BREAKFAST

Available from 8:00 a.m. to 1:00 p.m.

Fruit Eggs
Acai bowl $345 Egg white omelet $195
with fresh berries, banana fluffy egg whites folded with sautéed spinach,
and homemade granola mushrooms, jocoque and smashed avocado
with fresh basil
1 1 95
Caramghzed grape_frmt . ? Cured salmon omelet $315
grapefruit supremes delicately caramelized ith ricotta. fresh salad toast with
over high heat, finished with fresh mint and with rico Gc'j res ksg a Iy atoastwi
lemon zest jocoque and smoked salmon
Greek yogurt $195 Divorced drowned eggs $195
creamy greek yogurt layered with red berries, two blue corn sopes topped with refried
honey and homemade granola beans, cheese and perfectly poached eggs,
finished with a duo of house sauces
Bread Skillet eggs $195
2 fried eggs with tender nopales and baby
Brioche toast $245 potatoes in a roasted red sauce
toasted brioche with almond cream, raw .
honey and caramelized banana Eggs Benedict $330
2 poached eggs on a butter-toasted English
French toast $245  muffin, with smoked salmon or Canadian
brioche French toast crowned with seasonal bacon, topped with hollandaise sauce
berry compote
Artisan Pastries Eggs any style 165
ask your server about our daily selection of Fried, scrambled or as an omelet
freshly baked pastries
Choose three: onion, tomato, chili,
mushrooms, zucchini, bacon, chorizo,
ham or cheese
From the House
House chilaquiles s210 "Toast
crisp tortillas smothered in your choice of
red, petrolera or poblano sauce, topped with Avocado toast $295
pulled chicken, fresh cheese, sour cream and t d with d sal ickled oni
ickled onions opped with cured salmon, pickled onion,
P cucumber and a caper vinaigrette
Gr'ﬂlcid nopal huarache $195 aprese toast $290
split W'th red and green salsa, panela cheese with avocado cream, cherry tomatoes, fresh
and refried beans mozzarella and basil vinaigrette
uesadilla trio $175 :
Q : . Wild mushroom toast $295
a tasting of wild mushroom, nopales and . . . .
panela cheese quesadillas, served with finished with Iberico ham, grilled asparagus,
roasted green salsa jocoque and baby spinach
Molletes $215

toasted crystal bread with refried beans,
melted cheese, avocado and pico de gallo




BREAKFAST

Available from 8:00 a.m. to 1:00 p.m.

JU.iCCS 350ml.

Smoothies asom:.

Freshly squeezed $91

orange or grapefruit juice

Carrot juice $79
orange or grapefruit juice
Seasonal juice $79
orange or grapefruit juice
Green with grapefruit $86
ginger, cucumber, lemon, parsley and

grapefruit

Green with water $80

apple, nopal parsley, spinach, celery and
cucumber

Cold pressed soom

Immune boost

orange, Eureka lemon, fresh ginger, guava,
pineapple and raw honey

$119

Green detox $119

celery, cucumber, spinach, parsley and green
apple

Activated charcoal

green apple, Eureka lemon, ginger, jicama,
chia and activated charcoal

$119

ShOtS 80ml.

Concentrated juice that quickly provides daily nutrients

Spirulina & mint $59

blue spirulina, fresh mint, celery, Eureka
lemon and green apple

Ginger & turmeric $59

ginger root, turmeric, Eureka lemon and
carrot

Cayenne & radish

cayenne pepper, radish, beet, jicama and
Eureka lemon

Matcha avocado

organic matcha blended with ripe avocado,
Greek yogurt, coconut milk, fresh lime juice
and agave nectar

Blue spiruline

blue spirulina with coconut milk, Greek yogurt,

coconut cream, pineapple, banana and blue
agave syrup.

Berry Probiotic

mixed berries, live cultures, chicory root,
Greek yogurt gelato, almond milk and agave
nectar

Cold brew cacao nibs

cold brew coffee with cacao nibs, coconut
cream and hazelnut cream

$189

$149

$189

$169

All our prices are expressed in Mexican pesos and include VAT. Our products are made with fresh ingredients and under the highest standards of hygiene.
Please notify our team if you have any dietary restrictions.




LUNCH & DINNER

Available from 1:00 p.m. onwards

Starters

Eggplant dip (to share) $220 Beef carpaccio $425
roasted eggplant purée,olive oil and paprika finely sliced tenderloin with capers, shaved

. Parmesan, arugula and house vinaigrette
Roasted charcuterie board (to share) $450 .
a curated selection of Iberico ham and loin, Portobello carpaccio $350
Spanish chorizo, Manchego and Brie cheeses, seared portobello mushrooms with creamy
seasonal dried fruits and marinated olives goat cheese, roasted red peppers, arugula

and balsamic reduction
Roasted beet salad $265
oven-roasted beets with pistachios, fresh Marinated fish carnitas $410
arugula, Greek yogurt lemon cream, dill and salmon sautéed in ancho and guajillo chili
house vinaigrette butter, served with avocado and pickled
. onions
Organic garden salad $320
mixed organic leaves with caramelized apple, Short rib tacos $285
hearts of palm, toasted pistachios, creamy with chipotle mayo, blue tortilla and avocado
goat cheese and balsamic vinaigrette
Roasted vegetables & burrata $450
portobello mushrooms, asparagus, zucchini,
cherry tomatoes and onion, marinated and
grilled, served with fresh burrata
Soups & Pasta
House consommé s185 Cresti di gallo with shrimp $410
with pumpkin, carrots, broccoli, chicken and cresti di gallo pasta tossed in artichoke sauce
orzo with Parmesan, fresh parsley, pecans and
. grilled shrimp
Wild mushroom soup $185
sautéed wild mushrooms in a smoky roasted Rigatoni alla Vodka $355
tomato broth with guadjillo strips and epazote . . . .
rigatoni pasta in a rich tomato-vodka cream

Roasted tomato bisque $185 sauce with shallots, Parmesan and pecorino
oven-roasted tomatoes blended into a silky Linguini al limone e Vongole $375

bisque with a touch of cream

fresh clams sautéed with lemon butter,
parmesan and freshly cracked black pepper




LUNCH AND DINNER

Available from 1:00 p.m. onwards

From the Oven

Roast beef & dijon sandwich $375 Chicken pepito $305
sourdough bread layered with medium rare grilled cajun chicken breast strips with
roast beef, Dijon mustard, caramelized onions, olive oil, Monterrey Jack cheese, avocado
Monterey Jack cheese with french fries and a crisp garden salad
fresh sal
or fresh salad Wagyu beef burger $395
Green focaccia 305 Qustralian Wagyu beef on a brioche bun,
. topped with cheese and caramelized onions,
oven-roasted portobello mushrooms with served with french fries or fresh salad
garlic oil, piquillo peppers, cilantro aioli and
goat cheese, finished with balsamic glaze
Grilled Cheese & Tomato Soup $285
classic grilled cheese with caramelized onions,
served alongside a comforting roasted
tomato soup
Mains

Herb-crusted sea bass $495 Grilled tenderloin $630
parsley-crusted sea bass, served char-grille tenderloin with house jus, crispy
with rustic mashed potatoes, fresh salad onions, herb butter, cauliflower puréee and
and cilantro aioli roasted potatoes
Pan-Seared Fish in Green Butter $495 Braised short rib $630
filet pan-seared with a caper-parsley butter, slow-cooked for 12 hours, served with
garlic and white wine, served with creamy cauliflower purée and roasted potatoes
mashed potatoes and fresh salad

. Cotoletta alla milanese $495
New york Strip $735  traditional Milanese-style breaded veal
served with French fries or a garden salad cutlet, pan-fried and served with fresh salad

or french fries
Sides
Cauliflower purée & roasted $95 Grilled asparagus $115
otatoes .
P . Grilled seasonal vegetables $115
French fries $95 :
Creamed spinach $115

Fresh garden salad $95

All our prices are expressed in Mexican pesos and include VAT. Our products are made with fresh ingredients and under the highest standards of hygiene.
Please notify our team if you have any dietary restrictions.




DESSERTS

Apple crumble

Warm baked apples with molasses and

cinnamon, topped with a crisp crumble and

served with vanilla gelato.

Belgian chocolate fondant

Molten Belgian chocolate cake with vanilla

gelato and toasted pecans.

$215

$220

Pecan pie $220

House-made pecan tart with a buttery cookie
crust, served with vanilla gelato.

Gelatos $115

Espresso Bar

Teas & herbal infusions ...

Sencillo Doble
Espresso $47 $53 Hot $74
Macchiato $48 $54  Cold $89
Marocchino $53 Oolong | Tit Kom Yum | Green Tea (with blossoms,
tropical fruits, berries, Moroccan green or organic
sencha) | Black Tea (Mexican chai, pu-erh chai, English
rose, Assam, Earl Grey with flowers) | Fruit Tisanes
1 ) (guava, strawberry-kiwi, cinnamon almond, black
COﬁee ClaSS]‘CS Chico Grande  cherry, Manila mango, red berries, pineapple coconut)
. | Herbal Infusions (chamomile chai, ginger lemongrass,
American $48 $S8  detox, pure ginger or chamomile) | Rooibos (vanilla or
chai)
CappU-CC1nOS Chico Grande HOt ChOCOIate Chico Grande
Cappuccino $60 $73 Classic italian $67 $93
Latte $60 $s73 Cioccolata calda $60
Flavored cappuccino $69 $82

caramel, mint, Irish cream, white chocolate,
Swiss chocolate, amaretto, vanilla, toasted

hazelnut, almond.

Gelato drink

Affogato 5120
Malteada $159

Exchange the house blend for one of our special

blends for $9.00 more.

All prices are in Mexican pesos and include VAT. We proudly prepare every dish with fresh, premium ingredients and the highest standards of hygiene.
Please notify our team of any dietary restrictions.




