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TEQUILA -

FRUTA - FRUIT

@ $90.00

Plato de Frutas (Fruta de temporada)
Seasonal Fruit Plate

Pavlova de Frutos Rojos ¢/Helado de Yogurt
(Fresa, Frambuesa, Zarzamora 'y Blue Berry)

Red Fruit Pavlova with Yogurt Ice Cream
(Strawberries, Raspberries, Blackberries, and Blueberries)

@ $95.00

Macedonia de Frutas () $95.00
(Miz de frutas de temporada con granola y miel)

Fruit Macedonia (Seasonal fruit mix with granola and honey)

Chia Pudding con Frutos de Temporada ®® $95.00
(Chia, yogurt y fruta de temporada)

Chia P uddz)zg with Seasonal Fruit (Chia, yogurt, and seasonal fruit)

M@ $90.00
y Yogurt Natural.
Grapefiuit Supreme with Red Fruits and Natural Vogurt

Suprema de Toronja con Frutos Rojos

OPCIONES LIGERAS
LIGHT OPTIONS

Omelette de Queso Oaxaca, @ @ $130.00
Champifiones y Setas.

Omelette with Oaxaca Cheese, Mushrooms, and Wild Mushrooms
Omelette de Salmén con Queso Crema @ s14000
y Cous Cous con Frutos Secos.

Salmon Omelette with Cream Cheese and Couscous with Dried Fruits
B s
Jitomates y Pesto de Albahaca.

Grilled Panela Cheese with Nopales, Tomatoes, and Bastl Pesto

@ @ $90.00
Omelette de Claras y Esparragos @ @ $140.00
con Queso de Cabra.

Egg White Omelette with Goat Cheese and Asparagus

Queso Panela Asado con Nopales,

Avena Caliente y Manzana
Warm Oatmeal with Apples

ESPECIALIDADES INTERNACIONALES
INTERNATIONAL SPECIALTIES
Croque Monsieur

@ 15500
(Emparedado de jamén y queso suizo gratinado)
Cr oque Monsieur (Ham and gratinated Swiss cheese sandzwich)
Croque Madame

@ $155.00
(Emparedado de jamén y queso suizo con huevo)

Cr oque Madame (Ham and gratinated Swiss cheese sandwich with egg)

@ $120.00

Pan Francés con Canela y Frutos Rojos
French Toast with Cinnamon and Red Fruits

JALISCOQ + Mx.

Huevos Benedictinos con Lomo Canadiense
Eggs Benedict with Canadian Bacon

Huevos Benedictinos con Salmén
Eggs Benedict with Salmon

Hot-Cakes con Frutos Rojos (3pzs)
Hot Cakes with Red Fruits (3pzs)

Wattles con Frutos Rojos (3pzs)
Waffles with Red Fruits (3pzs)

Sandwich de Roast Beef’

(Aderezo de mostaza, cebolla caramelizada y queso brie)

Roast Beef Sandwich

(Mustard dressing, caramelized onions, and brie cheese)

Avocado Toast (2pzs)
Avocado Toast (2pzs)

@@ $165.00
@ $165.00

Huevos Rotos (French fiies, Serrano ham, egg, and truffle oil)

Huevos Rotos
(Papa francesa, jamon serrano, huevo y aceite de trufa)

ESPECIALIDADES MEXICANAS
TRADITIONAL MEXICAN SPECIALTIES

Huevos Rancheros con Salsa Roja $120.00

(Dos huevos estrellados bafiados en salsa roja sobre una tortilla de maiz)

Eggs Rancheros with Red Sauce
(Two sunny-side-up eggs in red sauce over a corn tortilla)

Huevos Motulefios $135.00
(Dos huevos sobre tostada de maiz con fiijoles, chicharos, pldtano fiito 'y jamon)

Eg oS Motuleiios (Two eggs over a corn tostada with beans, peas, fried
plantain, and ham)

Huevos Divorciados

(Dos huevos estrellados bafiados en salsa roja 'y verde)
Huevos Divorciados

(Two sunny-side-up eggs, one with red sauce and the other with green sauce)

@@ $115.00

@@ $125.00

Huevos a la Mexicana
Mexican-Style EEggs

Huevos al Gusto (2pzs)
Eggs to Your Liking (2pzs)

® s11500

Huevos a la Veracruzana @@ $135.00
(8 Enchiladas de huevo, bafiadas en salsa de fiijol, crema, queso y chorizo.)

Veracruz-Style I.ggs

(Three egg enchiladas with bean sauce, cream, cheese, and chorizo)

Huevos con Machaca Banados con

Salsa Ranchera (2 piezas de huevos revueltos a la mexicana
con machaca y salsa ranchera)

Eggs with Machaca in Ranchera Sauce

(Two scrambled eggs with machaca and Mexican-style sauce)

$135.00

Huarache con Frijoles, Bistec de Res,

y una Pieza de Huevo Estrellado.
(Acompafiado de salsa molcajeteada, lechuga, crema y queso)
Huarache with Beans, Beef Steak, and a Sunny-Side-Up Egg

(Served with molcajete sauce, lettuce, cream, and cheese)

@ @ $210.00
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Chilaquiles Verdes o Rojos Naturales @@ $120.00
Plain Green or Red Chilaquiles

Chilaquiles Verdes o Rojos con @@ $140.00
Huevo o Pollo
Green or Red Chilaquiles with Eggs or Chicken

Chilaquiles Verdes o Rojos con Arrachera @@ $180.00
Green or Red Chilaquiles with Skirt Steak

Chilaquiles Poblanos con Arrachera @@ $190.00
Poblano Chilaquailes with Skirt Steak

Molletes con Chorizo del Arenal, @@ $150.00
Jalisco (2pzs)

Molletes with Chorizo from Arenal, Jalisco (2pzs)

Enchiladas Jaliscienses @ $155.00
Jalisco-Style Enchiladas

Enchiladas Suizas con Pollo Verdes o Rojas @@ $155.00

Swiss Chicken Enchiladas (Green or Red Sauce)

Trilogfa de Enchiladas en salsa Verde, @ $155.00
Roja y Mole( Requeson, Pollo y Queso Oazaca)

Trilogy of Enchiladas with Green, Red,

and Mole Sauce (Rucotta, Chicken, and Oazxaca Cheese)

. @ $14:5.00
Enfrljoladas de Pollo (Crema, Quesoy Cebolla)
Chicken Enﬁljoladas (With cream, cheese, and onions)

. 155.00
Enchiladas de Pollo con Mole Negro @ i
(Crema, Queso y Cebolla)

Chicken Enchiladas with Black Mole

(With cream, cheese, and onions)

PAN'Y CEREAL
BREAD & CEREALS

Canasta de Pan Dulce (5pzs) @  $90.00
Pastry Basket (5pzs)

Pieza de Pan Dulce ® $20.00
Single Pastry Piece

Canasta de Mini Bolillo (4pzs) ®  $40.00
Mini Bolillo Basket (4pzs)

Variedad de Cereales $65.00
Cereal Variety

Pan Tostado ® $35.00
Toast

Vegano @ Lacteo Gluten free Pescado
Vegan Dairy Gluten free Fish

Ligeramente picoso Cacahuate @ Cerdo @ Nuez
Slightly Spicy Peanut Pig

Nut

JALISCOQ + Mx.

BEBIDAS

BEVERAGES
Caté Latte Descateinado / Decaf Latte $45.00
Caté Americano / Americano Coffee $40.00
Caté Espresso / Lspresso Coffee $4:5.00
Capuchino / Cappuccino $50.00
Té/Tea $90.00
Chocolate /ot Chocolate $60.00
Leche / Milk $40.00
Mimosa (Clésica, Maracuyd, Fresa y Frutos Rojos) $210.00

Mimosa (Classic, Passion Fruit, Strawberry, or Red Fruits)

JUGOS

JUICES

Jugo de Naranja / Orange Juice ©® $55.00
Jugo de Toronja / Grapefruit Juice & $60.00
Jugo de Zanahoria / Carrot Juice )  $55.00
Jugo de Lima / Lime Juuce &  $90.00
Jugo Verde Energético & $60.00

(Jengibre, Nopal, Kale, Pifia, Espinaca, Pepino y Apio)
Green Energy Juice

(Ginger, nopal, kale, pineapple, spinach, cucumber, and celery)

Jugo Rojo Antioxidante & $60.00
(Betabel, Zanahoria, Jugo de Naranja'y Manzana)

Red Antioxidant Juice

(Beet, carrot, orange juice, and apple)

Jugo Antigripal 70.00
(Guayaba, Pifia, Manzana, Limény Miel de Abeja) @ ¥

Anti-Flu Juice

(Guava, pineapple, apple, lemon, and honey)

Jugo Digestivo (Papaya y Manzana) @ $70.00
I )zgestz've Juice (Papaya and apple)

El consumo de alimentos crudos es responsabilidad de quien los consume.
Estamos comprometidos con el medio ambiente, este ment contiene ingredientes
de origen local y organico en lo posible. En caso de tener algtn tipo de alergia en
alimentos, por favor indiquelo a su mesero. Precios en Pesos Mexicanos. Incluye

16% de IVA.

The consumption of raw food is responsibility of the person who consumes it.
We are committed to the environment, this menu contains locally sourced ingredients
and organic where possible. If youhave any allergies, please indicate to your waiter.
Prices are in Mexican Pesos, 16% Tax Included.



