—-MENU---

BREAKFAST

Packages included breakfast hotel guests:

/7
0’0

*0

PACKAGE 1

BREAKFAST "FLAMINGO" (Continental) $ 160

American Coffee / Tea / Milk / Coffee with milk
Toast, butter and jam

Sweet bread

Fresh fruit with granola and yogurt

Juice of the day

PACKAGE 2
BREAKFAST "PELICANOS" (Mexican) $ 180

American Coffee / Tea / Milk / Latte macchiato
Juice of the day

Fresh fruit with yogurt and granola

Toasted bread with jam

Eggs to taste with refried beans and pico de gallo
Tortilla chips



% A LA CARTE

Toasted bread with butter and homemade jam ...........cccccoiiiiinnncnnne. $40
Cake Of the day ...c.ceueueieiiieieiieiciccccceece e $30
Seasonal fruit Salad .........ccccceeeueeiiiiiieeeeeee e $50
Fresh fruit bowl with yogurt and granola .............cccccccccvniiiinnniccnnne $ 80
SWeEEt DIead .......ceuiuiiiiiiiiiccc e $20
ChilaqUILes .....c.cueiririeiceice e $70
Chilaquiles with sStarry eggs ..........cccccoevviiiiiinniiicecceree e $85
Chilaquiles with ChiCken .........cccoeeiirininiieii e $ 95
Omelette with chaya and cheese ..o $75
Omelette with ham and cheese ... $ 80
MEXICAN FES ...vovvrrrrrerererererererereiererererererererenns e e e e eneenneneenneeennennnd 7D
Eggs with artisan sausage ...........ccccceeiviiiiiiiiniiiiiincccee $85
Eggs MOULENIOS. . ... .ottt $80

Quesadillas with ham and Manchego cheese (3 pcs) ..........c.ovvveeeeee. $ 70
Quesadillas with chaya and toasted nugget (3 pcs) .......c..covvvvvvvvene. $ 60

Pancake with banana and organic honey ............cccooeiiiiinniicinnncenns $70

Pancake with organic hONey ...........ccoocciiinniiiiiiccceeccceee, $55
DRINKS
AMETICAN COFLEE ...ttt $ 25
ESPIESSO ..ttt $ 35
CAPPUCCINO. ..ttt ettt ettt bttt $ 40
Latte macchiato........c.oooiuiiiiiiiiii $40
LAt oo $30
Tisana (ginger, lemon, mint, honey).....................c $45
T@A e $30
Juice Of the day ....c.ccueuiiieiiiiiiiicicceceeeeee e $ 40
Fruit water of the day .......ccccoeveeivrnini e, $35
Green juice (pineapple, nopal, orange, chaya, celery, oats)............ccc........ $50

NAUTAL Watlr .ot e e $35



APPETIZER AND SNACKS

Guacamole With tOtOPOS. ....c..cceveiiiiiriiiiicc e $75
Pico de gallo With tOtOPOS. ....c.cveveieeeiiirieiecceeeee e $30
Bruschetta of black bread with avocado, tomato, oregano, caper and olive oil....$ 80
Fish ceviche toast, chipotle mayonnaise and mustard seed onion (3 pcs) .......... $110

Shrimp ceviche tostada, with lettuce, red onion, cilantro, cucumber and pink sauce
(B PICS) wveremeieieieieiei ettt b e b bbb bbb s nesenenas $ 130

Fish mousse with garlic bread croutons ............cccoecceeinincciinnccccreceeeeee $ 150

Carpaccio of fish of the day with purslane (in season) purple onion, and dressing
Of axiote and OTANEGE .........cccciviriiiiiiiiece s $160

MAIN COURSES

Tropical fish and shrimp ceviche with passion fruit and avocado ...................... $ 180
Mixed vegetables grilled with mixed toasted seeds ..........c.cccocceieinnicicinnnnnee. $150
Seafood and fiSh SOUP ......ccvueueuiiririricicirc e $ 220

Fettuccine with mixed vegetables, tomato and toasted sunflower seed ........... $ 160

Tagliatelle with fresh tomato and basil .............c.cccoeiiiiiiiincces $ 150
Tagliatelle with shrimp, pumpkin, fresh tomato and basil .............cccccceecienene $ 220
Tagliatelle with bacon, purple onion, chili and tomato ...........ccccccececicnncicane. $170
Arrachera a la plancha with mashed potatoes ...........cccoccreenncinecnncnnccnenne $ 220
Fillet of fish of the day to the "acqua pazza" with tomato, basil, white wine, olives,
CapPers and POLALOES ........ccvueuiririeirieiiiric ettt $ 200
Filet of fish of the day with Santa leaf, fresh tomato, purple onion, white wine
PATSLEY .ot $ 200
Lemon chicken breast and white wine with mashed potatoes ...........c.cccccoeueece. $170

DESSERTS
Dessert of the day.........c.oouiiiiiiiiiii $70



