DESAYUNO

ESPECIALES

Chilaquiles Verdes o Rojos — $245

Salsa verde o roja, totopos crujientes, queso cotija, crema, aguacate,

cebollay1huevo.
Toast de Aguacate — $225

Pan artesanal, aguacate, hojas verdes, jitomate cherry y1huevofrito.

Huevos Rancheros — $210

2 piezas de huevo, tortilla dorada, frijoles refritos y salsa de jitomate
con chipotle, acompafiados de ensalada verde.

Pan Francésde laCasa — $265

Brioche dorado, manzana caramelizada, crumbley cremade
cardamomo.

CLASICOS

Huevos al Gusto — $195

2 huevos preparados a tu eleccion (estrellados, revueltosoala
mexicana), acompanados de papas salteadasy ensalada verde.
Quesadillas de Masa (3 piezas) — $180

Queso Oaxaca 6 champifiones 6 vegetales, acompanadas de
ensalada verde y salsa tatemada.

Enchiladas Rojas o Verdes — $255

Rellenas de pollo deshebrado, bafiadas en salsa de la casa, queso
cotijay acompanadas de frijoles refritos y ensalada verde.

DULCE MANANA

Bowl de Fruta Fresca — $180

Fruta de temporada, granola artesanal y miel de jamaica.
Hot Cakes — $185

Tres piezas con mantequilla, miel de mapley platano.

EXTRAS

Pollo +$65

Tocino +$55

Chorizo +$55

Jamon o Salchicha +$40
Huevo Extra +$30
Aguacate +$50

CAFE

Café (Refill) - $65

Americano —-$75

Espresso —$65

Cappuccino - $90

Latte — $95

Vanilla 6 Chocolate Blanco Latte — $105
Iced Latte — $100

Leche vegetal +$15

Shot extra de café +$20

JUGOS FRESCOS

Jugode Naranja — $80

Jugode Fruta de Temporada — $80
Jugo Verde — $85

Nopal, manzana verde, apio, espinaca,
naranja o pina

BEBIDAS ESPECIALES

Smoothies — $120

Basede aguaoleche

Tropical (Mango, pifiay naranja)

Berries (Mezcla de frutos rojos)

Mimosa - $160

Espumoso con jugo de naranja.
Chocolate Frio o Caliente — $100
Malteada de Vainillao Chocolate - $180

Al
i

Servicio noincluido, cualquier adicional puede causar costo.



BREAKFAST

SIGNATURES

Green or Red Chilaquiles — $245

Crispy tortilla chipstossed in your choice of green or red salsa,
topped with Cotija cheese, crema, avocado, onion, and one egg.
Avocado Toast — $225

Artisan bread topped with avocado, mixed greens, cherry tomatoes,
and onefried egg.

Huevos Rancheros — $210

Two eggs served on crispy tortillas with refried beans and a chipotle
tomato sauce, accompanied by a fresh green salad.

House French Toast — $265

Golden brioche, caramelized apple, crumble, and cardamom cream.

CLASSICS

Eggs Your Way - $195

Two eggs prepared to your liking (fried, scrambled, or Mexican-
style), served with sautéed potatoes and a green salad.
Handmade Corn Quesadillas (3 pcs) — $180

Filled with Oaxaca cheese, mushrooms, or vegetables, served with a
green salad and fire-roasted salsa.

Red or Green Enchiladas — $255

Filled with shredded chicken and topped with our house-made
sauce and Cotija cheese, served with refried beans and a green
salad.

SWEET MORNING

Fresh Fruit Bowl — $180

Seasonal fruit, house-made granola, and hibiscus honey.

Pancakes — $185

Three fluffy pancakes served with butter, maple syrup, and banana.

ADD-ONS

Chicken +$65

Bacon +$55

Chorizo +$55

Ham or Sausage *$40
Extra Egg +$30
Avocado +$50

COFFEE

Coffee (Refill) - $65

Americano —-$75

Espresso —$65

Cappuccino -$90

Latte —$95

Vanilla or White Chocolate Latte — $105
Iced Latte — $100

Plant-Based Milk +$15

Extra Espresso Shot +$20

FRESH JUICES

Orange Juice — $80

Seasonal Fruit Juice — $80

Green Juice — $85

Nopal cactus, green apple, celery, spinach,
orange, or pineapple

SPECIALTYDRINKS

Smoothies — $120

Water or milk base

Tropical (Mango, pineapple & orange)
Berries (Mixed berries)

Mimosa - $160

Sparkling wine with orange juice

Hot or Iced Chocolate — $100

Vanilla or Chocolate Milkshake — $180

CLUB

Servicio noincluido, cualquier adicional puede causar costo.
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