
Chilaquiles with eggs Cacti with Panela cheese

1. YOUR CHOICE
Fried, scrambled or boiled eggs.

2. RANCHERO STYLE
Fried eggs served on a fried corn tortilla, topped with either red
or green sauce.

3. DIVORCED EGGS
Two fried eggs served on a corn tortilla with one egg covered in
green sauce and the other in red sauce.

4. SCRAMBLED EGGS WITH CHORIZO
Scrambled eggs mixed with traditional Mexican pork sausage.

5. MEXICAN STYLE
Scrambled eggs with onion, tomato, and serrano pepper.

6. SCRAMBLED EGGS WITH HAM
Eggs scrambled with diced ham.

7. ENMOLADOS
Fried eggs served on a corn tortilla topped with mole sauce.

• Extra egg. Your choice of scrambled, fried or boiled. 
• Side order. Fried beans or chorizo.
• Panela cheese (three slices, 50 g).
• Three strips of pork bacon or three slices of ham. 
• Two slices of toasted white bread.
• Small portion of either oatmeal or fruit.
• 50 g of shredded chicken breast.
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24000

14. GREEN OR RED CHILAQUILES (115 g)
Crispy corn tortilla chips smothered in your choice of sauce

15. GREEN OR RED ENCHILADAS (3 pcs.)
Corn tortilla filled with a slice of Manchego cheese, with your choice of
green or red sauce. Topped with cream & cheese.

16. ENMOLADAS (3 pcs.)
Corn tortilla filled with a slice of Manchego cheese covered in
rich mole sauce. Topped with cream and cheese.

17. QUESADILLAS (3 pcs.)
Corn tortilla filled with a slice of Manchego cheese, with a side of
sauce made with chopped tomato, onion & jalapeño pepper.

18. MOLLETES (2 pcs.)
Halved bolillo bread baked with a spread of beans, and a slice of
Manchego cheese. Served with pico de gallo (tomato, onion, and
jalapeño).

19. GRILLED NOPALES WITH PANELA CHEESE (50 g)
Served with green or red sauce on the top.

20. MEXICAN GRILLED MEAT (125 g)
Tender grilled meat served with an enchilada.

8. MEXICAN STYLE OMELET
Filled with a slice of Manchego cheese and chopped onion,
tomato and jalapeño pepper.

9. HAM AND CHEESE OMELET
Filled with a slice of ham and Manchego cheese.

10. VEGETARIAN OMELET
Filled with a slice of Manchego cheese and a mix of sautéed
spinach, onion and mushrooms.

11. HUITLACOCHE OMELET
Filled with a slice of Manchego cheese with Huitlacoche (corn
mushroom) sautéed with onion and corn kernels.

12. ZUCCHINI BLOSSOM OMELET
Filled with a slice of Manchego cheese with a mix of pumpkin
flower sautéed with onion and corn kernels.

13. POBLANO OMELET
Filled with a slice of Manchego cheese and fried poblano
pepper with onion and corn kernels.

EGGS MEXICANS

OMELETS

26000

SIDES

CAPUCHINO or  “de la OLLA” COFFEE (240 ml)
AMERICANO COFFEE or ESPRESSO (240 ml)
MILK small glass (240 ml)
HOT MEXICAN CHOCOLATE (240 ml)
FRESH JUICE large glass (400 ml)  
FRESH JUICE small glass (240 ml)  
FRUIT WATER small glass (240 ml)  
FRUIT WATER small glass with mineral water (240 ml)
TEA (240 ml)
SODA (600 ml)
BOTTLED WATER (200 ml)
THERMOS WITH INSTANT COFFEE (1 L)

French Toast Ranchero Eggs Waffle
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INTERNATIONALS

21. HOT CAKES
Two wheat flour pancakes made with milk and egg

22. FRENCH TOAST
Two slices of bread soaked in a mixture of milk, egg, and
vanilla, then grilled.

23. WAFFLE
Made from wheat flour, milk, egg and vanilla.

24. PLAIN YOGURT (180 ml)
Can be served with granola or fruit.

25. NATURAL OATMEAL (180 ml)
Prepared with milk or water.

26. LARGE PLATE OF NATURAL FRUIT
(125 g) Option to top with plain yogurt or granola.

BEVERAGES

ENJOY!

Two eggs and 50 g of stuffing. Topped 
with red sauce and a side of refried beans.

Two eggs, with a side of refried beans. With a side of refried beans.


