
FOOD
MENU
Discover our dishes crafted to perfection.



LUNCH
& DINNER

MACHETES

VEGGIE
& VEGETARIAN

CHICKEN WRAP
Grilled Chicken Wrap with Avocado and Cheddar 
Cheese. (120 g of chicken fajita, 35 g of cheese and
50 g of bell pepper)

COCHINITA TACOS
Cochinita Pibil Tacos with Xnipec sauce and
Fresh Avocado.  (3 semi-toasted tortillas filled with 
40 g of cochinita pibil each)

HAMBURGER
Premium Brioche Burger with House Dressing. 
(1 brioche bun with 150 g of 100% beef)

VEGETARIAN TACO
Fresh Lettuce Tacos with Avocado and
Beet Sprouts. (2 pieces of Italian lettuce leaves, 50 g 
of tofu, 50 g of avocado, 50 g of bell peppers and 20 g 
of cherry tomatoes)

MACHETES
Griddled Folded Tortillas filled with Cheese,
Mushrooms, Tinga or Chicharron. (2 flauta-style 
tortillas, 100 g of filling, and 20 g of lettuce)

VEGAN SANDWICH 
Vegan Sandwich with Tofu, hummus and Alfalfa 
Sprouts. (2 slices of whole-grain bread, 30 g of hummus, 
20 g of alfalfa sprouts, 2 lettuce leaves and 50 g of avocado)

CAPRESSE STILE SALAD
Caprese Salad with Basil Pesto and Fresh
Panela Cheese. (150 g of saladette tomato, 150 g of 
panela cheese, and 30 g of pesto)

GREEK SALAD
Mediterranean Salad with Feta Cheese and 
Green Olives. (150 g of chopped lettuce, 50 g of feta 
cheese, 50 g of saladette tomato, and 20 g of cucumber)

ENCHILADAS
Artisanal Chicken Enchiladas. Red, Green or Mole.
(3 semi-toasted tortillas filled with 40 g of shredded 
chicken breast and 120 ml of sauce)

PASTA

PESTO PASTA
Fettuccine with Creamy Pesto and Toasted Walnuts.
(150 g of pasta, 60 g of pesto, and 10 g of chopped walnuts)

BOLOGNESE PASTA
Classic Bolognese Spaghetti with Parmigiano
Reggiano. (150 g of pasta, 150 g of Bolognese sauce 
and 10 g of Parmesan cheese)

FOUR CHEESE PASTA
Farfalle in Gourmet Four Cheese Sauce. 
(150 g of pasta and 70 g of four-cheese sauce)

BREAKFAST

DIVORCED EGGS
Gourmet Divorced Eggs with Artisanal Sauces. 
(2 eggs and 120ml of sauce)

VEGAN OMELETTE
Green Omelette with Spinach and Panela Cheese.
(2 eggs and 100g of panela cheese)

ENFRIJOLADAS
House Enfrijoladas with Iberian Chorizo and
Cilantro Sprouts. (3 tortilla, 120ml of sauce and
100g of chorizo)

YOGURT AND BERRY
PARFAIT
Natural Parfait with Wild Berries and Organic 
Honey. (150 ml of yogurt, 60 g of berries and 20 g 
of granola)

PANCAKES
Hotcakes Esponjosos con Miel de Abeja y 
Frutos Rojos. (3 pieces of 100 g each and 30 g of
red berries)

CHILAQUILES /GREEN OR RED
Traditional Chilaquiles with Protein of choice:
Chicken, Steak or Egg. (150 g of tortilla chips, 120 ml 
of sauce and 120 g of protein)

MOLLETES
Artisanal Molletes with Melted Manchego Cheese
and Pico de Gallo. (1 bread roll cut in half, 120g of beans 
and 70g of cheese.)

MOLLETE WITH COCHINITA
Cochinita Pibil Mollete with Xnipec and Avocado.
(1 bread roll cut in half, 120g of beans, 70g of cheese and
120g of cochinita pibil)





Service from 12pm to 12am.







FOOD
MENU
Discover our dishes crafted to perfection.

EXTRA CHARGE



LUNCH
& DINNER

SALAD WITH 
CAESAR DRESSING
Caesar Salad with Crispy Chicken and Parmigiano
Reggiano. (150 g of lettuce, 50 g of croutons, and 20 g 
of Parmesan cheese)

Tampiqueña Syle Arrachera with Guacamole
and Poblano Strips. (200 g of arrachera, 40 g of guacamole, 
1 semi-fried tortilla, 40 g of mole, 40 g of rice, and 40 g 
of poblano pepper strips)

TAMPIQUEÑA 
SKIRT STEAK

Salmon Fillet with Fine Herbs and Sauteed
Vegetables. (240 g of salmon fillet, 50 g of carrot 
purée and 50 g of rice)

SALMON WITH
FINE HERBS

Rib Eye Steak to Order with Roasted Carrot Puree.
(250 g of meat and 250 g of carrot purée)

RIB EYE STEAK

$210

$450

Artisanal Ravioli with Cheese Sauce and 
Herb Cream. (150 g of pasta and 120 ml of sauce)

RAVIOLI $210

Pork Shank in Traditional Adobo with Beans 
and Red Onion. (1 piece of approximately 350 g, 
with 120 ml of sauce and 50 g of refried beans)

ADOBO PORK SHANK $210

Roasted Cauliflower with Almonds and 
Pepper Dressing. 1 piece of approximately 250 g 
and 50 g of dressing)

ROASTED CAULIFLOWER $150

Artisanal Toast with Smoked Salmon and Fresh Aragula. 
(1 slice of rustic bread, 120 g of salmon, 30 g of avocado, 
30 g of cream cheese, and 20 g of alfalfa sprouts)

SMOKED SALMON 
TOAST

$190

$350

$320

BREAKFAST

SNACKS

Chilaquiles with Grilled Arrachera and ArtisanalSauce.
(150 g of tortilla chips, 120 ml of sauce, and 120 g of 
arrachera)

Smoked Salmon Bagel with Cream Cheese and
Red Onion. (1 bagel cut in half, 100 g of salmon, 50 g 
of cream cheese, and 50 g of avocado)

CHILAQUILES 
WITH SKIRT STEAK
GREEN OR RED

SALMON BAGEL

$290

$250

Traditional Guacamole with Artisanal Tortilla Chips 
and Fresh Cheese. (200 g of avocado, 30 g of Mexican 
salsa, and 50 g of tortilla chips)

GUACAMOLE $130

Melted Cheese with Chorizo or Mushrooms,
Gourmet Style. (200 g of mixed cheeses and 70 g 
of mushrooms or chorizo)

MELTED CHEESE DIP $185

Handcrafted Argentine Beef Empanadas with
Chipotle Dressing. (3 empanadas, 60 g of ground
beef each, and 50 ml of dressing.)

ARGENTINIAN 
EMPANADAS

$210

Bistro Style French Fries with House Sauce.
(150 g of potatoes)

FRENCH FRIES $130

House French Toast with Red Berry Jam.
(2 slices of brioche bread, 30 g of jam, and 30 g 
of fresh berries)

FRENCH TOAST $120

Egg Casserole with Artisanal Sauce. (2 eggs, 
120 ml of sauce, 10 g of cheese, and 10 g of sour cream)

EGGS IN A CLAY POT $170












