Light Fare, Cereals, Bread Basket

Sweet: Croissant, pain au chocolat, blueberry

‘J uIces & Fru ItS muffin, banana pancake
Hot Oatmeal with Apple and Salty: Sourdough, multi seed bread
Cinnamon Compote Gluten free options:
Artisanal Pork or Chicken Sausage Baguette
Bagels & Toast Orange pancake
Home Made Granola Chocolate and vanilla pancake

Homemade Bircher Muesli
Assorted Cereals

Fresh Fr_Luts Juices (Orange, Green, Contlnental
Grapefruit, Pineapple, Watermelon, Papaya) )
Seasonal Fruit Platter Choice of Fresh Juices: Orange, Green, Grapefruit,
Red Fruit Bowl Pineapple, Watermelon, Papaya /Low fat or plain

yogurt with mixed berries, Seasonal fruit platter
/Morning pastries, homemade marmalade,
organic honey /coffee, tea or hot chocolate

Our Classics

HUEVOS RANCHEROS
One of the most popular ways to serve Fried Eggs covered with Salsa.
In every Region of Mexico, there are different variations. Here we offer some of the best...
All served with Chiapas Cheese over Refried Black Beans

Rancheros from Motul
Traditional Red Salsa, Plantain, Peas, Ham and Sour Cream

Rancheros Divorciados
Green and Red Salsa, Queso Fresco, Jalapefos, Chorizo, Pickled Onion and Sour Cream

Rancheros from Oaxaca
Green Tomatillo Salsa, Hoja Santa, Goat Cheese and Side of Toasted Grasshoppers

EGGS
Farm Fresh Omelette
With Your Choice of Ham, Turkey Bacon, Cheddar, Mozzarella, Swiss or Goat Cheese,
Asparagus, Tomato, Spinach, Seasonal Mushrooms or Peppers.
Your Selection of Smoked Bacon or Artisanal Sausage.




Breakfast Specialties

Vegetarian Quesadilla v
Corn Tortilla with Oaxaca Cheese, Sautéed Vegetables

Chilaquiles \%
Crispy Corn Chips Tossed in Green or Red Salsa, Onions, Cilantro, Cream and Cotija Cheese
You can Add eggs or Roasted Chicken

Shrimp Chilaquiles
Crispy Corn Chips Tossed in red shrimp brouth Salsa, roasted Onions, Purslane
chipotle Mayonnaise & Burrata Cheese

Scrambled Avocado Eggs N
Mixed with Crispy Tortillas, purslane, tomato & serrano chili

Mexican Eggs Benedict with Chipotle Hollandaise
Poached Egg over Breaded Queso Fresco, Chaya, Tomato and Green Salsa
Yucatan Poached Eggs
Over Tostada, Black beans with avocado, pickled Onion & Xcatik with

Smoked Chorizo from Valladolid

Mayakoba Omelette
Poached Caribbean Lobster, Ikura and Lobster Sauce

Belgian Waffle Or Buttermilk Pancake Y/
Fresh Berries and Maple Syrup

Our Unique French Toast N
Homemade Bread with compote of Mexican Fruits and Spices with Molasses Ice Cream

W Vegetarian options




