
Continental Breakfast

Seasonal Fruit, Coconut yoghurt, Granola with Red berry
marmalade, Sliced sourdough bread, Juice of the day and Coffee. 

350

Bacon and Egg  Sandwich
Caramelized onion, cheese, arugula, BBQ
& dijon dressing. 

310

Eggs Any Way
With sourdough toasted bread, and
breakfast potatoes.. Sides available to add.

240

Omelette
Mushrooms, Cheese and Breakfast
potatoes with sourdough toasted bread. 

265

Avocado Toast
Poached egg, avocado, cilantro, mixed salad. 
Add smoked salmon 180

310

French Toast
Fruit chutney, Chantilly cream,
Mint, Red berries.

310

Chilaquiles (Red or Green)
White onion, Cilantro, Crema, Epazote.
with eggs. Add Chicken 60, Add Steak 80

265

Breakfast
8am - 11:30am

If you have any food alergies, please inform your waiter.

Rosemary Potatoes

Mushrooms

180

80

Crispy Bacon
Smoked Salmon

140
190

Sides
Seasonal Fruit Plate 200



All Day
Noon - 9:30pm

Angus Flank Steak Tacos
Caramelized Onion - Avocado - Chimichurri
Sauce - Cilantro - Yellow Corn Tortilla

380Guacamole
Avocado- Xoconostle Sauce - Serrano Chile -
Cilantro Criollo - Tostadas

290

Shrimp Tacos
Caramelized Onion - Avocado - Coleslaw -
Cilantro - Yellow Corn Tortilla

380Beet Salad
Goat Cheese Purée - Guajillo Chile Vinaigrette -
Caramelized Walnuts - Arugula

360

Fish Ceviche
Sea bass - Coconut Vinaigrette - Avocado -
Scallions - Serrano Chile - Tostadas

400 Vegetarian Tacos with Cheese 340
Bell Peppers - Zucchini - Caramelized Onion -
Avocado - Coleslaw - Cilantro - Yellow Corn
Tortilla

Sea Bass tacos 380Caesar Salad
Lettuce - Truffle Aioli - Anchovies - Chive Oil -
Parmesan - Bacon Add Breaded Chicken Breast

330

100
Caramelized Onion - Avocado - Coleslaw -
Cilantro - Yellow Corn Tortilla

Beef Tartare
Filet Mignon - Guajillo Chile Aioli - Pickles -
Capers - Avocado - Cilantro - Sourdough Bread

420

Hummus 
Chickpeas - Tahini - Guajillo Chile Vinaigrette -
Pita Bread - Dukkah

320

Tempura Calimari
Xcatic Chile Aioli - Lemon - Parsley

380

If you have any food alergies, please inform your waiter.

Chicken Burger 420
Brioche - Breaded Chicken Breast - Cheese -
Coleslaw - Chili Dressing - French Fries

Angus Burger
Brioche - Cheese - Bacon - Pickles - BBQ
Dressing - French Fries

440



Dinner

Sides
Mixed Salad220 220

Potato Purée220 220

Sourdough Bread 150

French Fries

Grilled Local Vegetables

Desserts

Fish Fillet 580
Striped Bass - Wild Rice - Dzikilpak -
Watermelon Radish - Cilantro Criollo

Vegetable Lasagna 
Zucchini - Eggplant - Portobello Mushroom -
Parmesan- Pomodoro Sauce - Basil

480

Filet Mignon
Potato Purée - Demi-Glace - Grilled Endive -
Truffle Oil - Chives

650 Chicken with Mole
Cornish Chicken - Traditional Mole - Basmati
Rice - Plantain Chips - Guaji l lo Chi l i  Oi l

580

250Key Lime Pie

300Churros
Creme Anglaise - Cinnamon

Flan Napolitano 250

Ice Cream with Berries

Sorbet with Berries

200

200

Dulce de leche, grilled strawberries and mint.

If you have any food alergies, please inform your waiter.

Sourdough Pizzas
Four Cheese 460
Caramelized Apple - Prosciutto -
Arugula - Truff le Oi l

Margherita 380

The Burrata Pizza 480
Pomodoro Sauce - Mozzarella - Ham -
Arugula - Pesto

Vegetarian 400

Pepperoni 400

Mortadella and Pistachio 440
Pomodoro Sauce - Mozzarel la - Smoked
Provolone - Pesto

 (from 6 pm)


