
EVERY DAY CLASSICS MEXICAN CLASSICS

HEALTHY

USD          MXN

*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 and MXN. 16% TAX included. 15% gratuity not included.

USD           MXN

(gf) gluten free  (df) dairy free (vgn) vegan (vg) vegetarian

18       353 

20     392

Breakfast Pastries Basket (3 pc) (vg) 

Oatmeal (df) (vgn) (vg) 
With berries choice of milk: regular, almond, soy or 
water 

23      451Vanilla Pancakes (3 pc) (vg)   
With berries compote, maple syrup, caramelized pumpkin seed

25      490

23      451

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

Choco Chips Belgium Waffle (vg) 
Vanilla ice cream, strawberry, blueberry, caramel sauce, 
charred vanilla whipped cream

27     529

17     333

22     431

Acai Bowl  (df) (vgn) (vg) 

Almonds, banana, shaved coconut, dates, berries, honey, 
mint, granols, cacao nibs

Fresh Seasonal Fruit
Homemade granola, greek yogurt, organic honey

Avocado Toast   (df) (vgn) (vg) 
Avocado, cherry tomato, organic lettuces, olive oil, 
rye bread 
With Egg 25     490

HOUSE SPECIALS

21     412

29    568

25     490

27     529

Any Style Eggs 
Roasted potatoes, choice of: crispy bacon or baked sausage

Trufled Fried Egg Sandwich 
Pretzel bun, Asadero cheese, black forest ham, arugula, 
sundried tomatoes, chipotle mayo, avocado, french fries

Creamy Jocoque and Poched Eggs  
Two pieces of poached eggs, local jocoque, mini Heirloom 
tomato, cucumber, epazote oil, rye bread, arugula 
chili oil 

Short Rib with Mole Negro  
Two pieces of fried eggs, plantain, mole negro, coriander, 
purslane, grilled haricot vert, corn tortilla

28      549 

25     490

27      529

29      568

20     392

27      529
25      490

Beef Chilorio Burrito 
Poached egg, avocado, Hollandaise sauce, refried beans, 
Asadero cheese, flour tortills

Rancheros (gf) 
Two fried eggs, refried beans, corn tortilla with “hoja santa”, 
jalapeño, panela cheese, avocado, roasted sauce, 
scallions 

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

Braised Brisket Molletes 
“Frijoles puercos”, Asadero cheese, pico de gallo, green 
avocado sauce

Chilaquiles (vg) (gf) 

Sour cream, cotija cheese, avocado, cilantro, onion Choice 
of: green sauce or red sauce

With Chicken 
With Egg  
With Skirt Steak 29      568

BENEDICTS

Benedicts Eggs
Two pieces of poached eggs, homemade English muffin, 
Hollandaise sauce, accompanied with asparagus, cherry tomato, 
roasted potatoes

Choose protein:
Lobster Stew with Pico de Gallo and Creamy Chipotle      36                 706

36      706
34      666
27       529

Crispy Soft Shell Crab 
Smoked Cured  Salmon Oven 
Baked Honey Pork Ham  Prime 
Steak 36       706

55      1,078

28      549

Breakfast Buffet   
Available Monday through Saturday, from 7:00 AM to 11:30 
AM.
Kids Breakfast Buffet 
5 to 12 years old



MILKSHAKE & SMOOTHIES FROM THE BAR

COFFEE & TEA

USD          MXN

All prices are in USD and MXN. 16% TAX included. 15% gratuity not included.

USD           MXN

18      353

14      374

18      353

16     314

18      353

Protein Shake 
Almond milk, banana, date, agave syrup, vegan protein

D-tox
Orange fresh juice, carrot, turmeric, ginger

Power up Smoothie 
Oat milk, greeky yogurt, peanut butter, banana, 
cocoa, one shot of espresso

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

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

  7       137

  5       98
  5       98
  4       78
  4       78 
  8       157
  9       176
  9       176
  8       157

Tea 
Earl Grey,  Yunnan Green Tea, English Breakfast, 
Chamomile

Cappuccino 
Latte  
Americano 
Espresso  
Espresso with a Dash of Milk 
Matcha Latte 
Chai Latte 
Hot Chocolate  

54     1,096

20     406

16      325

20     406

17      345

19      386 

Mimosas & Bloody Mary Bar 

Mimosa  
Coconut pineapple, rosemary cranberry, orange

Bloody Mary 
Tequila, Mezcal, Vodka

Sunset Spritz 
Aperol, St Germain, fresh orange juice prosecco, 
mineral water

Young  
Gin, passion fruit puree, natural syrup, tonic water

Paloma  
Tequila, fresh lemon juice, fresh grapefruit juice, 
grapefruit soda

ZERO PROOF

Water “Agua de Piedra”. Monterrey, Nuevo León 11      216
Sparkling Water “Agua de Piedra”. Monterrey, Nuevo León       11      216

11      196

11     196

14      274 
6       118
6       118
8.5     167
8.5     167
8.5     167

Kombucha 
Ginger with Lemon, Hibiscus, Citrus  

Italian Soda 
Hibiscus Punch, Roasted Pineapple, Berries

Ginger Ale 
Lemonade 
Orangeade 
Coke 
Diet Coke 
Fanta 
Sprite 8.5     167

SPECIALTY COFFEE

 11      

216

 11       

Alma Mexicana  
Espresso, mexican chocolate, oat milk

Autumn Brew 
Cold Brew, apple, pear and cinnamon puree

Fluffy Latte  11      
Espresso, marshmallow syrup, caramel, 
flamed marshmallow

 11      

 11      

D’Orange Coffee  
Iced espresso, chocolate, orange, oat milk

Cafe de Olla 
Coffee infused with cinnamon, anise, 
piloncillo, bergamot and orange

216

216

216

216




