SMOOTHIES Y BEVERAGES

BANANA & PEANUT SMOOTHIE 285
almond milk / agave

MIXED BERRY SMOOTHIE 285
orange juice / honey / yogurt

FRESHLY SQUEEZED & PRESSED JUICE 242
orange / grapefruit / green
juice of the day

COFFEE & TEA 170
ESPRESSO 185
LATTE 225
CAPPUCCINO 225
ABUELITA'S HOT CHOCOLATE 225

PANCAKES & FRENCH TOAST

MEZCAL PANCAKES
banana / cajeta / strawberry syrup
pecans / whipped cream

455

CINNAMON DUSTED FRENCH TOAST 455
fresh berries / whipped cream

HARVEST & FRUITS

ORGANIC IRISH OATMEAL 420
choice of milk / organic honey

blueberries / almonds / pecans

dry fruits

LOCAL & SEASONAL FRUIT PLATE 380
orange honey / toasted almonds
vanilla yogurt

HOUSEMADE GRANOLA 360
seasonal berries / organic honey
mexican vanilla yogurt

LOCAL PAPAYA 360
cottage cheese / lime

ON THE SIDE

avocado 150
seasonal fruits 235
breakfast potatoes 175
one egg any style 90
short stack pancakes 215
heirloom tomatoes 175
breakfast proteins 205 (each)

bacon, chicken, sausage, turkey bacon
vegan quinoa cake, pork sausage
French ham

WAKE UP COCKTAILS

BLOODY MEZCAL 525
amores espadin / caramelized bacon
house made tomato juice / habanero bitter

SIGNATURE MIMOSAS
mionetto prosecco 430
veuve clicquot 1,170

EGGS & SPECIALITIES

TWO EGGS ANY STYLE 575
served with breakfast potatoes
choice of proteins and toast

BUILD AN OMELETTE 620
served with breakfast potatoes

and choice of toast

choice of: mushroom / onion

bell peppers / spinach / tomato

avocado / turkey bacon / ham / cheddar

swiss cheese / cotija

EGG WHITE FRITTATA 550
roasted bell peppers / spinach
avocado / arugula salad

AVOCADO TOAST TARTINE 540
Organicos de La Baja’s ricotta
lemon oil / levain bread

add:

2 eggs any style 180
smoked salmon 260
PASILLA PEPPER CHILAQUILES 535

queso fresco / cilantro / red onion
choice of eggs

HUEVOS A LA CAZUELA 45
fried eggs / hoja santa

rustic tomato sauce / purslane

black beans

GREEN POBLANO 650
PEPPER ENCHILADAS

fried eggs / poblano pepper sauce

shredded chicken / roasted corn

MEZCAL BENEDICT 835
vanilla butter poached lobster

mezcal-chipotle hollandaise

arugula salad

Mezcal egg benedict with:

French ham 575
avocado b45
RANCHEROS 650
chorizo sauce / panela cheese / epazote
avocado

MILPA OMELETTE 575

egg whites / local organic veggies
tomatillo sauce / zucchini blossom

Prices quoted in Mexican pesos, include 16% VAT and 15% service charge.






