SWEET

fruit plate
Red berries mix, papaya, melon, pineapple, yogurt,
granola and honey. $140

hot oatmeal
Oatmeal, milk, cinnamon and green apple. $122

acai bowl
Acai, banana, berries, peanut butter, granola, coconut
and almond milk. $162

FROM THE FARM

2 pcs. egg per plate

benedict eggs
English muffin, poached egg, turkey ham
and hollandaise sauce. $168

florentine eggs
English muffin, poached egg, sautéed spinach
and hollandaise sauce. $164

casserole eggs
Scrambled egg, tomato sauce, gouda cheese. $182

shakshuka eggs
Poached eggs in a delicious chunky tomato bell
pepper sauce, eggplant & lebanese jocoque. $176

rancheros eggs
Fried eggs served on a tortilla and topped
with tomato based sauce. $158

country egg
Potato, peppers, onion, tomato, mushroom, bacon,
goat cheese and avocado. $172

huevos motulenos
Scrambled eggs on corn tortillas and beans, with
ranchera sauce, ham and peas, served with fried
plantains. *$168

eggs as you like
Fried eggs, scramble or a la mexicana. $146

capresse omelette
Cherry tomate, mozarella cheese and basil. $182

ham and cheese omelette
Turkey ham omelette and cheese. $162

light omelette
White egg, goot cheese and spinach. $174

smoked salmon omelette
smoked salmo omelette, gouda cheese
and fresh salad. $206

chorizo omelette
Chorizo omelette with gouda cheese served
with black beans. $162

poblano omelette
Omelette with rajas poblanas, cheese, cream
and corn, served with beans and potatoes. $172

Chicken 60 gr)  $68 Egg (1 pc) $35

EXTRAS Skirt steak (160gr) $98 Bacon25gr)  $35
Pressed Chicharrén Shrimp (oo gr) $98
100 gr. $62

french toast
Brioche bread, berries, vainilla ice cream
and maple syrup. $208

nutella hotcakes
Hotcakes, nutella, berries and almond. $168

natural hotcakes
Fluff hotcakes and maple syrup. $146

nutella waffle
nutella, berries and almond. $168

SALTY

croque madam
Brioche bread, egs, ham, swis cheese, bechamel sauce,
trufled french fries, bacon and fresh salad. $218

salmon bagel
Bagel, salmon (60 gr.) & spread cheese. $198

avocado toast
Bread, avocado and cherry tomate. $155
extra poached egg and bacon. $178
extra de salmon. $196

chilaquiles
green | red | mole | poblanos $146
1 extra egg or chicken @60 gr) +$60

green enchiladas
3 pieces stuffed with chicken in green sauce,
with gratin cheese. $196

chicken enmoladas
3 pieces stuffed with chicken @60 gr) in our mole of the
house, with fresh cheese. $196

enchiladas poblanas
3 pieces stuffed with chicken in poblano pepper sauce,
with grilled cheese. $196

molletes
2 pieces of bolillo with beans and gratin cheese,
avocado and mexican sauce. $118
extra chorizo $40

sopes (3)
pork rinds in red sauce (100 gr)
shredded in red or green sauce,
served over black beans. $182

ham and cheese croissant
ham, cheese, lettuce and tomato,
accompanied by French fries. $138

egg and bacon croissant
Scrambled eggs, bacon, cheese, lettuce, and tomato,
served with French fries. $138

mexican style flank steak tips
Flank steak 60 gr) sautéed with a mild sauce of tomato,
onion, poblano chili, accompanied by beans
and guacamole. $232

machaca
Shredded meat (90 gr) sautéed with slices, onion, tomato
egg and accompanied by beans and guacamole. $218
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COFFEE

american refill 50

espresso 35/45
macchiato 38/48
viennese espresso 55

american espresso 55

chocolate espresso 65

french press 60

flat white 65

caramel 70

latte 65

mocha 70

cappuccino 65

dalgona coffee 60

espresso tonic 60

affogato 95

taro 70

chai 70

cold latte 65

cod caramel latte 75

strawberry matcha latte 85

matcha 70

cold brew 70

milk options

lactose-free +5

almonds | coconut | soy +12
JUICE ch gde
orange 56 68

green 62 72

MILK SHAKE «

vanilla, chocolate, strawberry

DRINKS

chocomilk 50
hot chocolate 52
limonade 50
orangeade 50
sodas 48
bottle water 35
SMOOTHIES

green

orange juice, celery, spinach, ginger, pineapple, cucumber and honey.
86 /

tropical

orange juice, pineapple, papaya, passion fruit and mango.

fruity

orange, strawberry, mango and pineapple juice.

peanutbutter

coconut milk, peanut butter, banana and cocoa.

very berry

coconut milk, blackberry mixture, banana, chia.

vallarta

orange, mango, pineapple, guava and star fruit juice.
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FRAPPE

espresso 85
moka 85
caramel 85
oreo 90

TISANAS 75

strawberry kiwi
strawberry mango

apple

TEA 55

chamomile | green | mint |
mango and passion fruit |
apple | cinnamon & chamomile |
wild raspberry & hibiscus flower

SHOTS o 40

cold press

wellness
orange, turmeric, mint and honey

detox
grapefruit, ginger, honey and
lemon

inmunoldgico
turmeric, ginger, orange, honey
and pollen

green
spinach, orange and ginger

vitality
ginger, green apple and turmeric

COCKTAILS

mimosas 95
bellini 95
aperoll spritz 160
carajillo 145
86

86
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