
JUGO / JUICE

N A R A N J A ,  V E RD E ,  T R O P I C A L
ORANGE, GREEN, TROPICAL

PLATO DE FRUTAS / FRUIT PLATTER

VA RIE D A D  D E  F RU TA S  D E  E STA C IÓ N
A  V A R I E T Y  O F  S E A S O N A L  F R U I T S  

CANASTA DE PAN / BREAD BASKET 

A C O M PA Ñ A D A  D E  M A N T E Q U IL L A  Y  M E R M E L A D A
A  E L E G I R  /  WITH BUTTER AND YOUR CHOICE OF JAM

BOWL DE AVENA / OATMEAL BOWL 

C O N  L E C H E  A  E L E G IR :  R E G U L A R,  L E C H E  
D E  C O C O ,  L E C H E  D E  S O YA ,  L E C H E  D E  A L M E N D RA ,
A G U A  /  PREPARED WITH MILK OF CHOICE: REGULAR,
COCONUT MILK, SOY MILK, ALMOND MILK, WATER

BOWL DE YOGURT / YOGURT BOWL  

C O N  F R U T OS  RO J O S,  C O C O ,  C H Í A ,  P L ÁTA N O,
BL U E BE RRY,  A L M E N D R A S  T OSTA D A S,  G RA N OL A
/  WITH BERRIES, COCONUT, CHIA, BANANA, BLUEBERRY,
TOASTED ALMONDS, GRANOLA

HOT CAKES ,WAFFLES / PANCAKES

C O N  F R U T OS  RO J O S Y  C R E M A  D E  Q U E SO
/  WITH BERRIES AND CREAM CHEESE

WAFFLES MEDITERRÁNEOS
MEDITERRANEAN WAFFLES

S A L S A  D E  J IT O M AT E ,  Q U E S O  M O Z Z A RE L L A ,
O L IVA S  N E G RA S  Y  A RÚ G U L A  /  TOMATO SAUCE
MOZZARELLA CHEESE, BLACK OLIVES, AND ARUGULA  

HUEVOS AL GUSTO
EGGS COOKED TO ORDER 

(OM E L E T T E ,  RE VU E LT OS,  E ST RE L L A D OS,  P OC H A D O S)
C ON  M IX  VE G G IE  H A SH  B ROW N  Y  T OM AT E S  A SA D OS

INGREDIENTES :  JAMÓN DE  PAV O ,  Q U E S O  M O Z Z A R E L L A ,
C H A M P I Ñ O N E S ,  E S P I N A C A ,  C E B O L L A ,  J I T O M AT E  Y  P I M I E N T O S .

ACOMPAÑAMIENTOS EXTRA:
F R I J O L E S  $ 2 5  
S A L C H I C H A S  $ 4 5
T O C I N O  $ 4 5
G U A C A M O L E  $ 3 0

(OMELET, SCRAMBLED, SCRAMBLED, FRIED, POACHED)
WITH VEGGIE HASH BROWN MIX AND ROASTED TOMATOES

I N G R E D I E N T S :  T U R K E Y  H A M ,  M O Z Z A R E L L A  C H E E S E ,  M U S H R O O M S ,
S P I N A C H ,  O N I O N ,  T O M AT O ,  A N D  P E P P E R S .
 
E X T R A  S I D E S :  
BEANS $25
S A U S A G E  $ 4 5
BACON $45
G U A C A M O L E  $ 3 0
  

HUEVOS MOTULEÑOS
MOTULEÑOS

H U E VO S E ST RE L L A D OS  SOB RE  T O RT IL L A S  D E  M A ÍZ ,
F R IJ OL  R E F RIT O ,  J A M Ó N  D E  PAVO,  SA L SA  ROJ A ,
C H ÍC H A ROS ,P L ÁTA N O F R I T O ,  Q U E SO F RE SC O ,  C IL A N T RO  
/  FRIED EGGS ON CORN TORTILLAS, REFRIED BEANS, TURKEY HAM,
RED SAUCE, PEAS, FRIED PLANTAIN, FRESH CHEESE, CILANTRO

OMELETTE DE CLARAS 
EGG WHITES OMELET

E SP IN A C A S,  QU E SO M OZ Z A R E L L A ,T O M AT E  C H E RRY
/  SPINACH, MOZZARELLA CHEESE, CHERRY TOMATO

BURRITO DE HUEVO REVUELTO
SCRAMBLED EGG BURRITO 

C ON  C H A M P IÑ O N E S,  C E BOL L A ,  QU E SO,  G U A C A M O L E
Y E N SA L A D A  /WITH MUSHROOMS, ONION, CHEESE,
GUACAMOLE, AND SALAD
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L OS  P R E C I OS  S O N  E N  P E S O S  M E X I C A NOS ,  I M P U E S TOS  I NCL U I DOS .  E L  CONS UM O DE  CA RNE S  CRUDA S  O  P OC O CO C I DA S ,  AV E S ,  M A R I S COS ,  O  HUE V OS  P UE D E  
A U M E N TA R  E L  R I E S G O  D E  E N F E RM E DA DE S  TRA NS M I T I D A S  P OR  A L I M E NTOS  /  P R I CE S  A RE  I N  M E X I CA N  P E S OS ,  TA X E S  I NCL UDE D.T HE  CO NS UM P T I O N  O F  RAW O R  

U NDE RC OOK E D E G G S ,  M E AT,  P OULTRY,  S E A F OOD OR  S HE L L F I S H  M AY  I NC RE A S E  Y O UR R I S K  O F  F OO DB O RNE  I L L NE S S .

JUGO / JUICE

N A R A N J A ,  V E R D E ,  T R OP IC A L
ORANGE, GREEN, TROPICAL

PLATO DE FRUTAS / FRUIT PLATTER

VA R IE D A D  D E  F RU TA S  D E  E STA C IÓN
A  V A R I E T Y  O F  S E A S O N A L  F R U I T S  

CANASTA DE PAN / BREAD BASKET 

A C O M PA Ñ A D A  D E  M A N T E QU IL L A  Y  M E R M E L A D A
A  E L E G I R  /  WITH BUTTER AND YOUR CHOICE OF JAM

BOWL DE AVENA / OATMEAL BOWL 

C ON  L E C H E  A  E L E G IR :  RE G U L A R,  L E C H E  
D E  C OC O,  L E C H E  D E  SO YA ,  L E C H E  D E  A L M E N D R A ,
A G U A  /  PREPARED WITH MILK OF CHOICE: REGULAR,
COCONUT MILK, SOY MILK, ALMOND MILK, WATER

BOWL DE YOGURT / YOGURT BOWL  

C ON  F RU T OS R OJ OS,  C OC O,  C H Í A ,  P L ÁTA N O,
B L U E B E R RY,  A L M E N D R A S T OSTA D A S,  G RA N OL A
/  WITH BERRIES, COCONUT, CHIA, BANANA, BLUEBERRY,
TOASTED ALMONDS, GRANOLA

HOT CAKES ,WAFFLES / PANCAKES

C ON  F RU T OS R OJ OS Y  C RE M A  D E  QU E S O
/  WITH BERRIES AND CREAM CHEESE

WAFFLES MEDITERRÁNEOS
MEDITERRANEAN WAFFLES

SA L S A  D E  J IT O M AT E ,  QU E S O  M O Z Z A RE L L A ,
OL IVA S  N E G RA S Y  A RÚ G U L A  /  TOMATO SAUCE
MOZZARELLA CHEESE, BLACK OLIVES, AND ARUGULA  

HUEVOS AL GUSTO
EGGS COOKED TO ORDER 

(OM E L E T T E ,  RE VU E LT OS ,  E ST RE L L A D O S,  P OC H A D O S)
C ON  M IX  VE G G IE  H A SH  B ROW N  Y  T O M AT E S  A SA D OS

INGREDIENTES :  JAMÓN DE  PAVO,  QUESO MOZZARELLA ,
C H A M P I Ñ O N E S ,  E S P I N A C A ,  C E B O L L A ,  J I T O M AT E  Y  P I M I E N T O S .

ACOMPAÑAMIENTOS EXTRA:
F R I J O L E S  $ 2 5  
S A L C H I C H A S  $ 4 5
T O C I N O  $ 4 5
G U A C A M O L E  $ 3 0

(OMELET, SCRAMBLED, SCRAMBLED, FRIED, POACHED)
WITH VEGGIE HASH BROWN MIX AND ROASTED TOMATOES

I N G R E D I E N T S :  T U R K E Y  H A M ,  M O Z Z A R E L L A  C H E E S E ,  M U S H R O O M S ,
S P I N A C H ,  O N I O N ,  T O M AT O ,  A N D  P E P P E R S .
 
E X T R A  S I D E S :  
BEANS $25
S A U S A G E  $ 4 5
BACON $45
G U A C A M O L E  $ 3 0
  

HUEVOS MOTULEÑOS
MOTULEÑOS

H U E VO S E ST RE L L A D OS  S OB RE  T O RT IL L A S  D E  M A ÍZ ,
F R IJ OL  R E F RIT O ,  J A M Ó N  D E  PAVO,  SA L SA  R OJ A ,
C H ÍC H A ROS ,P L ÁTA N O  F R I T O ,  Q U E SO  F RE SC O ,  C IL A N T RO  
/  FRIED EGGS ON CORN TORTILLAS, REFRIED BEANS, TURKEY HAM,
RED SAUCE, PEAS, FRIED PLANTAIN, FRESH CHEESE, CILANTRO

OMELETTE DE CLARAS 
EGG WHITES OMELET

E SP IN A C A S,  QU E S O M O Z Z A RE L L A ,T O M AT E  C H E RRY
/  SPINACH, MOZZARELLA CHEESE, CHERRY TOMATO

BURRITO DE HUEVO REVUELTO
SCRAMBLED EGG BURRITO 

C ON  C H A M P IÑ O N E S,  C E BO L L A ,  QU E SO ,  G U A C A M O L E
Y E N SA L A D A  /WITH MUSHROOMS, ONION, CHEESE,
GUACAMOLE, AND SALAD

K ' I I N  R O O F T O P

DESAYUNO
BREAKFAST



*CHILAQUILES

R OJ OS O  VE RD E S:  T O T O P O S BA Ñ A D OS E N  S A L SA ,
C E B OL L A  M O RA D A ,  C I L A N T RO,  QU E SO,  C R E M A ,
D OS H U E V OS E ST R E L L A D OS

C O N  P O L L O  +  $ 4 0  

RED OR GREEN: TORTILLA CHIPS DIPPED IN SALSA,
RED ONION, CILANTRO, CHEESE, SOUR CREAM,
TWO FRIED EGGS  

W I T H  C H I C K E N  +  $ 4 0

CROISSANT

R E L L E N O  D E  H U E VO  RE VU E LT O,  E SPÁ R R A G OS
Y QU E SO  BR IE  C ON  E N SA L A D A
/  STUFFED WITH SCRAMBLED EGG, ASPARAGUS,
AND BRIE WITH SALAD

QUESADILLA 

D E  H U I T L A C OC H E  C ON  P E ST O D E  E PA Z OT E ,
G U A C A M OL E  Y  C H ILT O M AT E  
/  HUITLACOCHE QUESADILLA WITH EPAZOTE PESTO,
GUACAMOLE, AND CHILTOMATE

ENMOLADAS

T ORT IL L A  A M A RI L L A ,  P O L L O,  QU E SO,
M OL E  A L M E N D R A D O,C RE M A ,  C E B O L L A  M OR A D A  Y  P E R E J I L   
/  YELLOW TORTILLA, CHICKEN, CHEESE, ALMOND MOLE, CREAM,
 RED ONION, AND PARSLEY

PAN TUMACA / TUMACA BREAD

J A M Ó N  SE RR A N O,  J IT OM AT E  F R E S C O R A L L A D O,  A RÚ G U L A    
/  SERRANO HAM, FRESHLY GRATED TOMATO, ARUGULA

*TOSTADA DE PAN DE MASA MADRE
SOURDOUGH BREAD TOAST

G U A C A M O L E ,  H U E V O P OC H É  Y  E N S A L A D A  F R E S C A
/  SOURDOUGH BREAD TOAST, GUACAMOLE, POACHED EGG,
AND FRESH SALAD    
     

T OSTA D A  D E  PA N  D E  MA SA  MA DR E ,  H U M M U S,
H ON G OS SA LT E A D OS  Y  T OF U  M A R IN A D O 
SOURDOUGH BREAD TOAST, HUMMUS,
SAUTÉED MUSHROOMS, AND MARINATED TOFU

SMOOTHIES / LICUADOS

ONE LOVE

J U G O  D E  P IÑ A ,  Z A R Z A M ORA ,YOG U RT  N AT U RA L ,
M A N Z A N A  V E R D E  /  PINEAPPLE JUICE, BLACKBERRY,
NATURAL YOGURT, VGREEN APPLE

THE SHERIF

M A N G O C ON G E L A D O,  P L ÁTA NO  TA BA SC O,Y OG U RT,
L E C H E  D E  A L M E ND R A ,  AVE N A
FROZEN MANGO, BANANA, YOGURT,
ALMOND MILK, OATS

THIS IS LOVE

F R E SA S ,  SA N D ÍA ,  F R A M B UE SA ,  Y OG U RT,
L E C H E  E N T E R A
STRAWBERRIES, WATERMELON, RASPBERRY, YOGURT,
WHOLE MILK

MAYA REGEE

P IÑ A  N AT U R A L ,  M A N G O E N  C U B OS ,  P L ÁTA N O TA B A S C O,
J U G O  N A R A N J A
NATURAL PINEAPPLE, MANGO CUBES, BANANA,
ORANGE JUICE

POSITIVE VIBRATION

Z A N A H OR IA ,  M A N G O  C ON G E L A D O,  C R E MA  D E  C OC O
Z A R Z A M OR A ,  P U L PA  D E  M A R A C U YÁ ,  LE C H E  D E  S OYA
CARROT, FROZEN MANGO, BLACKBERRY COCONUT CREAM,
PASSION FRUIT PULP SOY MILK

UNCLE JOSEPH

P IÑ A  N AT U R A L ,  J E N G IB R E ,  M E N TA
NATURAL PINEAPPLE, GINGER, MIN

*CHILAQUILES

RO J OS  O  VE R D E S :  T O T O P OS B A Ñ A D OS E N  S A L SA ,
C E B O L L A  M O RA D A ,  C I L A N T RO ,  Q U E SO,  C RE M A ,
D O S  H U E VO S  E ST RE L L A D O S

CON POLLO  +  $ 4 0  

RED OR GREEN: TORTILLA CHIPS DIPPED IN SALSA,
RED ONION, CILANTRO, CHEESE, SOUR CREAM,
TWO FRIED EGGS  

W I T H  C H I C K E N  +  $ 4 0

CROISSANT

RE L L E N O  D E  H U E V O  RE V U E LT O,  E SPÁ R R A G O S
Y  Q U E SO  BRIE  C O N  E N S A L A D A
/  STUFFED WITH SCRAMBLED EGG, ASPARAGUS,
AND BRIE WITH SALAD

QUESADILLA 

D E  H U IT L A C O C H E  C O N  P E ST O  D E  E PA Z OT E ,
G U A C A M OL E  Y  C H ILT O M AT E  
/  HUITLACOCHE QUESADILLA WITH EPAZOTE PESTO,
GUACAMOLE, AND CHILTOMATE

ENMOLADAS

T O RT IL L A  A M A R IL L A ,  P OL L O,  Q U E SO ,
M OL E  A L M E N D R A D O ,C RE M A ,  C E BOL L A  M OR A D A  Y  P E R E J I L   
/  YELLOW TORTILLA, CHICKEN, CHEESE, ALMOND MOLE, CREAM,
 RED ONION, AND PARSLEY

PAN TUMACA / TUMACA BREAD

J A M Ó N  SE R RA N O ,  J IT O M AT E  F RE SC O R A L L A D O,  A R Ú G U L A    
/  SERRANO HAM, FRESHLY GRATED TOMATO, ARUGULA

*TOSTADA DE PAN DE MASA MADRE
SOURDOUGH BREAD TOAST

G U A C A M OL E ,  H U E V O  P O C H É  Y  E N S A L A D A  F RE SC A
/  SOURDOUGH BREAD TOAST, GUACAMOLE, POACHED EGG,
AND FRESH SALAD    
     

T OSTA D A  D E  PA N  D E  M A SA  M A D RE ,  H U M M U S,
H ON G O S SA LT E A D OS  Y  T OF U  M A RIN A D O 
SOURDOUGH BREAD TOAST, HUMMUS,
SAUTÉED MUSHROOMS, AND MARINATED TOFU

SMOOTHIES / LICUADOS

ONE LOVE

J U G O D E  P IÑ A ,  Z A R Z A M O RA ,YOG U RT  N AT U RA L ,
M A N Z A N A  VE RD E  /  PINEAPPLE JUICE, BLACKBERRY,
NATURAL YOGURT, VGREEN APPLE

THE SHERIF

M A N G O  C ON G E L A D O ,  P L ÁTA N O  TA BA SC O,YOG U RT,
L E C H E  D E  A L M E N D R A ,  AV E N A
FROZEN MANGO, BANANA, YOGURT,
ALMOND MILK, OATS

THIS IS LOVE

F RE SA S,  SA N D ÍA ,  F R A M BU E SA ,  YOG U RT,
L E C H E  E N T E RA
STRAWBERRIES, WATERMELON, RASPBERRY, YOGURT,
WHOLE MILK

MAYA REGEE

P IÑ A  N AT U RA L ,  M A N G O  E N  C U BO S,  P L ÁTA N O TA B A SC O,
J U G O N A RA N J A
NATURAL PINEAPPLE, MANGO CUBES, BANANA,
ORANGE JUICE

POSITIVE VIBRATION

Z A N A H O RIA ,  M A N G O  C O N G E L A D O ,  C RE M A  D E  C O C O
Z A RZ A M OR A ,  P U L PA  D E  M A RA C U YÁ ,  L E C H E  D E  SOYA
CARROT, FROZEN MANGO, BLACKBERRY COCONUT CREAM,
PASSION FRUIT PULP SOY MILK

UNCLE JOSEPH

P IÑ A  N AT U RA L ,  J E N G IBR E ,  M E N TA
NATURAL PINEAPPLE, GINGER, MIN

* P RE G U N TA  A  T U  M E S E R O  P O R L A  V E R S IÓ N  VE G A N A  D E  E ST E  P L AT I L L O
*YOU CAN ASK YOUR WAITER FOR A VEGAN VERSION OF THIS PLATTER  
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L OS  P R E C I OS  S O N  E N  P E S O S  M E X I C A NOS ,  I M P U E S TOS  I NCL U I DOS .  E L  CONS UM O DE  CA RNE S  CRUDA S  O  P OC O CO C I DA S ,  AV E S ,  M A R I S COS ,  O  HUE V OS  P UE D E  
A U M E N TA R  E L  R I E S G O  D E  E N F E RM E DA DE S  TRA NS M I T I D A S  P OR  A L I M E NTOS  /  P R I CE S  A RE  I N  M E X I CA N  P E S OS ,  TA X E S  I NCL UDE D.T HE  CO NS UM P T I O N  O F  RAW O R  

U NDE RC OOK E D E G G S ,  M E AT,  P OULTRY,  S E A F OOD OR  S HE L L F I S H  M AY  I NC RE A S E  Y O UR R I S K  O F  F OO DB O RNE  I L L NE S S .

K ' I I N  R O O F T O P

DESAYUNO
BREAKFAST


