
GOURMET BUFFET			   $195

FROM THE MEXICAN CORNER	 $115 per  dish

Rancheros eggs
Fried eggs over a corn tortilla, covered with Ranchera sauce and garnished with refried beans and 
totopos

Motuleños eggs
Base of tortilla with refried beans, two fried eggs, tomato sauce, green peas, plantain, cheese and ham 
cubes 

Chilaquiles
Tortilla chips with shredded chicken, green tomato sauce, onion, coriander, cream and topped with a 
fried egg

Ask for the Mexican “gourmandises”, sopes and guaraches

SALTED MORNING DELICACIES	 $125 per  dish

eggs breakfast

	
Two eggs any style:
Scrambled, fried, poached and omelette. Garnished with Hashbrown potato, refried beans. To choose 
with bacon, sausage or ham.

Benedictine poached eggs on English muffins with turkey ham and glazed with Hollandaise sauce

Poached eggs served with brioche bread and tomatoes chutney



MORNING “GOURMANDISES”		 $115 per  dish

Waffled wheat bread sandwich with ham and cheese

Rye bread slice, topped with spinach, tomato, White cheese “au Gratin”, Chipotle sauce

Chapata bread with tomato, goat cheese, lettuce mesclum over topped with fried egg 

SWEET MORNING DELICACIES	 $100 per dish

Belgian waffles accompanied with Chantilly whipped cream and Homemade mashed & cooked seasonal 
fruits

Traditional Hot cakes with crispy bacon and maple syrup

French toast with cinnamon, orange zest and flavored maple syrup

Glazed croissant with almonds, filled with a light whipped cream and frangipane

Children 50% discount from 4 up to 12 years old.

Prices are in Mexican pesos and include VAT.
Menus and prices are strictly informative and subject to change without previous notice.


