
Fresh Starts

Breakfast Pastry Basket (3 pc) (vg)   13

Oatmeal (vg) (gf) (vgn) (df)  13
With fresh berries. Choice of regular milk, almond milk, soy milk, or water

Açaí Bowl (vg) (gf) (vgn) (df) 19
Almonds, banana, shaved coconut, dates, berries, honey, mint, granola, cacao nibs

Regional Seasonal Fruit 16
House-made granola, Greek yogurt, organic honey

Choco Chips Belgium Wa�e (2 pc) (vg)  20
Vanilla ice cream, strawberry, blueberry, caramel sauce, vanilla whipped cream

Vanilla Pancakes (3 pc) (vg)  20
Mascarpone cheese cream, vanilla and candied orange, accompanied with berries and maple syrup

The Cape Toast (vg)  25
Roasted banana, caramelized almonds, vanilla whipped cream, mint, piloncillo glaze, raspberry

Salmon Bagel 23
Bagel bread with poppy seeds, cured salmon, prepared jocoque, avocado, red onion, caper, heirloom tomato with 
citrus vinaigrette

Avocado Toast (df) (vgn) (vg) 19
Avocado, cherry tomato, organic lettuce, olive oil, rye bread

With Egg (1 pc)  23

House Specials

Steak & Eggs  33
Two fried eggs, braised short rib, chimichurri, roasted baby potatoes and sourdough bread

Tru�ed Fried Egg Sandwich   27
Pretzel bun, Asadero cheese, Black Forest ham, arugula, sun-dried tomatoes, chipotle mayo, avocado, French fries

Creamy Jocoque and Poached Eggs (2 pc)  21
Poached eggs, local jocoque, mini heirloom tomatoes, cucumber, epazote oil, rye bread, arugula, chili oil

Egg Burrito 21
Filled with two scrambled eggs, panela cheese, avocado, tomato, refried beans, accompanied with guacamole and 
Mexican suauce 

Eggs Any Style (2 pc)  19
Hash brown potato, asparagus, cherry tomatoes, choice of crispy bacon or baked sausage

Benedicts Eggs
Two poached eggs, homemade English mu�n, Hollandaise sauce, served with asparagus, cherry tomato, and 
roasted potatoes

Choice of protein

Lobster Stew with Pico de Gallo and Creamy Chipotle  36
Baked Honey-Glazed Pork Ham   27

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have 
certain medical conditions. All prices are in USD. A 16% tax is included. A 15% service charge will be added.

(gf) Gluten Free          (df) Dairy Free                           (vgn) Vegan                           (vg) Vegetarian



Specialty Co�ee
Alma Mexicana  11
Espresso, Mexican chocolate, oat milk

Flu�y Latte  11
Espresso, marshmallow syrup, caramel, toasted 
marshamallow

Café D’Orange  11
Iced espresso, chocolate, orange, oat milk

Café de Olla  11
Co�ee infused with cinnamon, anise, piloncillo, bergamot, 
and orange

Coconut Matcha  11
Coconut water, oat milk, matcha

Milkshakes & Smoothies
Protein Shake  18
Almond milk, banana, date, agave syrup, vegan protein

D-Tox  14
Fresh orange juice, carrot, turmeric, ginger

Power-Up Smoothie  18
Oat milk, Greek yogurt, peanut butter, banana, cocoa, 
espresso shot

Green Avocado Smoothie  16
Almond milk, avocado, banana, date, spinach

Greek Purple 18
Coconut milk, Greek yogurt, strawberries, raspberries, 
blackberries, agave syrup

Co�ee & Tea
Tea  7
Earl Grey, Yunnan Green Tea, English Breakfast, Chamomile
Cappuccino 5
Latte  5
Americano 4
Espresso 4
Espresso Macchiato  8
Matcha Latte  9
Chai Latte  9
Hot Chocolate  8

Breakfast Bu�et:  60
Available Monday through Saturday, from 7:00 am to 11:30 am
Kids Breakfast Bu�et:  34
5 to 12 years old

All prices are in USD. A 16% tax is included. 
A 15% service charge will be added.



Mexican Classics
Rancheros (2 pc) (gf)  21
Two fried eggs, refried beans, corn tortilla with hoja santa, 
jalapeño, panela cheese, avocado, roasted salsa, scallions

Chicken Enchiladas (3 pc) (gf)  27
Sour cream, Cotija cheese, avocado. Choice of green sauce, 
red sauce, or black mole

Chilaquiles (gf)  16
Sour cream, Cotija cheese, avocado, cilantro, onion. Choice 
of green sauce or red sauce

With chicken   25
With Egg (2 pc)  23

Enfrijoladas Veracruzanas  23
Stu�ed with two scrambled eggs Mexican style, topped 
with bean sauce, cheese, cream and local chorizo

From the Bar

Mimosas & Bloody Mary Bar   54

Mimosa  20
Coconut-pineapple, rosemary-cranberry, orange

Bloody Mary  16
Tequila, mezcal, vodka

Sunset Spritz  20
Prosecco, Aperol, St. Germain, fresh orange juice, sparkling 
water

Young   17
Gin, passion fruit puree, simple syrup, tonic water

Paloma  19
Tequila, fresh lime juice, fresh grapefruit juice, grapefruit 
soda

Zero Proof
Agua de Piedra Still Water, Monterrey  11
Agua de Piedra Sparkling Water, Monterrey   11
Kombucha 11
Ginger-lemon, Hibiscus, Citrus
Italian Soda  11
Hibiscus Punch, Roasted Pineapple, Berries
Ginger Ale  14
Lemonade 6
Orangeade  6
Coca-Cola 8.5
Diet Coke 8.5
Sprite  8.5

All prices are in USD. A 16% tax is included. 
A 15% service charge will be added.


