
f r o m  7 a m  t o  1 1 a m

175SEASONAL FRUIT

175YOGURT & MANGO

175

OATS & BANANA

• Milk infused with banana 

• Almond milk 185

Seasonal fruit + berries+ Greek yogurt + granola + honey 
with rosemary

Natural Greek yogurt + mango & yuzu + fresh mango + 
crispy quinoa + strawberries

Soaked oatmeal + vanilla + cinnamon + banana + toasted 
almond + praline nut + strawberry + blueberry

195BANANA PANCAKES AND HAZELNUT CREAM
Maple syrup + strawberries + banana + hazelnut cream

240MACHACA  & EGGS TACOS ( 2 pcs)
Corn or �our tortilla + refried beans + egg + dried meat + 
tomato + onion + jalapeño chile + roasted spring onion + 
tree chile sauce

175CHILAQUILES RED or GREEN SAUCE
Red or green sauce + pickled red cabbage + avocado + 
fresh cheese + red onion + sour cream + cilantro

195• With egg or chicken 

215
Mayan Style fried eggs + corn tortilla tostada + beans + 
turkey breast + peas + Chihuahua cheese + cream + red 
sauce + bacon + fried plantain

MOTULEÑOS EGGS

175
Corn tortilla tostada + refried beans + Chihuahua cheese + 
Ranchera sauce + avocado + radish + jalapeño + fresh 
cheese + cilantro

RANCHEROS STYLE EGGS

205
Longaniza from Valladolid + refried beans + fresh cheese + 
pico de gallo + Chihuahua cheese + corn tortillas

EGGS WITH LONGANIZA

195
Rye bread + crispy bacon + avocado + organic tomatoes + 
green leaves

FRIED EGGS

195
Panela cheese + turkey breast + green leaves + organic 
tomatoes + avocado + toasted bread

TURKEY BREAST OMELETTE 

280SALMON TOAST
Cured salmon + creamy parsley & capers + serrano Chile+ 
poached egg + hollandaise sauce

B R E A K F A S T

Vegetarian Vegan No-Glueten
Prices in Mexica Pesos, VAT included. Gratuity not included


