
BEBIDASBEBIDASBEBIDAS

CACAO OAXAQUEÑO

PREHISPÁNICOS DE MÉXICO

EXTRA SHOT DE
ESPRESSO 

CHILATE (Guerrero)(Guerrero)(Guerrero)
TEJATE (Oaxaca)(Oaxaca)(Oaxaca)

TASCALATE (Chiapas)(Chiapas)(Chiapas)

ESPRESSO 

ESPRESSO DOBLE

MACCHIATO 

BLACK 

LATTE 

CAPUCCINO 

CAFÉ AMARA 

CAFÉ

ENERGÍA
Café espresso, crema de coco calahua,
leche de coco parrot, agave, avena,
maca 

DESPIERTA
Crema de cacahuate, platano tabasco,
leche condensada, leche entera,
cacahuate

VERDE ES VIDA
Pepino, menta, arúgula, miel de agave,
jengibre, jugo de piña, chía 

RELAX
Aguacate, manzana verde, jugo de
piña, miel de agave

VGF
Puré de mango, leche de coco,
amaranto, zanahoria, jarabe natural,
cúrcuma, jengibre
ANTI ESTRÉS
Frambuesa, miel de agave, sandia,
betabel

SMOOTHIES

NARANJA

PIÑA

VERDE

TORONJA

JUGO DEL DÍA 

ENTERA | DESLACTOSADA | ALMENDRA | COCO

LECHE

COLD BREW COFFEE

BANANA BREAD ICE LATTE

LAVENDER COFFEE TONIC

HORCHATA LATTE

BUTTERFLY PEA COLD LATTE

PEANUT BUTTER LATTE

LATTE DE DAMIANA

BEBIDAS FRIAS

AMOR EN ROSA 
Arándano, fresa, pétalos de rosa
VERY BERRY 
Moras
DORADO AMANECER
Durazno, mango, piña
VERDE TROPICAL
Kiwi, maracuyá
EARL GREY

TÉ Y TISANAS DE TEMPORADA

JUGOS

AGUAS

AGUA DE PIEDRA SIN
GAS 650 ML
AGUA DE PIEDRA CON
GAS 650 ML
AGUA PELLEGRINO 750
ML
AGUA PELLEGRINO 250
ML 
AGUA PERRIER 330 ML



LIGEROSLIGEROSLIGEROS

CHILAQUILES AMARA

HUEVOS              $ 60     

Salsa morita, salsa verde o 
mole choyero.

POLLO               $ 90    

BARBACOA               $ 120 

EMPALMADOS
Frijoles refritos, pollo con rajas, huevo

estrellado (2 pzas) salsa verde,
queso fresco y crema.

HUEVOSHUEVOSHUEVOS
LOS BENITOS

Muffin ingles, jamon ahumado,
huevos pochados, holandesa y

ensalada de arúgula
MACHACA BURRITO

Frijoles refritos, queso fresco regional
y aguacate

HUEVOS AL GUSTO

REVUELTOS

Tocino hecho en casa, tomate heirloom,
papas cambray ensalada de arúgula

Chicharrón en salsa verde, 
huevos estrellados, verdolaga y

aceite de chile

HUEVOS AMARA
Huevo pochado, hummus de alubia,
jocoque, aceite de chile, escabeche

de vegetales y pan sourdoughESTRELLADOS
OMELETTE

DULCESDULCESDULCES
HOT CAKES DE MAIZ

Miel de piloncillo
PAN FRANCÉS

Pasta de almendras, crema de
mascarpone y salsa de café de talega

PLATO DE FRUTA
Fruta de temporada, salsa de coco y
maracuyá, granola y miel de abeja

LAC N VEGLAC N VEGLAC N VEGACAI BOWL
Plátano dominico caramelizado,
muesli, crema de cacahuate y 

sorbete de coco

LAC N VEGLAC N VEGLAC N VEG

FAKE AVO TOAST
Puré de chícharo, burrata, guisantes

de temporada, salsa macha y
ensalada de hojas picantes

(1 pz)(1 pz)(1 pz) LAC G VEGLAC G VEGLAC G VEG

H LACH LAC   H LAC VEG LACVEG LAC   VEG LAC 

(2pz)  (4 oz)
 (4 oz)

Tortilla de harina, queso mozzarella,
salsa y consomé para acompañar.

QUESABIRRIA DE BORREGO (3 pz)(3 pz)(3 pz) LACLACLACENFRIJOLADAS
Chicharrón prensado, cebolla, 

queso fresco y crema

(3 pz)(3 pz)(3 pz) LAC CLAC C   LAC C 

TAMAL DE ELOTE

Frijoles refritos, salsa verde, 
queso fresco y crema

(1 pz) VEG LACVEG LAC   VEG LAC 

(1 pz) H CH C   H C 

CAZUELA DE CHICHARRÓNC LAC HC LAC H   C LAC H G LAC CG LAC CG LAC C

LAC G HLAC G HLAC G H

LAC G HLAC G HLAC G H

G LAC VEG NG LAC VEG NG LAC VEG N G LAC VEGG LAC VEGG LAC VEG

ANTOJERIAANTOJERIAANTOJERIA



DRINKSDRINKSDRINKS

CACAO 

PRE-HISPANIC MEXICAN

DRINKS

EXTRA ESPRESSO SHOT  

CHILATE (Guerrero)(Guerrero)(Guerrero)
TEJATE (Oaxaca)(Oaxaca)(Oaxaca)

TASCALATE (Chiapas)(Chiapas)(Chiapas)

ESPRESSO 

DOUBLE ESPRESSO

MACCHIATO 

BLACK COFFEE

LATTE 

CAPUCCINO 

AMARA COFFEE 

COFFEE

COLD BREW COFFEE

BANANA BREAD ICE LATTE

LAVENDER COFFEE TONIC

COLD DRINKS

HORCHATA LATTE

BUTTERFLY PEA COLD LATTE

COFFEE WITH PEANUT
CREAM & HONEY
DAMIANA LATTE 

PINK LOVE
Blueberries, strawberries, rose petals
VERY BERRY 
Mixed berries 
GOLDEN SUNRISE
Peach, mango, pineapple
TROPICAL GREEN 
Kiwi, passion fruit
EARL GREY

SEASONAL TEAS & TISANE

(Oaxaca)(Oaxaca)(Oaxaca)

ENERGY
Espresso coffee, cacalhua coconut
cream, coconut milk, agave syrup,
oats, maca

WAKE UP 
Peanut butter, Tabasco banana,
sweetened condensed milk, 
whole milk, peanuts

GREEN IS LIFE
Cucumber, mint, arugula, agave honey,
ginger, pineapple juice, chia

RELAX
Avocado, green apple, pineapple juice,
agave honey

VGF
Mango purée, coconut milk, amaranth,
carrot, natural syrup, turmeric, ginger

ANTI STRESS
Raspberries, agave honey, watermelon,
beetroot

SMOOTHIES

WHOLE | LACTOSE FREE | ALMOND | COCONUT

MILK

ORANGE

PINEAPPLE

GREEN

JUICES

GRAPEFRUIT

JUICE OF THE DAY

WATER

AGUA DE PIEDRA 650 ML

AGUA DE PIEDRA
SPARKLING 650 ML

PELLEGRINO WATER
750 ML
PELLEGRINO WATER
250 ML 

PERRIER WATER 330 ML



LIGHTLIGHT  LIGHT 

FRUIT PLATE
Seasonal fruit, coconut–passion fruit

sauce, and honey

ANTOJERIAANTOJERIAANTOJERIA

EGGSEGGSEGGS

LOS BENITOS
English muffin, smoked ham, poached
eggs, hollandaise sauce and arugula

salad.

W P DW P DW P D

MACHACA BURRITO

Refried beans, regional fresh cheese
and avocado.

W D TN EW D TN EW D TN E

HUEVOS AMARA
Poached eggs, white bean hummus,
jocoque, chili oil, pickled vegetables

and sourdough bread.

D WD W   D W 

SWEETSSWEETSSWEETS
FRENCH TOAST

Almond paste, mascarpone cream
and traditional Mexican pot coffee

sauce.

V W D TNV W D TN   V W D TN CORN HOTCAKES
Piloncillo syrup.

V E WV E WV E W

ACAI BOWL
Caramelized baby banana, muesli,
peanut cream, and coconut sorbet

CN V TNCN V TNCN V TN

FAKE AVO TOAST
Sweet pea purée, burrata, seasonal

peas, salsa macha and spicy leaf salad.

(1 pz)(1 pz)(1 pz) V D W TNV D W TNV D W TN

EMPALMADOS
Refried beans, chicken with roasted

poblano strips, sunny-side-up eggs (2
pcs), green salsa, fresh cheese and crema.

D E GFD E GFD E GFCHILAQUILES AMARA

EGGS              $ 60   

Morita chili salsa, green salsa or
Choyero mole.

CHICKEN               $ 90  

BARBACOA               $ 120 

D GFD GFD GF

(2pz)  (4 oz)
 (4 oz)

Flour tortillas, mozzarella cheese,
salsa and consomme on the side.

LAMB QUESABIRRIA(3 pz)(3 pz)(3 pz) W D TNW D TNW D TNENFRIJOLADAS
Pressed pork crackling, onion, fresh

cheese and cream.

(3 pz)(3 pz)(3 pz) P D GFP D GFP D GF

SWEET CORN TAMAL

Refried beans, green salsa, fresh
cheese and crema.

(1 pz) D GF VD GF VD GF V

EGGS YOUR WAY

SCRAMBLED 

House-made bacon, heirloom tomato,
baby potatoes and arugula salad.

SUNNY SIDE - UP
OMELETTE

(1 pz) E P GFE P GFE P GF

PORK CRACKLING CAZUELA
Pork crackling in green salsa, sunny-
side-up eggs, purslane and chili oil.

P D GFP D GFP D GF

CN V TNCN V TNCN V TN
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