
  
185Fruit Bowl

175Yogurt & Berries

Smoothie Bowl
• Fresco’s 220

175

195French Toast

195Amaranth & Coconut Pancakes 

310Salmon Toast 

Papaya + Melon + pineapple + watermelon + banana + 
kiwi + strawberries + blackberries + artisan granola + 
orange and anise honey

Greek yogurt + chia & coconut pudding + granola
+ red fruit jam & Açai + dehydrated coconut +
poppy seeds

Açai + blackberry + blueberry + banana + almond milk 
+ amaranth crumble

Chia seeds + walnuts milk + praline + banana + 
strawberry jam + artisan granola

Soaked oats + sweet quinoa + apple compote + cinna-
mon + praline

Brioche + walnut compote + maple syrup + red berries 
+ cardamom

Banana + maple syrup + red fruit & cassis compote

Black rye bread + cream cheese + cured salmon + 
green apple + lukewarm egg + capers + spring onion + 
avocado

Walnuts Puding

Oats & Quinoa meal

• Almond milk  (recommended cold) 175
• Whole milk (recommended warm) 165

• Caribbean 185
Mango + banana + pineapple + strawberry + coconut 
milk + granola + dehydrated coconut

185Roasted Zucchini & Peppers Toast
Rye bread + roasted pumpkin + pickled peppers + avo-
cado + lettuce mix + goat cheese + red pepper 
hummus

Breakfast
from7 am to 11 am

Prices are in Mexican pesos, VAT included. Gratuity not included

Vegetarian Vegan Gluten-Free



    195Egg and Avocado Toast

195Fried Eggs 

Benedictine Eggs

• Bacon 230
• Canadian Loin 220
• Salmón 310

195Spinach and Mushroom Quiche 

195Chilaquiles Green Sauce

•  Eggs or Chicken 215
 Vegan (roasted seeds and pumplin seeds Requesón) 195

Black brioche + avocado + poached egg + pickled 
pepper + organic tomatoes + chili flakes

Creole corn toast + avocado puree + egg + bacon + 
serrano pepper + radish + pickled onion

Spinach + edible mushrooms + pumpkin + mozzarella 
+ chickpea hummus + mixed salad

Crispy corn tortilla + green sauce + fresh cheese + 
sour cream + pot beans + avocado + pickled onion + 
cilantro

215Benji Bowl (Vegan Bowl) 
Roasted vegetables + baked sweet potato + mush-
rooms + zuccini + quinoa + red onion + hummus + soy 
sprouts macha de mulato sauce

195Roasted Broccoli with Eggs 
Fried eggs + roasted broccoli + cherry tomato + Aru-
gula + avocado + bacon

215Green Omelette 
Egg whites + roasted vegetables + spinach hummus + 
kale + spinach + mixed salad + hemp seeds

215Omelette Caprese 
Eggs + roasted tomato + fresh mozzarella cheese + 
Arugula + basil pesto

•

Poached eggs + english muffin + hollandaise sauce

Breakfast
from7 am to 11 am

Prices are in Mexican pesos, VAT included. Gratuity not included

Vegetarian Vegan Gluten-Free


