
Menú / Menu



BOWLS

Chia, coco tostado, plátano, mango y frutos secos
With chia seeds, toasted coconut, mango, and dried 
fruits

Durazno, arándanos secos, almendras
y semilla de calabaza
With peaches, dried cranberries, almonds, and
pumpkin seeds

 

DE LA PANADERÍA / FROM THE BAKERY

Con crema de requesón y naranja, miel de piloncillo y 
pepitas garapiñadas
With orange scented cottage cheese, piloncillo honey, 
and candied pumpkin seeds

Con crema de coco, dátiles, fresas maceradas y
miel de maple
With coconut cream, dates, strawberries, and maple 
syrup

De pan brioche, jamon serrano, queso gruyere,
huevo frito y espárragos a la parrilla
Brioche bread with serrano ham, gruyere cheese,
fried egg, and grilled asparagus

Pan integral con queso panela, arugula y
germinados frescos
Whole wheat bread with panela cheese, arugula,
and green sprouts

DE LA GALLINA / FROM THE CHICKEN

Con pan agrio, langosta al chipotle y holandesa de 
naranja
Sourdough bread, chipotle lobster, and citrus 
hollandaise

Acompañado con machaca con huevo y holandesa de 
chipotle
Served with scrambled egg with machaca, and 
chipotle hollandaise

ENTRADAS FRIAS LUNCH /
COLD LUNCH APPETIZERS

Servido con ponzu de habanero y cilantro, pepino,
cebolla morada y jícama
Served with habanero and cilantro ponzu, cucumber,
red onion, and  jicama



De camarón, pulpo, pescado, pico de gallo,
salsa coctelera, aguacate y aceitunas
With shrimp, octopus, fish, pico de gallo, avocado, and 
olives

Con mayonesa de chipotle, salsa mexicana y poro frito 
With chipotle mayo, mexican salsa, and fried leek

DEL HORNO / FROM THE OVEN

Acompañado de papas gajo al cajún, vegetales asados 
y demi glace de chipotle
Served with cajun potato wedges, and grilled 
vegetables with chipotle demi-glace sauce

Servido con elote asado y macarrones con queso.
Served with grilled corn, mac & cheese

Pescado entero adobado y acompañado de
arroz con comino y ensalada mixta 
Whole fish in adobo, cumin rice, and mixed salad


