In 2011, a culinary dream came to life when
Veronica Zelada and her son Luidgi founded
Cafe Kacao. Rooted in the heart of Oklahoma
City, their restaurant is a celebration of Latin

; American fusion brunch and treasured
§ pre-Columbian recipes from Central and South _

America.

Over the years, Cafe Kacao has become a beacon
of warmth and flavor, earning not only local
acclaim but also international recognition.
Featured in Prensa Libre, People magazine,

* Southern Living, Travel Chanel, and honored on
- Yelp's prestigious top 100 list many times and

many more, their restaurant welcomes guests to
savor the genuine tastes and vibrant spirit of |
Latin American culture.
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Mural Pin Collection

Collect them all!




TAKE ME HOME

GUATEMALA

SAN GUAYABA AMARILLO

FLAVOR NOTES
Lemon bar, nectarine, chocolate, pecan

FINCA

PRODUCER
El Socorro

Juan Diego Del la Cerda

ROAST DATE Roasted by
SINCERELY COFFEE ROASTERS

Oklahoma City * OK

12 OUNCES (340 G)




CAFE I’(ACAO DAILY SPECIALS

COCINA LATINA EST.2011

CHILE RELLENO
Two Guatemalan picadillo

(ground beef, carrots, and potatoes) chile rellenos-
hand battered and fried, served with rice of the day, beans,

and corn tortillas. 20

LOMO SALTADO

A Peruvian classic, sauted arrachera steak,
onions, bell peppers, tomatoes, papas fritas, house rice,

topped with a fried egg.
22

PACIFICO AZUL (CRAB OMELET)

Three egg omelet with fresh crab, red bell peppers, onion,
salsa cobanera, fresh fruit, rice of the day, flour tortillas.

23

LICUADOS:
FRESH FRUIT SMOOTHIES
Banana 9
Chocomilk 9
Strawberry 9
Mango 9

FEATURED IN

Southern Living PRENSA LIBRE

AT
2222222
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We take pride in preparing our food from scratch every day, if you have an allergy please alert your waiter, not all ingredients are liste

Consuming raw, undercooked meat, seafood or eggs may increase your risk of foodborne illness. Thank you for visiting us!
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- FRENCH TOAST

A local favorite and best seller!
§ Crispy Brioche bread, house

cheese whipped cream, house

caramel, berries, banana. 18.5
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| PANCAKES

S
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" House lechera, blackberry

f
Y
|

' bourbon sauce, mango,

¥ berries. 16.5
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COBANERO
OMELET (SPICY)

Fluffy three egg omelet stuffed with
carne asada, pico and smothered in
cobanero sauce, finished with b

parsley. Served with potatoes and ¢
black beans. 1/.5
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CUBAN BURRITO

Vaca frita (mojo shredded beef

and onions), plantains, whole
black beans, rice, drizzled

plantain sauce and garlic
sauce. 18
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with tortilla chips,



HINITA BURRITO

Cochinita Pibil ( Citrus marinated

pulled pork), rice & beans, topped
with radish, plantains and pickled

onions. 18







. Scrambled eggs, grilled carne
asada, house chorizo (pork
sausage), refried black beans,

2 feta, fried plantains and two flour
tortillas. 21
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PUPUSAS
BREAKFAST

Two handmade Salvadorian
pupusas stuffed with cheese & pork
(made fresh daily). served with two
scrambled eggs, black beans, salsa
roja, vinaigrette cabbage. 20
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i MOTULENO

¥ Two corn tortillas filled with black
beans, topped with two eggs
cooked to order, ranchero sauce,
dry cheese, queso fresco,
guacamole and parsley, surrounded
with chips. 15
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Add Chorizo / Asada / Chicken / Cochinita /
Longaniza (beef sausage) $ Mkt
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~ CRISPY MOTULENO

- Three corn tostadas topped with ||
' black beans, two eggs cooked to
order, ranchero sauce, dry
cheese, queso fresco, guacamole,

parsley, carne asada, plantains.
- 16.75
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DESAYUNO
CHAPIN

Guatemala’s most traditional

breakfast. Scrambled eggs served
_with refried black beans, feta, fried
- plantains, sour cream and two flour
“” tortillas. 16
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2 Add Chorizo / Asada / Chicken / Cochlnlta /.
| Longaniza (beef sausage) $ Mkt
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CIPES

REAKFAST

otatoes with peppers, onions and

ork), two eggs cooked 10 order,
green

th ref
Topp : .
\ied by refried black beans,
flour tortillas. 15
BIL
refried black peans, \S _ _ _ ‘
ons, feta 11 [wo CO sd eggs mixed with tortilla chips. PICO:
topped with two eggs COOKEU Lo Lre=n served with cefried black beans. fresh
cheese, qUESO fresco, fruit topped with mango sauce & two flour
tortillas. 13
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Add Chorizo / Asada / Chicken / Cochinita /
Longaniza (beef sausage) $ Mkt

VERDES (SPICY)

Pan fried chips with tomatillo
sauce. Topped with fried eggs,
onion, avocado, feta, sour cream,
cilantro, & beans. 1/7.5
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PUERTO BARRIOS

Scrambled eggs with mushroom,
olives, chives, tomato, onion,
served with mosh (Guatemalan
oatmeal), seasonal fruit, and
toast. 16
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MIGALLAS W/CHORIZO

Scrambled eggs mixed with Chorizo
tortilla chips, pico, cilantro, served with
refried black beans, fresh fruit topped with
mango sauce & two flour tortillas. 17
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MIGALLAS

' Scrambled eggs mixed with tortilla
i chlps, pico, cilantro, served with
“ refried black beans, fresh fruit
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topped with mango sauce & two :
Y flour tortillas. 17







CARNE ASADA

Thin sliced grilled steak

marinated in chimichurri with

fried plantains, black beans,
' rice, papas criollas, and two
| corn tortillas. 21




COCHINITA PIBIL

Citrus marinated pulled pork,
# refried beans, rice, pickled

{ onions, plantains, and two corn
tortillas. 20







CARNE ADOBADA

-

Grilled pork steak, fried plgntains,
black beans, rice, papas criollas &
two corn tortillas. 21

S APPETIZERS
————

Dlack beans. one
th onions, feta.

k beans,
nions, feta 11

€rs, papas. 9

TIKAL

Scrambled €Jdgs accom
flank steak. Chorizo :

with refried blac

two flour tortillas, 17

¥ MOTULERO

Two corn tortillas filled wit}
topped with two €ggs
ranchero sauce, dry ¢

guacamole and p
chine 11 &

panied by grilled
K sausage) served

K beans, fried plantains and

N balck beans
cooked to order

heese, queso fresco,
arsley, surrounded with

accompanied by

salsa two flour tortillas. 15
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fruit top

Fartill &
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Served with refried black beans. fresh

Ped with mango sauce
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