted pork, ham, swiss
cheese, sweet plantains, sautéed peppers and onion,
mayo ketchup , brioche bun served with French fries

SIDES

Green Plantain 6 Avocado Salad 10
Sweet Plantain 6 White Rice & Beans 6
Grilled Vegetables 8 French Fries 6

Arroz Mamposteao 8 Congri Rice 6

LOCAL ENTREES

CHULETA KAN-KAN 30
A local favorite, giant pork chop marinated and fried
crispy, arroz mamposteao and tostones

CHURRASCO 32
Pan fried steak, arroz mamposteao
Add 2 medium fried eggs 3

SANCOCHO 18
Hearty stew of beef, root starchy vegetables, corn on
the cob, avocado slice

CHAUFA BORICUA 22

Our take on fried rice, traditional arroz mamposteao
with local seasonings and mixed with shrimp, churrasco
and carne frita

ROASTED SMOKED HALF CHICKEN WITH CONGRI RICE 18
Roasted half chicken with Congri rice & sweet plantain

MOFONGO

Your choice of Yuca or plantain mashed and topped with
your choice of ajillo or criolla sauce

Topped with your choice of:

Carne Frita 18

Chicken Fricassee 17
Shrimp 20
Churrasco 21

Vegetarian 12

CHILDREN’S MENU
30z. Churrasco with green plantain or French fries 12
Chicken Tenders with fries 9

Mini Burger with French fries 9

DESSERTS
TRES LECHES 9

Vanilla Cake soaked in coconut milk, condense and
evaporated milk topped with cinnamon fresh cream

BUDDIN WITH RUM 9

Warmed brioche bread pudding, dulce de leche ice cream
and rum sauce

Consuming raw or undercooked meats, poultry, seafood, shellfish or egg may
increase your risk of foodborne illness




COCKTAILS

Flavored Mimosas 10
Peas, strawberry or passion fruit

Coco Loco 12
Rum, amaretto apricot brandy and coconut
cream

El Dorado 14
Tequila orange liquor and grapefruit juice

Malibu Bay Breeze 12
Malibu coconut rum, cranberry, pineapple juice

Elderflower Margarita 14
Tequila Elderflower liquor and lime juice

BCC Sangria $14.00/35.00

Order by the glass or pitcher and choose
between red, white or sparkling wine with rum,
and brandy

MARTINIS

Apple Martini 12
Vodka and apple schnapps

Cosmopolitan Martini 12
Vodka citron, cranberry juice, Cointreau
And lime juice

Chocolate Martini 12
Baileys, chocolate liquor and vodka

Expresso Martini 14
Café espresso, Vodka, Kalua

MOJITOS

Classic Mojito 12
Light rum, muddled mint leaves, lime and soda

Flavored Mojito 12
Our classic recipe with and additional flavoring
your choice of passion fruit, strawberry or mango

Sparkling Mojito 14
Light rum, muddled mint leaves, lime topped
with cava
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Breakfast Menu

FARM FRESH EGGS

TWO EGGS YOUR WAY 16
Choice of Bacon, turkey bacon, sausage served with breakfast potatoes and toast

OMELET DEL JARDIN 16
Onions, peppers , spinach, breakfast potatoes and toast

OMELET DE LA CASA 16
Choice of Ham, turkey or bacon, cheddar cheese, breakfast potatoes and toast

LONGANIZA HASH 18

Longaniza sausage sautéed with potatoes, peppers, onions, cilantro and cheddar cheese, topped with
fried eggs

Add a 40z NY steak 10

YOGURT PARFAIT 8
Coconut granola, assorted tropical fruit, plain Greek yogurt

CHEF’S SPECIALTY

BUTTERMILK PANCAKES 13
Buttery Fluffy, large pancakes, whip cream

BRIOCHE FRENCH TOAST 13
Berries & whip cream

AVOCADO TOAST 14
Sourdough bread, tomatoes, red onions and radishes
Add Smoked Salmon $4  Fried Egg $3

SMOKED SALMON BAGEL 14
Toasted bagel, Atlantic smoked salmon, capers and onions

BREAKFAST SANDWICH 14
Ham, Egg and Cheese on “pan criollo” with breakfast potatoes

LOCAL TROPICAL FRUITS 10

ADDITIONAL SIDES

Oatmeal 5
Brown sugar, raisins and cinnamon

Berries 8

Toasted bread 4
Sliced bread, english muffin or bagel

Two Boiled Eggs 6
Breakfast Potatoes 5
Bacon, Turkey Bacon, Sausage or Ham 6

CHILDREN’S MENU

Mini Pancakes 8
Small French Toast 8
Small Cheese Omelet 8

Consuming raw or undercooked meats, poultry, seafood, shellfish or egg may
increase your risk of foodborne illness
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