
 

 

 

 



   

 

 
 

*Todos nuestros platillos están preparados con ingredientes de la más alta calidad; sin embargo,  
la ingesta de productos crudos es responsabilidad de quien los consume. 

*We take extreme care to assure the quality of our ingredients. However, the consumption of raw products is at your personal discretion 
Tipo de cambio de pesos a dólares $13.20  / Exchange rate $13.20 pesos per dollar 

DESAYUNO  / BREAKFAST 
 

 
 

PPllaattoo  ddee  ffrruuttaass  // Fresh fruit plate  

SSaannddííaa,,  ppiiññaa,,  mmeellóónn,,  ppllááttaannoo,,  mmaannzzaannaa,,  

ppaappaayyaa,,  ggaajjooss  ddee  ttoorroonnjjaa,,  ffrreessaa,,  kkiiwwii,,    

CCooccoo  rraallllaaddoo  yy  uuvvaappaassaa  
Watermelon, pineapple, melon, banana, apple, 
papaya, grapefruit segments, strawberry, kiwi, 

grated coconut and raisins 
$105mn /$8.00usd 

 
 

JJuuggooss  // Juices   

NNaarraannjjaa,,  ttoorroonnjjaa,,  zzaannaahhoorriiaa,,  mmaannzzaannaa,,  ppiiññaa,,    

FFrreessaa  yy  jjuuggoo  ddee  tteemmppoorraaddaa 
Orange, grapefruit, carrot, pineapple, apple, 

strawberry or seasonal fruit juices 
$60mn / $4.60usd 

 
 

   JJuuggooss  ddee  ssooyyaa  // Flavored soy milk  

NNaarraannjjaa,,  gguuaannáábbaannaa  oo  mmaannzzaannaa    
Orange, guanabana or apple 

$65mn / $5.00usd 
 
 

Avena caliente/ Hot oatmeal  
Acompañada de plátano, fresa o uva pasa 
Served with bananas, strawberries or raisins 

$90mn / $6.80usd 
 

 
Bagel de salmon ahumado 

Bagel with smoked salmon  
Queso crema, salmón noruego, alcaparras, 

limón, clara y yema de huevo picada 
Cream cheese, Norwegian salmon, capers, lemon  

and chopped hardboiled eggs  
$165mn / $12.50usd 

 
 

Canasta de mini pan dulce 
Mini pastry basket   

Cinco variedades de pan dulce: croissants, rollo 
de chocolate, concha y dos especiales del día  
A variety of pastries: croissants, chocolate rolls,  

conchas and two daily specials 
$75mn / $5.70usd 

 
 
 
 
 
 
 
 

 

CCeerreeaalleess  // Cereals  

SSeerrvviiddoo  ccoonn  lleecchhee  eenntteerraa,,    

ddeessccrreemmaaddaa  oo    ssooyyaa  
Served with whole, skim or soy milk 
Cocoa krispis Cornflakes, All bran 
Granola, Raisin bran, Froot loops 

$90mn / $6.80usd 
 
 

LLiiccuuaaddooss  ddee  yyoogguurrtt  // Yogurt smoothies  

FFrreessaa,,  ppllááttaannoo,,  ffrraammbbuueessaa,,  cciirruueellaa  ppaassaa,,  

gguuaannáábbaannaa,,  ppiiññaa  yy  ccooccoo  ((ssoolliicciittee  ssuu  lliiccuuaaddoo  

nnaattuurraall,,  ccoonn  cceerreeaall  oo  ggrraannoollaa))  
Strawberry, banana, raspberry, prunes, soursop, 
pineapple and coconut (request your smoothie 

plain, or with cereal or granola) 
$85mn / $6.50usd 

 
 

                YYoogguurrttss  

NNaattuurraall  oo  ddee  ssaabboorr  // Plain or flavored  

00%%  ggrraassaa// fat free 
$65mn / $5.00usd 

 
 

Pan francés / French toast  
Corte grueso y mini ensalada de fruta tropical 
Thick slices served with mini tropical fruit salad 

$90mn / $6.80usd 
 
 

Waffles /  Waffles  
A su gusto con salsa de chocolate, coulis de 

fresa, crema chantillí o frutas rojas. Servidos a 
su mesa con miel de maple, miel de abeja y 

mantequilla. 
Made with your choice of chocolate syrup, 

strawberry coulis, whipped cream or red berries. 
Served with maple syrup, honey and butter 

$120mn / $9.00usd 
 
 

Canasta de pan salado / Bread basket  
 Blanco, integral y del día 

White, whole wheat and our daily special 
$75mn / $5.70usd   

 
 
 
 
 

 
 
 

 
Desayuno americano / American breakfast  $255mn /$19.30usd 

Café, plato de fruta, jugo de naranja, huevos al gusto con jamón, salchicha o tocino 
Coffee, fresh fruit plate, orange juice, and eggs any style, served with ham, sausage or bacon 

 

DDeessaayyuunnoo  aammeerriiccaannoo  // American breakfast   

CCaafféé,,  ppllaattoo  ddee  ffrruuttaa,,  jjuuggoo  ddee  nnaarraannjjaa,,  hhuueevvooss  aall  gguussttoo  ccoonn  jjaammóónn,,  

  ssaallcchhiicchhaa  oo  ttoocciinnoo  
Coffee, fresh fruit plate, orange juice, and eggs any style, served with ham, sausage 

or bacon 
$255mn /$19.30usd 

 

 



   

 

 
 

*Todos nuestros platillos están preparados con ingredientes de la más alta calidad; sin embargo,  
la ingesta de productos crudos es responsabilidad de quien los consume. 

*We take extreme care to assure the quality of our ingredients. However, the consumption of raw products is at your personal discretion 
Tipo de cambio de pesos a dólares $13.20  / Exchange rate $13.20 pesos per dollar 

 

ESPECIALIDADES / SPECIALTIES 

 

PPllaattoo  ddee  ccaarrnneess  ffrrííaass  yy  qquueessooss  // Delicatessen platter 

FFiinnaa  sseelleecccciióónn  ddee  ccaarrnneess  ffrrííaass  yy  qquueessooss  ddee  iimmppoorrttaacciióónn  ccoonn  ggrriissssiinnii  ddee  CCaayyeennaa  yy  nnuueecceess  
Fine selection of cold cuts and imported cheeses served with cayenne pepper grissini and walnuts 

$325mn /$25.00usd 

 

HHuueevvooss  aall  gguussttoo  // Eggs any style  

OOmmeelleettttee,,  eessttrreellllaaddooss  oo  rreevvuueellttooss,,  ccoonn  jjaammóónn,,  ssaallcchhiicchhaa,,  ttoocciinnoo,,  cchhaammppiiññoonneess,,  eessppáárrrraaggooss,,  ssaallmmóónn  

aahhuummaaddoo,,  eessppiinnaaccaass,,  qquueessoo  GGrruuyyeerree  oo  qquueessoo  CChheeddddaarr  
Omelet, sunny-side up or scrambled, with your choice of extras: ham, sausage, bacon, mushrooms, 

asparagus, smoked salmon, spinach, 
Gruyère or Cheddar cheese 

$145mn / $11.00usd 
 

 

HHuueevvooss  rraanncchheerrooss  // Ranchero- style eggs 

DDooss  hhuueevvooss  eessttrreellllaaddooss  eenn  ssaallssaa  ddee  cchhiillee  ppaassiillllaa  ssoobbrree  uunnaa  ttoorrttiillllaa  ffrriittaa  ccoonn  jjaammóónn  yy  ffrriijjoolleess  rreeffrriittooss  
Two eggs sunny-side up over a fried tortilla with sliced ham, served with refried beans and a mild Pasilla 

chili sauce 
$120mn /$9.00usd 

 
 

HHuueevvooss  GGrraanndd  VVeellaass  // Grand Velas eggs 

DDooss  hhuueevvooss  eessttrreellllaaddooss  ccoonn  ttoorrttiillllaa  ffrriittaa,,  jjaammóónn,,  cchhoorriizzoo  aassaaddoo,,  ffrriijjoolleess  rreeffrriittooss,,  ssaallssaass  ddee  mmoollccaajjeettee  

vveerrddee,,  rroojjaa  yy  cceebboollllaa  mmoorraaddaa  
Two eggs sunny-side up over a fried tortilla with sliced ham, with grilled chorizo sausage, refried beans, 

roasted red and green molcajete salsas and red onion 
$120mn /$9.00usd 

 
 

OOmmeelleettttee  ddee  ccaammaarróónn  yy  eessppiinnaaccaass  // Shrimp and spinach somelette 

SSeerrvviiddoo  ssoobbrree  uunn  eessppeejjoo  ddee  ssaallssaa  ccrreemmoossaa  ddee  aagguuaaccaattee  yy  hhuuaarraacchhee  ddee  mmaacchhaaccaa  ddee  mmaarrllíínn  
Served on a bed of creamy avocado sauce, with a marlin machaca huarache 

$175mn /$13.30usd 
 
 

HHuueevvooss  BBeenneeddiiccttiinnooss  ppoobbllaannooss  // Poblano Eggs Benedict 

DDooss  hhuueevvooss  ppoocchhaaddooss  ssoobbrree  bbííssqquueett  aa  llaa  mmaanntteeqquuiillllaa,,  ccuubbiieerrttooss  ddee  rraajjaass  ppoobbllaannaass  yy  ggllaasseeaaddooss  eenn  

ssaallssaa  hhoollaannddeessaa  aall  tteeqquuiillaa  
Two poached eggs served over butter biscuits, topped with roasted strips of Poblano pepper, glazed 

with tequila Hollandaise sauce 
$125mn / $9.50usd 

 
 

CChhiillaaqquuiilleess  rroojjooss  oo  vveerrddeess  // Red or green chilaquiles 

TToorrttiillllaass  ccrruujjiieenntteess  eenn  ccuuaaddrriittooss  ssaalltteeaaddaass  eenn  ssaallssaa  ddee  ssuu  eelleecccciióónn  ((ttoommaattiilllloo  oo  rraanncchheerraa)),,  cceebboollllaa  rroojjaa  

ffiilleetteeaaddaa,,  ccrreemmaa  aaggrriiaa,,  cciillaannttrroo  yy    qquueessoo  CCoottiijjaa..  PPííddaallooss  nnaattuurraalleess,,  ccoonn  ppoolllloo  oo  ccoonn  hhuueevvoo  eessttrreellllaaddoo  
Crispy tortilla squares sautéed in green tomatillo or red ranchero salsa, with sliced  red onion, sour 
cream, cilantro and Cotija cheese.  May be served plain, with chicken or with a sunny-side up egg. 

$145mn /$11.00usd 
 
 
 
 



   

 

 
 

*Todos nuestros platillos están preparados con ingredientes de la más alta calidad; sin embargo,  
la ingesta de productos crudos es responsabilidad de quien los consume. 

*We take extreme care to assure the quality of our ingredients. However, the consumption of raw products is at your personal discretion 
Tipo de cambio de pesos a dólares $13.20  / Exchange rate $13.20 pesos per dollar 

 
 
 
 
 
 
 
 

QQuueessaaddiillllaass  iinntteeggrraalleess  ddee  ppaavvoo  aahhuummaaddoo  // Whole wheat smoked turkey quesadillas 

QQuueessoo  CChheeddddaarr  rreedduucciiddoo  eenn  ggrraassaa,,  jjaammóónn  ddee  ppaavvoo  aahhuummaaddoo,,  ttoorrttiillllaa  iinntteeggrraall  aaccoommppaaññaaddaa  

ddee  ssaallssaa  mmeexxiiccaannaa  yy  ccrreemmaa  lliigghhtt  
Low-fat Cheddar cheese and smoked turkey on  whole wheat tortillas, served with Mexican salsa 

and low-fat sour cream 
$120mn /$9.10usd 

 
 

OOmmeelleettttee  ddee  eessppáárrrraaggooss  yy  cchhaammppiiññoonneess  // Mushroom and asparagus omelet 

CCoonn  ccrreemmaa  rroojjaa  ddee  mmoollccaajjeettee,,  mmiinnii  qquueessaaddiillllaass  ddee  fflloorr  ddee  ccaallaabbaazzaa  yy  ppeerreejjiill  ffrriittoo  
Served with a creamy roasted tomato Molcajete sauce and mini zucchini blossom quesadillas  

with fried parsley 
$165mn / $12.50usd 

 
 

OOmmeelleettttee  ddee  ccllaarraass  ddee  hhuueevvooss  // Egg white omelet 

SSeerrvviiddoo  ccoonn  qquueessoo  ccrreemmaa  aa  llaass  ffiinnaass  hhiieerrbbaass,,  jjiittoommaattee,,  cceebboollllaa,,  cchhaammppiiññoonneess  yy  ppiimmiieennttoo  mmoorrrróónn  
Served with herbed cream cheese, tomato, onion, mushrooms and sweet bell pepper 

$120mn /$9.00usd 
 

 

                                     OOmmeelleettttee  ddee  cchhaammppiiññoonneess  // Mushroom omelet 

CCuullttiivvaaddooss  aall  nnaattuurraall  ccoonn  ssaallssaa  ddee  eelloottee  oorrggáánniiccoo  
With naturally-grown mushrooms and organic corn salsa 

$120mn /$9.00usd 
 
 

CChhiillaaqquuiilleess  rroojjooss  // Red chilaquiles  

CCoonn  hhuueevvooss  ddee  rraanncchhoo  yy  eesseenncciiaa  ddee  ppaassiillllaa  
With fresh ranch eggs, and essence of pasilla pepper 

$145mn / $11.00usd 
 
 

BBuurrrriittoo  ggrraattiinnaaddoo  ddee  ccaammaarróónn  yy  cchhaammppiiññoonneess  
Shrimp and mushroom burrito topped with melted cheese  

CCaammaarroonneess  yy  cchhaammppiiññoonneess  eenn  mmaassaa  ddee  ttoorrttiillllaa  vveerrddee  aall  cciillaannttrroo  yy  ffrriijjoolleess  rreeffrriittooss,,  ssaalltteeaaddooss  eenn  

cchhiippoottllee,,  ppiimmiieennttoo  mmoorrrróónn,,  cceebboollllaa  yy  ttoommaattee;;  ggrraattiinnaaddoo  ccoonn  qquueessoo  CChhiihhuuaahhuuaa  yy  sseerrvviiddoo  ccoonn  

gguuaaccaammoollee,,  ssaallssaa  mmeexxiiccaannaa  yy  ssaallssaa  lliiggeerraa  ddee  cchhiillee  hhaabbaanneerroo    
Shrimp and mushrooms sautéed in chipotle chili, refried beans, sweet bell peppers, onions and tomato all 

wrapped in a cilantro tortilla and topped with melted Chihuahua cheese. Served with guacamole, 
Mexican salsa, and a mild Habanero sauce 

$225mn / $17.00usd 
  

 

  



   

 

 
 

*Todos nuestros platillos están preparados con ingredientes de la más alta calidad; sin embargo,  
la ingesta de productos crudos es responsabilidad de quien los consume. 

*We take extreme care to assure the quality of our ingredients. However, the consumption of raw products is at your personal discretion 
Tipo de cambio de pesos a dólares $13.20  / Exchange rate $13.20 pesos per dollar 

SSooppeess  

SSeerrvviiddooss  ccoonn  ssaallssaa  ddee  mmoollccaajjeettee,,  ssaallssaa  ccrreemmoossaa  ddee  

cchhiillee  cchhiippoottllee,,  aagguuaaccaattee,,  lleecchhuuggaa  ppiiccaaddaa,,  qquueessoo  CCoottiijjaa  

yy  ccrreemmaa  aaggrriiaa  
Served with Molcajete salsa, creamy chipotle sauce, 

avocado, chopped lettuce, Cotija cheese and sour cream 
 

CCoocchhiinniittaa  // Slow roasted Pibil pork    
$125mn / $9.47usd 

CCaarrnnee  mmoolliiddaa  // Spicy ground beef  
$130mn / $9.85usd 

PPoolllloo  // Chicken  
$125mn / $9.47usd 

TTiinnggaa  ddee  rreess  // Shredded stewed beef  
$145mn / $10.98usd 

MMaacchhaaccaa  ddee  ccaammaarróónn  // Dried shrimp Machaca  
$150mn /$11.36usd 

Quesadillas   

AAccoommppaaññaaddaass  ddee  gguuaaccaammoollee,,  ssaallssaa  mmeexxiiccaannaa  yy  

ccrreemmaa  aaggrriiaa  
Served with guacamole, Mexican salsa and sour 

cream 

FFlloorr  ddee  ccaallaabbaazzaa  // Zucchini blossoms  
$120mn /$9.00usd 

HHuuiittllaaccoocchhee  //Mexican corn truffle  
$130mn / $9.85usd 

AAll  ppaassttoorr  //Seasoned al pastor-style  
$125mn / $9.47usd 

PPoobbllaannaass  // Poblano- style  
$120mn /$9.00usd 

CChhaammppiiññoonneess  // Mushrooms 
$125mn / $9.47usd 

JJaammóónn  // Ham  
$120mn /$9.00usd 

MMaacchhaaccaa  ddee  mmaarrllíínn  // Dried marlín Machaca   
$130mn / $9.85usd 

 

 

DE NUESTRA BARRA MEXICANA 
FROM OUR MEXICAN KITCHEN 

 

 
 

 

TTaammaalleess  eenn  hhoojjaass  ddee  ppllááttaannoo 

Tamales steamed in banana leaves 

SSeerrvviiddooss  ccoonn  ffrriijjoolleess  nneeggrrooss  rreeffrriittooss,,  qquueessoo  ffrreessccoo  yy  ccrreemmaa  aaggrriiaa  
Served with refried black beans, fresh cheese and sour cream 

$105mn / $7.95usd 
 

 

TTaammaall  YYuuccaatteeccoo  // Yucatan tamal 

RReelllleennoo  ddee  ccoocchhiinniittaa  ppiibbiill  ppeerrffuummaaddooaall  cchhiillee  hhaabbaanneerroo  
Filled with slow roasted pork marinated with annatto and lightly perfumed with Habanero chili 

$105mn / $7.95usd 
 

 

TTaammaall  ddee  ppoolllloo  ccoonn  mmoollee  // Chicken and molé tamal 

RReelllleennoo  ccoonn  ppoolllloo  eenn  mmoollee  ppoobbllaannoo  
Filled with chicken and poblano- style molé 

$105mn / $7.95usd 
 
 

SSiinnccrroonniizzaaddaa  CChhiicchhéénn  IIttzzáá  // Chichén Itzá sincronizada 

TToorrttiillllaa  aa  llaa  ppllaanncchhaa  ccoonn  jjaammóónn,,  qquueessoo  ppaanneellaa,,  eessccaabbeecchhee  ddee  ppaavvoo  ddeesshheebbrraaddoo  ccoonn  

ccrreemmaa  ddee  hhaabbaanneerroo,,  sseerrvviiddaa  ccoonn  ffrriijjoolleess  rreeffrriittooss  yy  gguuaaccaammoollee  
Grill tortilla with ham, Panela cheese, and shredded turkey in vinegar Escabeche, served 

with creamy Habanero sauce, refried beans and guacamole 
$120mn / $9.00usd 

 
 

LLeecchhee  // Milk  $50mn /$3.79usd 
LLiigghhtt,,  ddeessccrreemmaaddaa  oo  ssooyyaa  

Regular, skim or soy milk $45mn / $3.40usd 
 

TTéé  // Tea  $45mn / $3.40usd  CCaafféé  // Coffee $50mn /$3.79usd 
 

CCaappuucchhiinnooss  ccoonn  ssaabboorreess  aa  eessccooggeerr  // Flavored cappuccinos  

AAmmaarreettttoo,,  vvaaiinniillllaa  ffrraanncceessaa,,  nnuueezz,,  aavveellllaannaass,,  mmaannzzaannaa,,  ffrruuttaa  ddee  llaa  ppaassiióónn,,  

aannddaarriinnaa//nnaarraannjjaa,,  ttiirraammiissúú,,  gguuaayyaabbaa  oo  ccaarraammeelloo  
Amaretto, French vanilla, walnut, hazelnut, apple, passion fruit, tangerine/orange, 

Tiramisu, guava or caramel 
$65mn / $4.93usd 


