
BUENOS DIAS 
GOOD MORNING



Fruta y Yogurt // Fruit & Yogurt

Plato de frutas          $132.00
Fruit plate 

Plato de frutas con miel de abeja ó granola ó  $148.00
Yogurt o queso cottage.
Fruit plate with honey or granola or yogurt or cottage cheese. 

Yogurt         $76.00
Yogurt

Yogurt con miel de abeja o granola o fresa   $87.00
Yogurt with honey or granola or strawberry.

Yogurt combinado: miel,fruta y granola   $93.00
Mixed yogurt, honey, fruit & granola

Los Favoritos // The favorites 

Croissant o pan tostado / Croissant or toast

- Mermelada y mantequilla      $65.00
  Marmalade & butter

- Con  Nutella, Cajeta   ó    Crema de Cacahuate          $89.00
  With Nutella, Cajeta   or   Peanut Butter    

Pan de plátano con queso crema    $84.00
Banana bread w/cream cheese 

Bagel con queso crema      $84.00
Bagel with cream cheese  

Avena con fruta          $119.00
Oatmeal with fruit

Hot Cakes                                                                      $119.00
Pancakes                         

Waffles / Waffles       $124.00

- Con fruta o tocino        $137.00
  With fruit or bacon

Pan Frances / French Toast                                          $100.00

Molletes / Molletes                                                         $116.00

Omelettes // Omelettes   (3) 
( servido con papas / served with potatoes )

Vegetariano: chaya, cebolla, tomate    $163.00
Vegetarian: chaya ( Mayan magical plant ), onion, tomato

Tradicional: jamón de pavo y queso    $163.00
Traditional: turkey ham & cheese

Sabrosón: Longaniza, queso panela, parmesano,       $163.00                   
gouda, chile poblano, cebolla morada y salsa de chile guajillo  
Sabroson: Sausage, panela cheese, parmesan, gouda, 
chile poblano, purple onion and guajillo chile sauce      
 
De la casa: relleno con chaya, tomate,    $163.00 
champiñones frescos y queso      
Home style: stuffed with tomato, chaya, fresh mushrooms & cheese   
   
Tropical: queso feta, champiñones y espinaca  $174.00
Tropical: feta cheese, mushrooms and spinach



Huevos // Eggs  (3)
( Servido con frijoles / served with beans )

Revueltos: jamón y queso      $123.00
Scrambled: ham & cheese 

- Con tocino         $131.00
  With bacon

Rancheros: huevos fritos sobre tortilla    $123.00
con frijoles y salsa roja    
Ranchero style: fried eggs over tortilla with beans and red sauce

Con longaniza Valladolid        $131.00
Scrambled eggs with sausage from Valladolid      
          
A la mexicana: jitomate, cebolla, chile   $123.00
A la mexicana: tomato, onion & green papper.

Al albañil: huevos revueltos con salsa verde  $123.00
Bricklayer style: scrambled with green sauce 

Divorciados: huevos fritos con salsa verde y roja $123.00
Divorced: fried eggs with green and red sauce  

Motuleños: Huevos con frijoles, plátano macho,  $154.00
jamón y salsa roja.  
Motuleños: fried eggs over tortilla with beans, fried plantain, 
ham and red sauce

Europeo / European                                                      $184.00
Huevo Pochado sobre Bagel Integral, cama de espinacas y
Requesón
Poached eggs over spinach and curd served in a whole wheat bagel

Lo mexicano // Mexican 

Chilaquiles / Chilaquiles                                                   $140.00 
( Con salsa roja o verde, crema, cebolla y queso / Tortilla chips with green
 sauce or red tomato sauce, cream, onion and cheese )
      
- Con huevo  $142.00      - Pollo   $163.00   - Arrachera  $174.00 
  With egg         Chicken                 Arrachera
 
Enchiladas / Enchiladas  (4) 
( Con salsa roja o verde o mole y guacamole / with red or green or mole 
sauce & guacamole )

- De espinaca y queso    $204.00  
  Spinach & cheese

Enfrijoladas / Enfrijoladas  (4)                                   $217 .00
( Tortilla filled with chicken in bean sauce, cream and onion.
Served with rice) 
          
Sopes / Sopes  (3)              $138.00
( Handmade tortilla (thick)  with beans, lettuce, tomato, onion, cream, 
avocado and cheese )
           
- Con pollo         $155.00
  With chicken

- De Pollo    $217.00
  Chicken 

Huevos Benedictinos / Eggs Benedict
 
2 Huevos Pochados sobre muffin ingles tostado,
con salsa holandesa servidos con papas cambray
Two Poached Eggs on a toasted english muffin
with hollandaise sauce, served with cambray potatoes.
Con / With
-Espinacas con queso parmesano y Champiñones salteados
  Spinach with parmesan cheese and sauteed mushrooms
-Tocino y Tomate 
Crispy Bacon and grilled Tomato
-Jamón de Pavo ahumado 
Smoked turkey Ham
-Salmón ahumado con alcaparras 
Smoked Salmon and capers

$162.00

$162.00

$162.00

$184.00



Croissant / Croissant
( Servidos con lechuga, tomate, pepino, cebolla y alfalfa
/ all served with lettuce, tomato, cucumber, onion and alfalfa sprouts )

- Jamón de pavo y queso       $188.00     
  Turkey ham and cheese 

Bagel / Bagel
- Jamón de pavo y queso       $148.00
  Turkey ham & cheese 
- Vegetariano con aguacate y queso crema   $155.00
  Vegetarian with avocado and cream cheese  
- Salmón ahumado y queso crema    $225.00
  Smoked salmon & cream cheese       
         

Hamburguesa / Hamburguer      $195.00
( acompañadas de papas a la francesa / with french fries )
- Hamburguesa con queso       $206.00
  Cheeseburger
  ( acompañadas de papas a la francesa / with french fries )
- Hamburguesa con queso y tocino     $225.00
  Cheeseburger with bacon
  ( acompañadas de papas a la francesa / with french fries )

De Antojo // Cravings

Falafel / Falafel         $181.00
Pan árabe relleno con lechuga, tomate
y croquetas de garbanzo, cubierto con salsa de sésamo ( ajonjolí ) 
Pita bread stuffed with lettuce, tomato & fried chickpea croquette, 
covered with a sesame based sauce.

Quesadillas de Pan Árabe / Pita Bread Quesadillas
( servido con guacamole / served with guacamole ) 
- Champiñones y queso        $169.00
  Mushrooms & cheese
- Jamón de pavo y queso       $169.00
  Turkey ham & cheese 
- Pollo y queso         $192.00
  Chicken & cheese                                                   

  

Sandwiches 

Sandwiches / Sandwiches 
( Servidos con lechuga, tomate, pepino, cebolla y germen de alfalfa 
/ served with lettuce, tomato, cucumber, onion & alfalfa sprouts )

- Jamón de pavo y queso       $188.00
  Turkey ham & cheese 

- Vegetariano con aguacate y queso crema   $188.00
  Vegetarian with avocado and cream cheese  

- Pollo / Chicken        $227.00
  Pechuga de Pollo servido en Pan Chapata al pesto, con
  lechugas y queso Gouda acompañado de papas cambray

- Club Sandwich: pollo, jamón, queso y tocino   $236.00
  Club Sandwich: chicken, ham, cheese & bacon 

Herbed Chicken Breast,  served on ciabatta
 bread with pesto, lettuce, Gouda cheese.

Served with  Chambray potatoes.  



Jugos naturales / Natural juices
- Naranja / Orange      $68.00
- Toronja / Grapefruit      $68.00
- Zanahoria / Carrot      $68.00
- Mango / Mango      $68.00

Chaya (planta mágica maya ) con:
Chaya( mayan magical plant ) with:
- Toronja / Grapefruit      $79.00
- Piña y limón / Pineapple & lime   $79.00
- Zanahoria / Carrot      $79.00
- Naranja / Orange     $79.00 

Jugos Combinados / Natural Smoothies 
( Todos nuestros jugos son de fruta, no agua o azucar añadida
/ Our smoothies are a combination of fruit and juices,
no water or sugar added )

- Fresa de lujo: fresa, piña y plátano    $79.00
  Strawberry deluxe: strawberry, pineapple, banana   

- Tropical: papaya, piña y sandía   $79.00
  Tropical: papaya, pineapple & watermelon   

- Toronjibre: toronja y jengibre     $79.00
  Toronjibre: grapefruit & ginger     

- Naranja de lujo: naranja, fresa y jenjibre   $79.00
  Orange Deluxe: orange, strawberry & ginger   

- Toronja mexicana: toronja y nopal    $79.00
  Mexican grapefruit: grapefruit & prickly pear   

- Naranja especial: naranja y melón    $79.00
  Orange especial: orange & melon      

- Manzana de lujo: manzana, fresa, naranja  $79.00
  Apple de luxe: apple, strawberry, orange    

- Anti-flu: toronja, piña, apio y guayaba   $79.00
  Anti-flu: grapefruit, pineapple, celery, guava  

- Vampiro: zanahoria, betabel, apio    $79.00
  Vampire: carrot, celery, red beets    

- Verde éxtasis: espinaca, perejíl, apio, pepino $79.00
  y piña.
 Green ecstasy: spinach, parsley, cucumber and
 pineapple   

- Natural: yogurt, fresa, avena y nuez   $99.00
  Natural: yogurt, strawberry, oatmeal, pecan   

Bebidas // Drinks

Cafe / Coffee

Americano / Regular      $50.00
Espresso / Espresso      $50.00
Capuccino / Capuccino     $70.00
Capuccino frio / Iced capuccino    $79.00
Latte / Latte       $62.00
Decaf / Decaf       $59.00
Mocha / Mocha       $74.00
Chocolate / Chocolate     $62.00
Chocomilk / Cold chocolate    $79.00
Doble Espresso / Double espresso  $69.00

Te/Tea
Te negro / Black tea      $50.00
Te de limon / Lemon tea     $50.00
Te de manzanilla / Chamomile tea   $50.00
Te de menta / Mint tea     $50.00
Te de canela con manzana    $50.00
Apple-cinnamon tea
Te Helado / Iced Tea                                     $75.00
 

Agua / Water

Botella 500ml / 500ml bottle    $50.00
Agua mineral / Sparkling water    $50.00

Refrescos / Soda

Coca cola / Coke      $58.00
Coca cola light / Diet coke     $58.00
Fresca / Fresca       $58.00
Sprite / Sprite      $58.00
Fanta / Fanta       $58.00
Manzana / Apple      $58.00

Energetico · Energy     
( 141 cal )

Jengibre, manzana, zanahoria, 
naranja

Ginger, apple, carrot & orange
$79.00

Verde · Green ( 84 cal )
Piña, perejíl, menta, pepino
Pineapple, parsley, mint & 

cucumber
$79.00

Súper jugos
Perfecto · Perfect       

( 50 cal )
Fresa, pepino, menta

Strawberry, cucumber & 
mint

$79.00

Enfócate · Focused    
( 120 cal )

 Manzana, chaya, naranja, 
menta

Apple, chaya, orange & mint
$79.00

Straws
take up to 100 years

to biodegrade

Un popote
tarda 100 Años

en ser biodegradado

Somos amigos
de la naturaleza,

Ayudanos a proteger
el medio ambiente

NO USANDO POPOTES

We are friends
of the nature,

please help us to protect
the environment.

BY NOT USING STRAWS 



CERTIFICADO DE HIGIENE
HIGIENICALLY CERTIFIED

CUMPLIMIENTO DE LOS ESTÁNDARES DE CALIDAD
QUALITY STANDARD

POR LA SECRETARÍA DE TURISMO 
BY TOURISM BOARD

Los alimentos crudos o poco cocidos

Raw or undercooked foods
Are served under consideration

Of the diner and the risk involved.
Please advise if you have any allergies.

se sirven bajo consideración
del comensal y el riesgo que esto implica. 

Por favor avise si padece de alguna alergia. 


















