
BREAKFAST MENU

Orange
Grapefruit
Carrot
Green Juice 

Turkey Ham and Cheese Croissant

Eggs, Ham and Cheese Croissant

Muffin: Eggs, Cheese
& Fresh Sauce

Muffin: Eggs, Cheese
& Smoke Salmon

Assorted Sweet Rolls (3 piece)

Grill Cheese Sandwich
With fried potatoes.

Molletes (Ciabatta Bread) 
With beans
With Mexican sausage or ham

Toast (3 piece)
It includes butter and
strawberry jam.

Fresh Seasonal Fruit Platter
Half Platter
Fruit Hand

Side orders: Cottage Cheese,
granola or Yoghurt

Oatmeal or Wheat Cream
with Fresh Fruit.

Pancakes
Served with fresh fruit.

French Toast
Served with fresh fruit.

Chilaquiles: Green or Red sauce
With eggs or shedded chicken
With grilled Flank Steak

Enfrijoladas
Rolled tortillas, stuffed with chicken
and topped with a light bean sauce.

Rancheros Eggs
Fried eggs served upon lightly fried
corn chips topped with red sauce.

Breakfast Combo
Shredded beef over chilaquiles,
black beans and eggs.

Sonoran Jerky Beef
Sautéed with tomato, onion, green
chili and served with beans and
eggs or any style. 

Fried or Scrambled Eggs

Benedictine Eggs
Two halves of an English
muffin, topped with ham,
poached eggs
and hollandaise sauce.

Burrito Coral
Flour tortilla, steak, bacon,
sweet pepper and shredded
house blended cheese.

Grilled Beef Tenderloin
Served over  potato and
topped with Fresh sauce,
bacon, mushrooms and eggs.

Egs + 1 ingredient
Mexican sausage, turkey 
sausage,ham or bacon.
  
Home Style Mexican Eggs

$113

$130

$47
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$198
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$52

1 egg | Beans | Ham | turkey
sausage | Assorted Quesadilla
(one piece) | Slices of avocado 
 
Bacon | Pork line Sausage
Chorizo                      

JUICES FRUITS

GOOD MORNING

CEREALS

HOUSE SPECIALTIES

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

Egg

Milk

Gluten

Fish

Dried fruits /Nuts

Shellfish

Soy *Prices in pesos,
Tax included

EXTRAS



Poached Eggs | On Gluten Free toast, fresh avocado, garnished with fine herbs. 

Oatmeal with fruit | Oatmeal, chia, almond milk, strawberry, banana, and a touch of cinnamon.

Banana Pancakes | Made with batter made with cacao, eggs, pecan, cinnamon, and vanilla.

FRESHLY MADE NATURAL SMOOTHIES AND JUICES

Fruit and Chia Smoothie | Almond milk, papaya, cantaloupe, pineapple, and chia.

Strawberry Smoothie | Almond milk, strawberry, banana, peanut butter, and vanilla scent.

Pineapple and coconut smoothie | Almond milk, pineapple, hemp, shredded coconut,
romaine lettuce, and cinnamon powder.

Spanish Omelet | Spinach, mushrooms, peppers, cheese and red spanish sauce.

Cinderella Omelet | Stuffed with shrimp, scallops and octopus, drenched with creamy seafood sauce.

Veggie Omelet | Made with whites, fresh vegetables selection and fresh cheese. 

Cactus Omelet | With onions, tomato, peppers and red sauce.

Mexican Omelet | Stuffed with onion, tomato, chili and cheese, topped with molcajete sauce.

Avocado Omelet | Stuffed with avocado, cheese and cilantro sauce.

Mushroom Stew Omelet | With spinach and mushroom sauce

Coffee 

Hot tea
Black, Green, Chamomile

Mexican Hot chocolate
Milk
Whole or skim
Mimosa   
Soda
Espresso   
Latte or Capuccino

 $192

 $203

 $192

 $192

 $192

 $192

 $192

 $143

 $147

 $52

 $46

 $57
 $46

 $90
 $44

 $57
 $68

 $88

 $108

 $88

 $72
 $72

 $72

Egg

Milk

Gluten

Fish

Dried fruits /Nuts

Shellfish

SoyConsuming raw or undercooked meats, poultry
seafood, shellfish or eggs may increase your risk
of foodborne illness

*Prices in pesos,
Tax included

OMELETS

BEVERAGES

HEALTHY BREAKFAST

 $143

Detox | Orange, Celery, Carrot, Strawberry

Antioxidant | Carrot, Beet, Green, Apple, Ginger

High energy | Orange, Papaya, Pineapple

 $77

 $77

 $77

Carrot Juice
Cucumber Juice
Watermelon Juice

This menu is endorsed by:
Degree in Gastronomy 
Bárbara Martina Méndez León.


