JUICES

PINEAPPLE-COCONUT® § $10

SMOOTHIES

Banana Cream, Strawberries, Vanilla Sauce

A
Ninica

CONTEMPORARY MEXICAN

HEALTHY OPTIONS

AVOCADO TOAST | @

Burrata and Basil Pesto

f UsDh f

i @ 8 VEGAN CHIA PUDDING ©

f ORANGE © & $10 f Blueberries, Kiwi, Strawberries

| GREEN JUICE © § $10 : YOGURT( & @

f - : Plain or Strawberry Yogurt, Mixed Berries,
E GRAPEFRUIT © § $9 ! Housemade Granola

CARROT © { $9 CHIA YOGURT BOWL

! E Mixed Berries and Housemade Granola
! WATERMELON © $9 i

FRUIT SALAD

; ORANGE-BEET ¢ 1 $9 ; Seasonal Fruit with Granola

SALMON CREPE || <=
Cream Cheese, Tomato Jam, Avocado, Red Onion,
Persian Cucumber, Cherry Tomatoes

Croissant, Cinnamon Roll, Mexican Concha,

USD 5 5 5
DEACH-BASIL 610 SUPERFOOD SMOOTHIES
MIXED BERRIES AND OATS $10 PEAR, MACA AND CINNAMON &
MANGO-COCONUT $10 PINEAPPLE, AVOCADO AND MATCHA ©
APPLE-KIWI $10 MANGO, CHIA AND SPIRULINA ©
GUAVA-MINT $10 CHLOROPHYLL AND APPLE ©
STRAWBERRY AND PASSION FRUIT $12
PROTEIN SMOOTHIE WITH PAPAYA $13
AND BANANA

SWEET TEMPTATIONS

USD )
FRENCH TOAST $18 WAFFLES
Raspberry Sauce, Whipped Cream, ! Ganache, Ice Cream, Chocolate Brittle, Bacon
Strawberries, Raspberries i

MEXICAN SWEET BREAD (AW

PANCAKES $18 ; (PAN DULCE)

< 3D

Fish Seafood
Pescado Mariscos

Gluten Free
Sin Gluten

$

Vegan
Vegano

Lacteos Huevo  Almendra

Peach Danish

& @

Eggs Amond Walnut ~ Sesame
e Ajojonli

Meal Plan holders receive 15% off

All prices are in U.S. dollars (USD) and include 16% tax.

In compliance with Mexican health regulations, please be aware that consuming raw or undercooked meats, poultry,
seafood, or eggs may increase the risk of foodborne illness; therefore, such items are served upon request and at the

customer’s discretion.

USD
$13

$13

$15

$16

$20

$20

$13
$13

$13
$13

$18

$13



e

CONTEMPORARY MEXICAN

MEXICAN CORNER

UsDh
POBLANO PEPPER STUFFED WITH $22
SCRAMBLED EGGS AND CHORIZO
Cheese Sauce, Corn, Roasted Tomatoes
BARBACOA TACOS 4 $21
Slow-Braised Beef, Corn Tortillas, Fresh Green Salsa
TORTA AHOGADA (JALISCO-STYLE PORK $21
SANDWICH)
Avocado, Pickled Onions, Tomato-Chipotle Sauce
CHORIZO BURRITO $23
Scrambled Eggs, Chorizo, Mozzarella Cheese
EGG ENMOLADAS (MOLE ENCHILADAS) $21

Scrambled Eggs, Red Onion, Sour Cream, Cotija
Cheese, Avocado, Sesame Seeds

EGGS & BREAD

BREAKFAST BAGEL
Scrambled Eggs, Bacon, Cheddar Cheese,
Turkey Ham

$15

EGGS BENEDICT
Hollandaise Sauce, Green Salad, Canadian
Bacon

$22

POACHED EGGS WITH FRIED BREAD
Basil Pesto, Cucumber, Cherry Tomatoes,
Red Onion

I ®

Fish Seafood
Pescado Mariscos

Gluten Free Vegan
Sin Gluten Vegano

i

Vegetarian
Vegetariano

Lacteos Huevo

THE CLASSICS

USD

CONTINENTAL BREAKFAST A $19

Choice of Juice, Mexican Sweet Bread
(Pan Dulce) or Toast, Coffee or Tea

AMERICAN BREAKFAST

Juice or Fruit, Eggs Any Style, Refried Beans,
Hash Browns, and your choice of Ham,
Sausage, or Bacon

$25

FARMTO TABLE

EGGS ANY STYLE $17

With Ham, Sausage or Bacon

OMELETTE

Ham, Bacon, Sausage, Bell Peppers, Spinach,
Tomato, Onion, Mozzarella Cheese, Cheddar
Cheese

$17

STEAK & EGGS
Grilled Skirt Steak, Sunny-Side-Up Eggs, Baby
Potatoes, Mushrooms

$25

HUEVOS RANCHEROS
Corn Tortillas, Beans, Ham, Mozzarella Cheese,
Ranchero Sauce

$16

CHILAQUILES

Sunny-Side-Up Eggs with your choice of Red
Sauce, Green Sauce, or Poblano Cream Sauce,
Grilled Avocado, Red Onion, Sour Cream, and
Cotija Cheese

$18

& © =

Eggs Amond Walnut ~ Sesame
Almendra Nuez Ajojonli

Meal Plan holders receive 15% off

All prices are in U.S. dollars (USD) and include 16% tax.

In compliance with Mexican health regulations, please be aware that consuming raw or undercooked meats, poultry,

seafood, or eggs may increase the risk of foodborne illness; therefore, such items are served upon request and at the

customer’s discretion.



