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COFFEE, TOAST BREAD AND ORANGE JUICE nhn.;

FRIUIB SAILAD

NATURAL SEASONAL FRUIT : $110.""

SPECIAL SEASONAL FRUIT $1 0.
(WITH HONEY, GRANOLA AND YOGURT)

-

TROPICAL CUP $150.**
(SEASONAL FRUITS WITH *"
YOGURTH AND GRANOLA)

OMELETGTCES'S

= CLASSIC OMELETTE $120."
Gy  (WITH HAM AND CHEESE)

=<3 VEGETARIAN OMELETTE $130.”
| (PUMPKIN, ONION, TOMATO, :
=3 PEPPER, MUSHROOMS, WITH
'OR WITHOUT CHEESE)

SENSATIONAL OMELETTE $125."
(MUSHROOMS, SPINACH AND
CHEESE)

T . .

MAYA OMELETTE $125.™

(CHAYA, ONIORN, TOMATO AND
CHEESE) Kt -

MEXICAN A LA ﬂngnm.mmm
CHAYA AND ONION)
%'.mmom_mwﬂ?*

FRIED EGES

'rox?rlr!l.m RED SAUCE AND BEATE]

WORCED astn mwmmar Sl T
R L ersseer P Bu s




{ACCOMPANIED BY POTATO HAS AND BEANS|

MEXICAN EGG luo'-j' e P

(CHEESE, BEANS, TOMATO AND ONION) .
HAM WITH CHEESE $120.

n'ummvm,mmm
EGG WITH BACON AND CHEESE ~ $135.**

EGG WITH CHORIZO AND CHEESE $120.""

VEGETARIAN $130.**
(PUMPKIN, CARROT, PEFPER, ONION,
MUSHROOMS AND AUBERGINES, WITH OR WITHOUT m

SAVORY Bml-

(ACCOMPANIED WITH SALAD)

EGG WITH HAM AND CHEESE  $120."
EGG WITH BACON AND CHEESE  $140.”
EGG WITH CHORIZO AND CHEESE ~ $120."

' VEGETARIAN $120."

SUEETG BAGEL
NUTELLA AND BANANA $90.*°

JAM AND BUTTER $80."

FPANCAKES

TRADITIONAL . $1007
(JAM AND BUTTER) ' o

SPECIALS $140.
(BANANA, MELON, m _

monm

WO L © )



GOLIAT
(PLATANO, CHOCOLATE Y AVENA)
(BANANA, CHOCOLATE AND OATMEAL)
Ik B MANIAC
Eh [FRESA, PLATANO Y AVENA)
(STRAWBERRY, BABANA AND CATMEAL)

%

ACAPULCO
¢ (PINA, MANGO Y CREMA DE COCO)

“IPINEAPPLE, MANGO AND COCONUT CREAM)

., SuLu
"7 (MANZANA, FRESA Y AVENA)
| v2 (APPLE, STRAWBERRY AND OATMEAL)

! WAIKIKI
. (PLATANO Y CREMA DE COCO)
{BANANA AND COCONUT CREAM)

KING KONG
(CHOCOMILK, AVENA Y CREMA DE COCO)

[CHOCOMILK, OATMEAL AND COCONUT CREAM)

BABY YOG
" (PLATANO Y FRESA)
ANA AND STRAWBERRY)

DULCINEA

(FRESA Y GRANOLA|

(STRAWBERRY AND GRANOLA)
$75.""

SCARLETT
(FRESA, CANELA Y CREMA DE COCQ)

([STRAWBERRY, CINNAMON AND COCONUT CREAM)
$75."

FRESA, PAPAYA Y JUGO DE NARANJA)
STRAWBERRY, PAPAYA AND ORANGE JUICE)

SODA ITALIANA/ITALIAN SODA

FRUTOS ROJOS/BERRIES




GUACAMOLE(WITH TORTILLA CHIPS)

mﬂco DE GALLO (CON TOTOPOS) $90.*"
PICO DE GALLO (WITH TORTILLA CHIPS)
p Ll
APAS FRITAS $100.”
POTATO CHIPS

BURRIGOS

’-"BURRI'I‘O DE POLLO/CHICKEN BURRITO

'(CON QUESO Y FRIJOL, ACOMPANADO CON
~ .GUACAMOLE Y PICO DE GALLO)

[WITH CHEESE AND BEANS, SERVED WITH

GUACAMOLE AND PICO DE GALLO)

g BURRITO DE RES/BEEF BURRITO

‘ (CON ARRACHERA, QUESO Y FRIJOL,
l ACOMPANADO CON GUACAMOLE Y PICO DE GALLO)
. (WITH FLANK STEAK, CHEESE AND BEANS
SERVED WITH GUACAMOLE AND PICO DE GALLOQ)

BURRITO DE CERDO/PORK BURRITO $135.°°

| (CON QUESO Y FRIJOL, ACOMPANADO CON
%UACAHOLE Y PICO DE GALLO)
l | (WITH CHEESE AND BEANS, SERVED WITH
| JIGUACAMOLE AND PICO DE GALLO)

J‘ (CON CAMARON FRITO EN TEMPURA, QUESO,
- HUGA, ADEREZO DE MAYONESA CON CHIPOTLE Y
“ﬁcoumﬂm CON GUACAMOLE Y PICO DE GALLO)
— TH FRIED TEMPURA SHIMP, CHEESE, LETTUCE,
| }F HIPOTLE MAYONNAISE DRESSING AND SERVEN WITH
7 %ouacmow AND PICO DE GALLO)

{

‘:'.-

;BURRITO DE PESCADO/FISH BURRITO

i ON PESCADO FRITO EN TEMPURA, QUESO,
ECHUGA, ADEREZO DE MAYONESA CON CHIPOTLE Y
COMPANADO DE GUACAMOLE Y PICO DE GALLO)

" [WITH FRIED TEMPURA FISH, CHEESE, LETTUCE,

| CHIPOTLE MAYONNAISE DRESSING AND SERVED WITH

~ GUACAMOLE AND PICO DE GALLO)
$140.°°

$15ﬂ.”

mm VEGETARIANO/VEGETARIAN BURRITO

: _qum CALABAZA, ZANAHORIA,
. FRIJOL Y ACOMPARASO CON

' If PEPPER PUMPKIN, CARROT, EGGI'LANT
ND mus SERVED wn'g GUACAMOLE AND
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~  SAND
" WICH AL NATURAL $120.°°

Ty =
- -
NN

. * (CON JAMON DE PAVO, POLLO. Q URA,
) » QUESO Y VERD
¢~ ACOMPANADO CON EN.SALADA]
L (WITH TURKEY HAM, CHICKEN, CHEESE AND
. VEGETABLES, ACCOMPANIED WITH SALAD)

..
)

" SANDWICH VEGETARIANO/VEGETARIAN

—m
/

/

-

|

~h
| ;
-

(CON LECHUGA, TOMATE, AGUACATE, ZANAHORIA, PE
; PINO
Y QUESO PANELA, ACOMPANADO CON ENSALASA|
. (WITH LETTUCE, TOMATO, AVOCADO, CARROT, CUCUMBER
AND PANELA CHEESE, ACCOMPANIED WITH SALAD)

LY Y
|

/

!

ALER N

\ SANDWICH DE ATUN/TUNA $110.°°

- #VERD‘U‘RAS, MAYONESA, AGUACATE Y LECHUGA,
ACOMPANADO CON ENSALADA)

" (VEGETABLES, MAYONNAISE, AVOCADO AND LETTUCE,
ACCOMPANIED WITH SALAD)

—
==

%S

)

| oW W

| EHSALADAS/SALADS

ENSALADA MIXTA/MIXED SALAD $200
(CON LECHUGA, ZANAHORIA, TOMATE, PEPINO,
MANZANA, AGUACATE, POLLO ¥ AJONJOLi, ACOMPANADO
“CON ADEREZO DE MIEL Y MOSTAZA)

NWITH LETTUCE, CARROT, TOMATO, CUCUMBER,
APPLE, AVOCADO, CHICKEN AND SESAME, SERVED

" WITH HONEY AND MUSTRAD DRESSING)

Ly I
< il

o ..ENSALADA MISTA CON CAMARON/MIXED SALAD  $220.%
e | " WITH SHRIMP

\

$160.°°

{
-

" ENSALADA CESAR/CAESAR SALAD

ATE, POLLO, QUESO PARMEZANO,
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CAFE AMERICANO/AMERICAN COFFEE
CAFE CON LECHE/COFFEE WITH MILK

h CAPUCCING /CAPUCCINO
LATTE/LATTE

JTE/TEA
. ' TE NEGRO/BLACK TEA
!: TE VERDE/GREEN TEA
. TE DE MANZANILLA/CHAMOMILE TEA

' PLATANO/BANANA

. CHOCOMILK
FRESA/STRAWBERRY
AVENA/OATMEAL

" AGUAS FRESCAS/FRESH WATERS
. JAMAICA
. HORCHATA
' LIMON/LEMON
. AVENA/OATMEAL
oy MELONICMTALOU'PE
piA/WATERMELON

ssu'ce

T
Y ZANAHORIA) / lPINEﬁPPLE. ORANGE, APPLE AND CARROT) $

STRAWBERRY AND ORANGE) $70.

NARANJA) / (PINEAPPLE,

E. GRAPEFRUIT AND STRAWBERRY) $70.

NJA Y FRESA) | (ORANGE,

INEAPPLE
SANJA Y PINA) / (APPLE, LEMON, ORANGE AND P

: -
| . GEsAND CEU
pLE;LEMON, ORAN A
mm ! lPIHEAP
NARANJA yc

CELER":' NOPAL AND ORAN

A 1 (CHAYA,

;T




GORTGAS

TORTA CMAIFUBAN SCONE

(CON MILANESA, SALCHICHA, HUEVO, JAMON, FRIJOL, iy

QUESO, LECHUGA, TOMATE, AGUACATE, CEBOLLA Y CHIPOTLE) r & CAPUC
TH MILANESA, SAUSAGE, EGG, HAM, BEANS,

! CHEESE, LETTUCE, TOMATO, AVOCADO, ONION AND CHIPOTLE)
%

L]

L .EORTA DE MILANESA/MILANESE SCONE $120.>° ;
' L TE M1

. «(CON MILANESA EMPANIZADA, JAMON, QUESO, ' . . o

.  LECHUGA, TOMATE, FRIJOL, AGUACATE Y MAYONESA) )

E“- (WITH BREADED MILANESA, HAM, CHEESE,

¢

. I TED
LETTUCE, TOMATO, BEANS, AVOCADO AND MAYONNAISE) A
I.

42 ~s " MA]
‘TORTA DE POLLO/CHICKEN SCONE |

bl YT
" (CON LECHUGA, TOMATE, AGUACATE, MAYONESA,
. FRIJOL, QUESO Y JAMON)

H LETTUCE, TOMATO, AVOCADO, MAYONNAISE, : FRE
BEANS, CHEESE AND HAM) \

TORTA DE CERDO/PORK SCONE $115.°°

[~ BAG

[CON LECHUGA, TOMATE, AGUACATE, MAYONESA, L _ LAl

'FRIJOL, QUESO Y JAMON) L i [ HO
[WITH LETTUCE, TOMATO, AVOCADO, MAYONNAISE, ; + W
| BEANS, CHEESE AND HAM) | '

LIl

ORTA DE HUEVO CON CHORIZO/EGG SCONE $100.°° oy M1
'WITH CHORIZO gl -

A T
TORTA DE HUEVO CON JAMON/EGG SCONE  $100.°° ‘
NITH HAM

(CON PAPAS FRITAS, LECHUGA, TOMATE
Y CEBOLLA CARAMELIZADA)

H FRENCH FRIES, LETTUCE, TOMATO
CARAMELIZED ONION)

L 4

v .
=l
b

i /BEER BURGER

. L
DE POLLQ/GHICKEN BURGER ~ $1408F

11. -

i .
w‘l .1?-
-rmq‘
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A LA PARRILI-A/GRII-I-ED

PECHUGA A LA llLA.NCHA,' GRILLED BREAST  $130.”

(ACOMPANADA DE GUACAMOLE, FRIJOL

%\ Y PICO DE GALLO)

*" (ACCOMPANIED BY GUACAMOLE, BEANS AND
PICO DE GALLO)

ARRACHERA!ARR&CHERA

fnooupmnm. DE PAPAS FRITAS Y GUACAMOLE)

" [ACCOMPANIED BY FRENCH FRIES AND GUACAMOLE)
- b

I PESCADO EMPANIZADO/BREADED FISH

L
(CON PAPAS FRITAS Y GUACAMOLE)
. ' (WITH CHIPS AND GUACAMOLE)

. PARRILLADA MIXTA/MIXED GRILL $500.°°

' (CON UN CHIE RELLENO ENVUELTO EN TOCINO,
. ARRACHERA, PECHUGA DE POLLO, CHORIZO,
. cznom CAMBRAY, FRIJOL Y GUACAMOLE: INCLUYE TORTILLAS)
W A CHILE RELLENO WRAPPED IN BACON, FLANK STEAK,
CHICKEN BREAST, CHORIZO, SPRING ONION, DEANS AND
t UA.CAMOLE NCLUDES TORTILLAS)

ENCHII-ADAS

_._ENCHIIA.DAS SUIZAS/SWISS ENCHILADAS $135.°°

|TORTILLA RELLENA DE POLLO, CON QUESO,
CREMA Y LECHUGA: A ELEGIR LA TORTILLA DE HARINA O
MAIiZ, SALSA VERDE O ROJA)
ORTILLA STUFFED WITH CHICKEN, WITH CHESSE,
REAM, LETTUCE: CHOICE OF FLOUR OR CORN TORTILLA,
GREEN OR RED SAUCE)

ENCHILADAS VEGETARIANAS/VEGETARIAN ENCHILADAS

ORTILLA RELLENA DE CHAMPINONES, CEBOLLA,
PIMIENTO, CALABAZA, BERENJENA Y QUESO:
ORTILLA DE HARINA O MA{Z, SALSA VERDE O ROJA)
ORTILLA STUFFED WITH MUSHROOMS, ONION,
PPER, PUMPKIN, EGGPLANT AND CHESSE:
CHOOSE FLOUR OR CORN, TORTILLA, GREEN O RED SAUCE)

NCHILADAS DE MOLE}MOLE ENCHILADAS $135.°°

, WITH CHESS!
IRIOR CORN TORTILLA)

GUACAMOLE (C
GUACAMOLE(WIT

. PICO DE GALLC
" PICO DE GALLO

PAPAS FRITAS
POTATO CHIPS

BURRI

BURRITO DE

\(CON QUESO Y |
GUACAMOLE Y
[WITH CHEESE
GUACAMOLE Al

BURRITO D]

(CON ARRACHI
ACOMPANADO
(WITH FLANK !
SERVED WITH

BURRITO T

(CON QUESO 1
GUACAMOLE
(WITH CHEES
GUACAMOLE

BURRITO |

(CON CAMAR
LECHUGA, Al
ACOMPARNAD
(WITH FRIEI
CHIPOTLE N
GUACAMOL]

BURRITO

(CON PESC!
LECHUGA,
ACOMPANA
(WITH FRIE
CHIPOTLE
GUACAMOI

BURRIT

(CON CEB
BERENGE
GUACAMC
(WITH ON
CHEESE !
PICO DE



Gacos (3 p=z)

A ELEGIR/TO CHOOSE

TORTILLA DE 0 MAfZ, ACOMARADOS CON
GUACAMOLE Y PICO DE GALLO/FLOUR OR CORN TORTILLA,
& ACCOMPANIED WITH GUACAMOLE AND PICO DE GALLO

. CAMARON CON TEMPURA/SHRIMP WITH TEMPURA $160.°°
(CAMARON FRITO, LECHUGA Y ADEREZO DE MAYONESA
ag;on CHIPOTLE)

RIED SHRIMP WITH LETTUCE AND MAYONNAISE
WITH CHIPOTLE DRESSING)

- w

VEGETARIANOS/VEGETARIAN $140.°°

L}
, &C‘ON CHAMPINONES, CEBOLLA, PIMIENTO
BERENGENA)

(WITH MUSHROOMS, ONION, PEPPER
. AND AUBERENGINE)

PESCADO/FISH $140.°

EMPANIZADO, LECHUGA Y ADEREZO
JE MAYONESA CON CHIPOTLE)

READED FISH, LETTUCE AND MAYONNAISE
H CHIPOTLE DRESSING)

POLLO/CHICKEN $135,°°

RES/BEEF

A ELEGIR/TO CHOOSE
TORTILLA DE HARINA O MAfZ, ACOMANADOS CON

GUACAMOLE Y PICO DE GALLO/FLOUR OR CORN TORTILLA,
ACCOMPANIED WITH GUACAMOLE AND PICO DE GALLO

LLO/CHICKEN $140.°

.ERDOI PORK $140.°

et $165.°

[PINONES )sﬁkdbﬁ& ~ $180.
Dol B T
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if"" e B _..-"\
CHHQAMES

TOTOPOS BANADOS CON SALSA ROJA O VERDE, CREMA,
QUESO Y CEBOLLA/ POS BATHED WITH RED OR
GREEN SAUCE, CHEESE AND ONION

NATURALES/NATURAL $90.°°

%

HUEVO/EGG $100.°
.+ POLLO/CHICKEN $135.”

;;_ ARRACHERA/SKIRT STEAK $160.°°
Y

' i‘i‘"cmno;ronx $135.°

' MIXTOS (HUEVO Y POLLO) /MIXED  $145.°°
" (EGG AND CHICKEN)

17 ’,m’roma BANADOS CON SALSA DE FRIJOL, QUESO,
. SALSA MEXICANA, Y CHILE Jmnﬂo;mmms BATHED
. BEAN SAUCE, CHEESE, MEXICAN SAUCE AND JALAPERO PEPPER

$140.°

$140.°°

$160.°°

$170.°°

iCCOHPAHIED WITH BEANS, GUACAMOLE AND PICO DE GALLO

$150.°°

$150.°°

=W

$170.°°

qn oo
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