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BREAKFAST TACOS

Corn tortillas filled with scrambled eggs,
bacon, sautéed onions, grilled jalapefio,
avocado, a cheese crust, and a touch of sour
cream. Served with ranchera sauce and two
sides

COWBOY EGGS

6 ounces of traditional sirloin or rump
steak served with two eggs. Accompanied
by two side dishes of your choice.

125

GUEROS EGGS

Scrambled eggs with bacon and crispy
pork rinds, bathed in a creamy, slightly
spicy giiero chili sauce. Served with a side
of refried beans.

95

ENCHILADAS

Corn tortillas filled with scrambled
tomato, and onion, topped with gr
mozzarella cheese, and cream. Served wi

two side dishes of your choice.
SOPES CIELITO \ e
r|zo

Three sopes with b ggs,
avocado, and rcncherq sauce.

SALMON TOAST

Toasted sourdough bread with smashed
guacamole, smoked salmon, and two eggs
cooked to your liking, finished with olive oil.
Served with two side dishes of your choice.

135

CHILAQUILES 95

Nachos tossed with red or green salsa, onion,
chicken, garnished with sour cream and
cilantro. Choose your protein: Chicken, BBQ
+10, Birria +10.

TORITO 95

Hamburger with a 1/3 pound patty of sirloin
and tenderloin, topped with an egg, tomato,
lettuce, and bacon. Prepared withfmayonnaise
and mustard, and served with a choice of side.

EGGS WITH BIRRIA 85

Scrambled eggs with beef birria and birria
sauce. Served with two side dishes of your
choice.

TOAST CIELITO 80

chsf with beans, egg with tomato, onion,
and avocado. Seged with two side dishes.

BENEDICTINES

CLASSIC BENEDICT

Eggs Benedict with arugula and bacon,
topped with hollandaise sauce, served with

two side dishes of your choice. -
GRILLED STEAK BENEDICT IE& 145

Poached eggs on toasted sourdough bread or
an English muffin, with tenderloin andiroasted
red onion. Finished with hollandaise sauc
Served with side dishes of your

4
BIRRIA BENEDICT 105

Poached eggs on corn tortillas, with birria
and melted cheese. Topped with their cooking
juices and hollandaise sauce. Served with two

side dishes.

SALMON BENEDICT 130
Poached eggs on a buttered muffin with
smoked salmo d capers, topped with
MServed with two side
oice. -

DFFEE WITH REFILLS
atas bravas, matchstick potatoes, or guacah .

GRILLED STEAK BENEDICT



EGG BROTH 75

Chicken broth base, sautéed tomato, two
eggs cooked in the broth. Accompanied with

onion, cilantro, avocado and chipotle pepper.

TRADITIONAL 75

Fried or scrambled eggs served with beans,
layered cheese, avocado, plantains, and
ranchera sauce.

GRILL OMEIfT 85

Three eggs with sautéed onions, tomato,
bacon, and chorizo, finished with melted
artisanal cheese. Served with ranchera
sauce and two side dishes.

OMELETTE GARDEN GRILL

Four egg whites with sautéed vegetables
(tomato, zucchini, onion, and mushrooms),
grilled panela cheese, and fresh avocado.
Served with ranchera sauce and two side
dishes of your choice.

85

BREAKFAST BOWL

Scrambled eggs, patatas bravas, grilled

corn, avocado, tomato, bacon, grilled red
onion, and grilled panela cheese. Served
with chipotle sauce.

85

PERUVIAN CEVICHE 95
From Andean gastronomy, ceviche of
Atlantic sea bass cubes macerated in
traditional tiger's milk with a touch of
yellow chili pepper.

AGUACHILE TOSTADAS 95

Three tostadas with shrimp aguachile,
avocado, jalapefio pepper, red onion and
cucumber.

TEMPURA SHRIMP TACOS 105

Four tempura shrimp tacos with avocado,
cabbage salad and a touch of chipotle
sauce.

SWEET
FRENCH TOAST 75 YOGURT BOWL 55
Mexican bread soaked in horchata and Natural yogurt with fresh fruit, granola
golden brown to perfection. S.d with served with honey.
red berry jelly, whipped cream, and vanilla
ice cream.
FRUIT BOWL
PANCAKES 75 A mix of fresh fruit accompanied by 45
Pancakes with strawberry, blackberry and honey.
chantilly cream.
DRINKS
COCKTAILS HOT DRINKS NATURAL
Mimosa 35 American coffee 22 Mocha 22 | DRINKS
Margarita 55 Coffee with milk 24 Cortado 22 | Natural juice 28
Lupe Giiera (Yo) Cappuccino 24 Single espresso 22
Paloma 55 ltalian cappuccino 22 Double espresso 28
Bloody Mary 55 Macciato 24 Hot tea 24
Piia Colada 55
SS MIMOSAS 95

BREAKFAST BOWL



