
BREAKFAST

SWEET DISHES

SEASONAL FRUIT PLATE 

WAFFLES WITH ICE CREAM
Served with pears in syrup, strawberry ice 
cream, and cajeta (caramelized goat’s 
milk) sauce

SPECIAL FRENCH TOAST
Made with cinnamon roll bread, served 
with berries, Oreo mousse, and 
mango-eggnog sauce

PANCAKE
With strawberries, flambéed banana, 
caramel to�ee, white chocolate, and 
vanilla whipped cream

GREEN TOAST
Rustic bread with egg, guacamole, lettuce 
mix, cherry tomatoes, radish, cucumber, 
and red onion

EGGS BENEDICT
English mu�in with guacamole, poached 
eggs, and chipotle hollandaise sauce, 
served with baby potatoes au gratin

TRADITIONAL EGGS BENEDICT
English mu�in with Canadian bacon or 
salmon, topped with hollandaise sauce

SEAFOOD ENCHILADAS BENEDICT
Corn tortillas filled with shrimp, poblano 
pepper, and onion, topped with béarnaise 
sauce and served with salad

EGGS ANY STYLE
Sunny-side up, over easy, or scrambled, 
served with a hash brown and a side salad

OUR MAIN COURSES

SPANISH OMELET
Potato, chorizo, pepper, onion, spicy 
chorizo, egg 

HUEVOS RANCHEROS
Sunny-side up, over easy, or scrambled 
eggs topped with ranchero sauce, served 
with green chilaquiles and refried beans

HUEVOS MOTULEÑOS 
Your choice of sunny-side up, over easy, or 
scrambled eggs, served over a fried tortilla 
with refried beans, ham, peas, and 
mozzarella cheese, topped with ranchero 
sauce and accompanied by fried plantain

SPECIAL OMELET
Egg white omelet with turkey ham, 
cottage cheese, and walnuts, topped with 
American cheese sauce, served with a 
hash brown and a side of fresh salad

BAJA CALIFORNIA OMELET 
Shrimp, machaca (Mexican shredded 
beef), onion, poblano pepper, and 
mozzarella cheese, served with a hash 
brown and a side of fresh salad

OMELET YOUR WAY                            
Served with a hash brown and a side of 
fresh salad
Your choice of [onion, tomato, spinach, 

BURRITOS
BAJA-STYLE BURRITO 
Shrimp, tomato, onion, poblano pepper, 
black beans, mozzarella cheese, and 
chipotle sauce

BURRITO NORTEÑO 
Machaca (Mexican shredded beef), egg, 
onion, tomato, serrano pepper, refried beans, 

OUR MEXICAN CORNER
OAXACAN CHILAQUILES
With Oaxacan mole, pickled onions, 
ranch-style cheese, sour cream, and 
chicharrón prensado (pressed pork rinds)

PLAYA GRANDE CHILAQUILES
With poblano pepper sauce, grilled skirt 
steak, mozzarella cheese, and sour cream

TRADITIONAL CHILAQUILES
Your choice of red or green sauce with 
queso fresco, red onion, cilantro, sour 
cream, and grilled chicken breast

PRESSED PORK RIND QUESADILLAS
Corn tortillas filled with pork rinds, served 
with ranchero sauce, salsa macha, and 
guacamole

ENCHILADAS 
Filled with chicken, topped with your 
choice of green or ranchero sauce, and 
served with mozzarella cheese, onion, 
cilantro, sour cream, refried beans, and 
guacamole

QUESABIRRIA TACO
Crispy corn tortilla filled with beef birria 
(braised beef stew) and mozzarella 
cheese, served with birria broth

    EXTRAS

Bacon
Pork sausage
Hash browns
Melted cheese
Refried beans

COLD BEVERAGES

  Seafood  Fish Vegetarian Gluten Free Spicy

Orange Juice      $10   Grapefruit Juice      $10 Green Juice      $10

Prices are in US dollars, 16% tax included In compliance with Mexican sanitary regulations, please be aware that consuming raw or undercooked meat, poultry, 
shellfish, or eggs can increase the risk of illnesses transmitted through food and they are served at the customer's discretion.

Please let your server know if you have any dietary restrictions 

$13

$17

$18

$15

$18

$18

$22

$17

$18

$17

$18

$18

$20

$19

$18

$18

$20

$18

$18

$18

$18

$5
$5
$3
$3
$3

$17

mushrooms, bell peppers, bacon, ham, 
mozzarella, American cheese, or zucchini]

and mozzarella cheese

$18


