ALL DAY LOLO'S

MENU

SURF CANTINA

SMALL PLATES
& SHARES

ELOTE 7.5 vec crF

Roasted mexican style street corn, mayo, tajin, queso cotija, cilantro

SALSA & CHIPS 5 ver MEXICAN STREET 6.5

Choose one of our house made roasted salsas roja or verde Seasoned steak, salsa verde, white onions,

cilantro, signature cheese blend
REFRITO & CHIPS 5 vr

TACOS s,

ALL TACOS SERVED ON . .
WHITE CORN TORTILLA "B, 5‘
(o)

2
KIES
1TACO PER ORDER

Abuela’s refried beans recipe, hint of garlic, cilantro BAJA F|SH 5 GF

GUACAMOLE & CHIPS 17 vec F Cilantro marinated seared mahi-mahi,
ico de gallo, pickled cabbage,

Cilantro, lime, onions and roasted jalapenos, lime/chili salt, cotija cheese 2 ser?ano a?oli, cilantro &

LOLO’S FRIES 8

Serrano aioli, crema mexicana, queso fresco, cilantro

SPICY SHRIMP* 6 s

Agave bbqg sauce, pineapple salsa,

SHRIMP AGUACHILE 14 ¢+ pickled red onions, cilantro, chipotle mayo
Cilantro, serrano pepper, avocado, red onions, taijn lime,
lemon oil dressing

CHICKEN TINGA 5.5 &¢
ESQUITES 10 vee erF Shredded chicken in a tomato chipotle
Serrano aioli, cotija cheese, cilantro, tajin, crema mexicana stew, guacamole, pico de gallo, cotija
QUESO FUNDIDO 10 vec e ElRIo
Chihuahua cheese, cheddar cheese, flour and corn tortilla, salsa verde CARNITAS 5 oF

Tender pork butt, pickled onions, salsa
verde, cilantro

TOSTADAS BIRRIA 6.5 v

1 TOSTADA PER ORDER SERVED ON A CORN TORTILLA 14 hr cooked short rib in guajillo adobo,
toasted tortilla, salsa criolla,
SHORT RIB 7 cr melted cheese, cilantro

Pico de gallo, refried beans, cilantro, crema mexicana, 60Z RICH BROTH FOR DIPPING (NO MEAT) 2

crispy corn tortilla

CHORIZO AND POTATO 4

*
SPICY SHRIMP* 6.5 cr Mexican chorizo, roasted potatoes,
Guacamole, pineapple pico, cilantro, pickled onions, salsa roja, queso fresco, cilantro
crispy corn tortilla
TUNA* 7.5 cF REFRITO 2 vecor

- . ) Refried bean, cilantro, queso fresco
Guajillo sauce, smashed avocado, red onions, cilantro, qa

crispy corn tortilla

VEGETABLES 5 vescr
S 0 U P Sl f)‘rsj gé?sdsr;r%ihtg?z?rsr;,Cghtzgggri g I”e’
SALADS AVOCADO 5.5 ves

Refried beans, pico de gallo,

crispy shallots, cilantro, herb aioli
ADD: GRILLED SHRIMP 5 | CHICKEN 4 | STEAK 5 | AVOCADO 3

BEEF CONSOMME 10 cF ms RAJAS Y CREMA 5 ves
Potatoes, poblano pepper, queso fresco,

Shredded short rib, guajillo spiced soup, onions, cilantro, garbanzo onions, crema mexicana -

LOLO’S SALAD 12 cr v

Mixed greens, jicama, cherry tomatoes, carrots, cucumbers,
red onions, lemon dressing, tortilla chips

QUINOA & GREENS SALAD 13 cr vec

Red quinoa, mix greens, jicama, black beans, carrots, corn,
pumpkin seeds, crema mexicana, chipotle ranch

KALE SALAD 15 cF ves

Avocado, agave golden beets, green goddess dressing,
queso fresco, candied nuts

Follow us on social media @lolosmiami | OPEN EVERYDAY | Breakfast 7AM to 1AM | All Day 11AM-9PM | Bar 11AM-9PM | Pool 11AM-6PM | Beach 11AM-5PM

V-Vegan | VEG- Vegetarian | GF-Gluten Free | S-Spicy | MS-Medium Spicy

*Consuming raw or undercooked meats, pulty, seafood, shellfish or eggs may increase your risk of foodborne illness . 18% service charge will be added to your bill.
For parties 8 and above 20% service charge will be added to your bill.



LOLO'S

SURF CANTINA

TORTAS

ALL SANDWICHES SERVED ON TOASTED BRIOCHE WITH FRIES

LOLO’S BURGER 18

8 oz patty, cheddar cheese, chipotle mayo, lettuce, tomato

ALL ARE SERVED WITH YELLOW RICE AND IMPOSSIBLE BURGER 16 ves
REFRIED BEANS ON A FLOUR TORTILLA,

TORTILLA CHIPS 4 oz plant-based patty, cheddar cheese, onions, lettuce, tomato

BARBACOA 19

Short Rib, toasted bun, guacamole, spicy slaw, queso fresco

CHURRASCO 18

Seasoned steak, salsa verde, white onions,
cilantro, signature cheese blend

WHOLE SNAPPER 45
BAJA FISH 16 Salsa macha, potatoes, onions, brussels sprouts slaw, lime, cilantro

Cilantro marinated seared mahi-mabhi,
pico de gallo, pickled cabbage, serrano aioli,

SIDES/ADD ONS

SPICY SHRIMP* 16

Agave bbqg sauce, pineapple salsa, White corn tortillas (3) 2 Tortilla chips 2
pickled red onions, cilantro, chipotle mayo

Queso fresco 1 Sour cream 1

Yellow rice 2

CHICKEN TINGA 15

Home made Sauces 1

Shredded chicken in a tomato chipotle stew,
guacamole, pico de gallo, cotija cheese, Pico de gallo / Serrano aioli / Pineapple Pico Salsa Roja

cilantro / Salsa Verde / Chipotle Mayo

Tender pcflﬁ)ll?t:\lc::;tspiclid onions, D ES S E RTS

salsa verde, cilantro

CHURROS 9
CHOR'ZO AND POTATO 15 Creme anglais, dulce de leche, strawberries
Mexican chorizo, roasted potatoes, salsa roja,
queso fresco, cilantro WARM CORN CAKE 9

Maple creme anglais, vanilla ice cream

VEGETARIAN WRAP 15 ves ICE CREAM (SCOOP) 3

Wheat tortilla, refried black beans, denille /ehoes s

grilled zucchini, mix greens, carrots,

quinoa, avocado, lemon dressing ICE CREAM SANDWICH 14

Cinnamon, caramel cookie, homemade vanilla ice cream,
maldon salt, assorted berries

ALL DAY
BREAKFAST

QUESADILLAS BREAKFAST BURRITO 15

Scramble eggs*, yellow rice, refried beans, house cheese blend,
bacon, salsa roja in a flour tortilla served with tortilla chips

CHEESE QUESADILLA 12
Flour tortilla, signature cheese blend, pico de gallo, SEASONAL FRU|TS 14

chipotle sour cream and tortilla chips By celectinn e s

Add: Grill chicken breast 4
Seasoned steak 6  Shredded short rib 6 GRANOLA PARFAIT 14
Spicy shrimp* 6  Chorizo and potato 4 Greek yogurts, agave, toasted granola, berries

CHICKEN CHILAQUILES 18

Chicken tinga, salsa roja or verde, queso fresco, mexican crema,
avocado, sunny side egg

Follow us on social media @lolosmiami | OPEN EVERYDAY | Breakfast 7AM to 11AM | All Day 11AM-9PM | Bar 11AM-9PM | Pool 11AM-6PM | Beach 11AM-5PM

V-Vegan | VEG- Vegetarian | GF-Gluten Free | S-Spicy | MS-Medium Spicy

*Consuming raw or undercooked meats, pulty, seafood, shellfish or eggs may increase your risk of foodborne illness . 18% service charge will be added to your bill.
For parties 8 and above 20% service charge will be added to your bill.



BREAKFAST MENU

LOLOS

SURF CANTINA

CON HUEVOS

THE AMERICANO 29

Two eggs* any style, tater tots, greens, fresh fruit,
choice of toast, croissant, muffin, or danish
Choice of ham, bacon or chicken sausage

Juice, coffee or tea

LOLO’S EGGS BENEDICT 19

Poached eggs*, english muffin, chorizo, chipotle
hollandaise, tater tots, greens

HUEVOS RANCHEROS 16

Sunny side up eggs*, Crispy corn tortillas, salsa roja,
crema, cheese, tater tots, greens

MAKE YOUR OWN OMELETTE 19

Pick three ingredients to build your own omelette:
Cheddar | chihuahua cheese | queso fresco

Onions | jalapeno | tomato | spinach | mushrooms

Bacon | chorizo | smoked salmon | chicken sausage | ham

Served with tater tots and greens
0.50 for additional ingredients

BREAKFAST BURRITO 17

Scrambled egg*, potatoes, bacon, rice, beans,
cheddar cheese, flour tortilla, tater tots

HUEVOS AHOGADOS 18

Two eggs, salsa roja, onions, queso fresco, cilantro,
corn tortillas

EGGS BLT 16

Sourdough toast, two eggs over easy*, herb aioli, bacon,

lettuce, tomato, tater tots

AVOCADO TOAST 18

Agave whipped ricotta cheese, tomatoes, tajin, lime

CHICKEN CHILAQUILES 18

Chicken tinga, salsa roja or verde, queso fresco,
mexican crema, avocado, sunny side egg

SWEET &
GRIDDLE

LOLO’S PANCAKE 19

Three Buttermilk pancakes, berry compote

BRIOCHE FRENCH TOAST 16

Powdered sugar, vanilla, berries

SIDES/
ADD ONS

CRISPY BACON 5 TATER TOTS 4
CHICKEN APPLE SAUSAGE 5 TOAST 2
SMOKED SALMON* 6

LIGHT &
HEALTHY

THE CONTINENTAL 18

Greens, fresh fruit, choice of toast, croissant, muffin,
or danish, juice, coffee or tea

EGG WHITE FRITTATA* 19

Baby spinach, tomato, peppers, onion, greens, avocado

BAGEL Y SALMON 24

Smoked salmon*, cream cheese, red onion, tomato, caper
pico de gallo, greens

STEEL CUT OAT MEAL 10

Toasted almond granola, brown sugar, milk

SEASONAL FRUIT PLATE 14

Seasonal selection of fruits, agave syrup

BERRY BOWL 14

Seasonal selection of fresh berries

TOASTED GRANOLA PARFAIT 14

Greek yogurt, pumpkin seeds, berries, agave syrup

MIMOSA 12

Orange juice, prosecco

BLOODY MARIA 12

Tequila, Lolo’s bloody mix, lime

HORCHATA 4

Sweet rice milk, cinnamon

Juice 4
Orange / Grapefruit / Apple / Cranberry

Cranberry Juice 4

Drip Coffee 3

Espresso/Double Shot 3/4

Cafe Latte 4
Cappucino 4
Tea Selection 3
English Breakfast / Earl Grey
Chamomile / Peppermint

Iced Coffee/Tea 3
Add Soy/Almond Milk .50

*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.

**18% Service Charge will be added to your bill. For parties 8 and above 20% service charge will be added to your bill.
WiFi Password: 16Toceandrive

Follow us on social media @lolosmiami | OPEN EVERYDAY | Breakfast 7AM to 11AM | All Day 11AM-9PM | Bar 11AM-8PM | Pool 11AM-6PM | Beach 11AM-5PM



CINCO DE LOLO'S

HAPPY HOUR
ME NS B i e e

LOLOS

FOOD

CHIPS & SALSA ves

Choose one of our house made roasted salsas roja or verde

REFRITO & CHIPS v cr

Abuela’s refried beans recipe, hint of garlic, cilantro

ELOTE vec cF

Roasted mexican style street corn, mayo, tajin, queso cotija,
cilantro

SPICY SHRIMP TOSTADA cF

Guacamole, pineapple pico, pickled onion, cilantro, crispy
corn tortilla

LOLO’S SALAD ver

Mixed greens, jicama, cherry tomatoes, carrots, cucumbers,
red onions, lemon dressing, tortilla chips

WARM CORN CAKEvVes

Maple creme anglais, vanilla ice cream

CHURROS ves

Dulce de leche, strawberries

BEVERAGES

SURF CANTINA

CHICKEN TINGA cr

Shredded chicken in a tomato chipotle stew, guacamole,
pico de gallo, cotija cheese, cilantro

CARNITAS cF

Tender pork butt, pickled onions, salsa verde, cilantro

MEXICAN STREET

Seasoned steak, salsa verde, white onions, cilantro,
signature cheese blend

BAJA FISH TACO cr
Cilantro marinated seated mahi-mahi, pico de gallo,
pickled cabbage, serrano aioli, cilantro

SPICY SHRIMP wms

Agave bbq sauce, pineapple salsa, pickled red onions,
cilantro, chipotle mayo

BIRRIA TACO wms
14 hr cooked short rib in guajillo adobo, toasted tortilla,
salsa criolla, melted cheese, cilantro

AVOCADO TACO vec
Refried beans, pico de gallo, crispy shallots, cilantro, herb
aioli

=

Follow us on social media @lolosmiami | OPEN EVERYDAY | Breakfast 7AM to 11AM | All Day 11AM-9PM | Bar 11AM-9PM | Pool 11AM-6PM | Beach 11AM-5PM

V-Vegan | VEG- Vegetarian | GF-Gluten Free | S-Spicy | MS-Medium Spicy

Consuming raw or undercooked meats, pulty, seafood, shellfish or eggs may increase your risk of foodborne illness .
18% service charge will be added to your bill. For parties 8 and above 20% service charge will be added to your bill.





