
GUATEMALTECO

DIVORCIADOS

Our signature, two scrambled eggs, homemade
salsa, black beans, sweet plantains and cheese.
Toasted Cuban buttery bread 16
Ps. Try Perico eggs style

Three fluffy scrambled eggs, crispy bacon, baked
potato bites, and buttery Cuban toast 17

New edition, corn tortillas with ham and melted
cheese, two fry eggs on top, with our signature red
and green salsa, divorced by our house pickled
onions and black beans. 16

AMERICAN

Classic vanilla waffle with whipped cream, maple
syrup, bananas and berries 14
Add Yogurt 3

WAFFLE me Crazy

Waffle basket filled with Greek vanilla yogurt,
topped with fresh fruit, cranberries and granola with
honey drizzle. 14

BREAKFAST BOAT

h f

Caprese Toast
Melted mozzarella, fresh
tomatoes, arugula and
velvety pesto on artisan
toast, crowned with
balsamic glaze. 12
Add Prosciutto 4

Avocado Toast
House guacamole, layered on
toasted bread, finished with
sundried tomato, arugula,
everything seasoning and two
scrambled eggs on the side. 15
Add Bacon 3 / Add Prosciutto 4

Pan con Frijoles 
Toasted bread layered with
creamy queso spread and
our rich black beans, just like
desayuno at the mercado,
but with a café twist. 11
Add Bacon 3

Nutella delight
Creamy Nutella meets a
trio of fresh fruits,
strawberries, blueberries,
and banana, on toasted
artisan bread. 13

B r e a k f a s t
made to order 8:00AM - 11:30AM

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

CROISSANT-WICH
A golden toasted butter croissant stuffed with fluffy
scrambled egg, melty Colby cheese, and your choice of crispy
bacon or savory ham. Served with oven-roasted potatoes 13

FAVORITO
Toasted bagel loaded with crispy fried eggs, melty cheese,
and grilled ham. 13
Crispy bacon 15 / Ham & Bacon 16

h f

4 bacon baked slices $4.5
Two scrambled eggs $5
Diced Baked potatoes $4
Toasted Bagel $4

SIDES
Sweet Plantains (4) $4
Seasonal Fruit cup $4.25
Avocado $3
Cuban Toast $4

Buttery Cuban bread grilled to perfection, stuffed with a
creamy blend of Swiss and Mozzarella cheese. 13
With Ham 14 / Crispy bacon 15 / Ham & Bacon 16

GRILLED CHEESE h f

CHAPÍN BURRITO
Fluffy scrambled eggs, creamy black beans, golden sweet
plantains, and panela cheese—all hugged by a warm flour
tortilla sealed with golden mozzarella cheese.  15 
Add Bacon 3 

h f

Smoothie 
Fruit - Juice - Ice 7.45   
True Smoothie 
Fruit - Juice - Ice - Yogurt 7.95 

16oz

Add ONS + $ 1 each
Acai / Granola / Protein / Chia seeds / Peanut Butter

Pink: Strawberry
Berry Berry: Mix of berries
Tropical: Mango & Pineapple
Colada: Pineapple & Coconut
Blushing Banana: Strawberry & Banana
Berry Passion: Maracuya & Strawberries
The Blend: A mix of seasonal fruits

Espresso

4oz .

Espresso
Single 2.65
Double 3.45

Cortadito
Equal parts of Espresso,
Steamed milk + brown
sugar 4.2

Cortado
Equal parts Espresso +
steamed milk 3.8

Cubano
Two shots of espresso +
brown sugar 3.6

Macchiato
Features a shot of
double espresso topped
with a layer of frothy
foam 4.3 

5oz .

5oz .

5oz .

Americano          3.90 / 4.85
Latte                   4.65 / 5.65
Cafe con Leche  4.55 / 5.65
Cappuccino        4.55 / 5.65
Mochaccino        4.95 / 5.95
French Press       4.6 / 5.25

Traditional                    Beverages
12  oz  /  16oz

C o l d  C O F F E E  
Iced Coffee   4.85
Iced Latte      5.95
Frappuccino 6.25
Mocha Frappe 6.95

 1 6 o z

Tea & Chocolate
Specialty Hot Tea 4.5 
Matcha Latte / Iced Latte 5.65
Chai Latte / Iced Latte 5.65
Hot Chocolate 4.25
Frozen Hot Chocolate 4.95
Milk 3.65 

1 2  o z

Tartines all day menu
Open faced art isan mult igrain or sourdough toasted bread

h f

Açai Bowls

Fresh Fusion
Refreshing açai topped with
fresh strawberry and banana,
crunchy granola, chia seeds and
honey. 15

The Acai Collective
Refreshing açai blended with
coconut milk, topped with fresh
blueberry & strawberry, crunchy
granola and coconut flakes. 16

Holy Acai
Refreshing açai topped with
fresh banana & strawberries,
crunchy granola, Nutella drizzle
and chocolate sprinkles. 15

all day menu

h f

Smoo th ie s

Henko’s favorites Mild spicy, un poquito Pesto with pine nutsh f



Henko’s favorites Mild spicy, un poquito Pesto with pine nutsh f

Henko’s
 Signatures

S A N G R I AM I M O S A
Blood Orange 
Is a delightful cocktail that requires
three ingredients, Orange Juice,
Blood Orange & Prosecco. 10

Tropical Guava 
Looking to add a tropical twist to
your favorite drink, guava juice
and Prosecco. 10

Orange Mango 
The mango mimosa is a tropical
spin on the classic, featuring the
sweet tart flavor of mango! 10

sparkl ing s i p s
take it to the next level, salud!

Red
Does it get any better than this lush,
fruity beverage? Simple, Sweet &
refreshing. Notes of blood orange, black
cherry and lemon zest. 10

White
Notes of white peach, pineapple and
orange zest. Simply pour over ice and
enjoy! ¡Salud! 10

B a g e l - w i c h

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Affogato
Is an Italian miracle, one shot of hot espresso poured
over rock cold vanilla bean ice cream. $6.8
Signature
Our weekly sweet around the world.

D u l c e

Served with your choice of side. 
SIDES: Sea Salt Kettle Cooked Chips

Gluten free chips +$1.29
Fresh Seasonal Fruit Cup +$2.59

House Salad +$2.59

B o w l s  

Our Base
Fluffy jasmine rice topped with avocado, pickle onions,
panela cheese, and sweet plantains, finished with a drizzle of
our signature salsa.

Your choice of Protein
House made chimichurri chicken 14
House made chimichurri beef 16
Al Pastor Tender pork marinated 14

Signature Salsa
Cilantro Garlic Mayo
Cotija Lime Crema
Avocado Cilantro
Red Salsa
Spicy green

P i z z a  B a g e l s
A bagel turned pizza

Basil Pizza
Toasted bagel, marinara
sauce, basil, garlic and
tomato, covered with
melted mozzarella
cheese. 12

Pepperoni Pizza
Toasted bagel,
marinara sauce,
pepperoni, covered
with melted
mozzarella cheese. 14

Bacon Pizza
Toasted bagel, marinara
sauce, crispy bacon,
covered with melted
mozzarella cheese. 14

Cheese Pizza
Toasted bagel, marinara
sauce, covered with
golden melted
mozzarella cheese. 13

Substitute: Mult igrain,
Sourdough, Cuban bread

 Substitute gluten-free
bread $1.00 

BLT + A
Toasted bagel, spread
with our house garlic
mayo, crispy Bacon, fresh
lettuce, tomato &
Avocado. 14

Tuna Salad
Toasted bagel, tuna salad
with mayo and mustard,
sweet peppers, tomato,
onion and fresh lettuce. 14

Caprese
Toasted bagel with pesto,
mozzarella cheese, fresh
tomato and balsamic
glaze 12
Add prosciutto +3

Grilled Cheese 
Buttery Cuban bread grilled,
stuffed with a creamy blend
of Swiss and Mozzarella
cheese. 13 
Ham 14 / Crispy bacon 15
Ham & Bacon 16

h f

@ T H E  B A R

A p p e t i z e r

Tostadas
A beloved Guatemalan snack, crisp corn tortillas topped
with creamy beans, homemade salsa and guacamole,
finished with crumbles of queso, a sprinkle of onion and
parsley. 12

Quesadilla
Golden tortilla, melty
cheese, and your choice of
bold fillings. Sides of lime
crema, guacamole & salsa
Chimichurri Chicken 14
Chimichurri Steak 15
Al Pastor 15
Veggies 12

Maria’s Guacamole
Our signature guacamole,
freshly prepared with
avocado, lime, onion, and
cilantro, topped with pickled
onions. Served with chips—
perfect for sharing or
keeping all to yourself. 11

h f

Soups  & Salads
Burrata Salad
A celebration of freshness,
tomato, combining soft,
creamy burrata cheese with
a vibrant pesto dressing. 13

Chicken Soup 
Spoonful of homemade comfort chicken soup, rice,
veggies, avocado, onions and cilantro 14

Avocado Tuna Lovers
Lime zest tuna salad,
colorful peppers, purple
onions and cilantro, over
½ avocado and lettuce 15

K i d ’ s  C h o i c e

Natural Orange Juice 8oz 5.2
Apple Juice 3
Strawberry Banana Milk Shake 6
Cold Chocolate Milk 4.25

Natural Orange Juice 8oz 5.2
Lemonade 12oz 5
Agua Fresca 12oz 5
Specialty Iced Tea 16oz 7.25
Coca Cola glass Bottle 3.35
Jarrito glass bottle 3.35
Coke products 2.85

Cowboy
Toasted bagel with
chimichurri steak, melted
cheese and fresh tomato
and onions. 15

W h i t e
Columbia Crest Chardonnay 11
Kim Crawford Sauvignon Blanc 12
R e d
Josh Cabernet 9
Erath Pinot Noir Oregon 11

F E A T U R E D  W I N E S

B e e r

Draft
OBP 7
Modelo 7
Guiness 7

Bottle
Coors Light 7
Miller Lite 7
Corona 7
Blue Moon 7

h f
Add chicken 4

Must be 21 years of age or older to purchase or consume alcoholic beverages. Valid photo ID is required. We reserve the right to refuse service if appears
intoxicated, in accordance with Florida law.

C o l d  D r i n k s


