
hotel

Breakfast

Starters

Seasonal Fruit Plate — $135.00
Add your choice of yogurt and house granola for $165
 
Greek Yogurt Bowl with Red Berries — 
$195.00
With mint-infused honey and house granola.
 
Mío Muesli — $195.00
 Oatmeal with banana, green apple, blueberries, dried 
cranberries, and fresh strawberries... A must.
 
Trio of Mini Sweet Molletes (3 pcs) — 
$135.00
One with peanut butter and strawberry jam, another with apple 
and cinnamon compote, and one with hazelnut cream and 
fresh strawberries.

Mains
 
Huevos Rancheros (2 pcs) — $135.00
 Served on a corn sincronizada and accompanied by refried 
black beans, avocado, and grilled panela cheese.

Eggs to Your Liking — $135.00
Scrambled plain or with ham / bacon / chorizo / Mexican 
style, served with refried black beans and hash brown 
potatoes.
 With red or green chilaquiles for $165

Spring Omelette — $165.00
With spinach, onion, and mushrooms (optional cheese), 
topped with poblano sauce, grilled panela cheese, and hash 
brown potatoes.

Enfrijoladas or Enmoladas (3 pcs) — 
$165.00
Filled with panela cheese or chicken tinga, topped with spiced 
black bean sauce, cream, Cotija cheese, pickled onions, and 
fresh cilantro.

Red, Green, or Poblano Chilaquiles — 
$135.00
Accompanied by refried black beans and grilled panela 
cheese; optional eggs to your liking (1 pc).
With chicken tinga for $165

Plain Pancakes (3 pcs) — $125.00
 Accompanied by your choice of blueberry and lime compote, 
hazelnut cream sauce, honey and mint, or creamy peanut 
sauce for $165

All prices include IVA 16% tax

We accept credit card, cash, room charge

Please tell us if you have food allergy


