
CONTAINS
GLUTEN

EGGS FISH SOJA DAIRY FRUIT OF 
SHELL

CELERY

Ask about your                                        bene�ts 

Start Your Day with Energy

Juices

Creations from Our Chef

Milkshakes

 

Create your favorite combination with our natural ingredients:

Tangerine, Apple, Carrot, Grapefruit, 
Papaya, Orange.

Alarm Clock
8 Cylinders

Wild
Eco

Vampire

( Kiwi, Strawberry, Banana, Carrot ). 
( Tomato, Spinach, Watercress, Lettuce, Parsley, Beet, Celery, Carrot ). 
( Apple, Strawberry, Berry ). 
( Pineapple, Celery, Spinach, Cactus, Parsley, Orange, Honey ). 
( Beet, Spinach, Carrot, Orange ). 

Fruit Rainbow
Variety of seasonal fruits with cottage cheese and honey.

Yogurt Selection
Choose from: strawberry, peach, mango or natural yogurt, with berries, granola and honey.

Cereal
Fruit Loops, Corn Flakes, Chocokrispis, Frosted Flakes, Special K.

Sweet Morning

Your choice of Eggs*

Choose from pancakes, wa�es or french toast, with a selection of maple syrup, 
honey, caramel, Nutella, lechera cream and jams.

*Healthy option: egg whites only

Fried, Bacon, Scrambled, Ham, Poached, 
Sausage, Soft-boiled, Canadian bacon.

Made-to-order Omelet*
Bacon,  Shrimp, Serrano Chile Pepper, Ham,

Cheese, Mushrooms, Sausage, Tomato, 
Spinach, Salmon, Onion, Corn.

Milk, Yogurt, Strawberry, Banana, Chocolate, 
Skim Milk, Nutella, Honey, Nuts, 

Granola, Oats, Amaranth.

BREAKFAST MENU
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Rich in Carbs and Protein

Coffee

Montecristo Sandwich
Crunchy bread stu�ed with ham and gruyere cheese.

Croissant 

Manhattan-Style Smoked Salmon Bagel  

Homemade bread stu�ed with egg whites, 
light turkey ham and basil cream cheese. 

Alaskan Crêpe
With scrambled egg, smoked salmon 

and fresh mozzarella cheese with sundried tomato.

Crêpe from the Old Continent
Crêpe stu�ed with Spanish potato tortilla, 

serrano ham and gruyere cheese.

Veggie Crêpe
Filled with vegetable linguine and a hint of pink ginger.

Sweet and Delicious Crêpe
Filled with cream cheese and nuts,

 with your choice of chocolate, caramel, 
Nutella, condensed milk and/or jams.

Mini bagel with smoked salmon, cream cheese,
 lime supreme, capers, red onion, cooked egg whites 

and chopped parsley.

Traditionally Mexican
Ranchero in Red Salsa

Fried eggs over tortilla and ham, topped 
with tomato salsa and served with refried beans.

Divorced Eggs
Fried eggs over tortilla and ham, one with red salsa and 

the other with green salsa, served with refried beans. 

Motul-Style Eggs 
with Grandma’s Recipe

Fried eggs over a corn tostada, with tomato salsa,
 ham, cheese, peas, fried plantain and pressed 
serrano chile pepper, served with refried beans.

Revolutionary 
Fried eggs over a juicy slice of beef, topped with 

cascabel chile salsa and pressed serrano 
chile pepper, served with refried beans. 

Regular co�ee, American co�ee, decaf co�ee, espresso, cappuccino, selection of teas,
 ristretto co�ee, caramel macchiato, mochaccino, hot chocolate, 2% or skim milk, lactose-free milk.

*Order it with grandma’s bread basket.

From the Alps
Three folded tortillas stu�ed with chicken, topped with green 

tomato sauce and served au gratin. 

Las Campechanitas
Folded tortilla stu�ed with scrambled egg and 

topped with beans, seasoned with a 
touch of smoked chipotle pepper. 

La Feria del Chilaquil*
Corn tortilla chips topped with your favorite salsa 
(red, green, mole, guajillo chile or bean) served 

with cream, queso fresco cheese, onion and cilantro.
*Order it with chicken, with fried eggs or plain. 

Mayan Delight
Scrambled egg whites with chaya, tomato and onion. 

BREAKFAST MENU


