
Continental Breakfast
Seasonal Fruit, Mexican Sweet Bread (Pan 
Dulce), Orange Juice, Co�ee or Tea

American Breakfast
Eggs Any Style with Ham or Sausage, Seasonal 
Fruit, Orange Juice, Co�ee or Tea

American Combo
Scrambled Eggs, Pancakes, Bacon

Tejaban Combo
Scrambled Eggs, French Toast, Bacon

Fruit Plate
Seasonal Fruit

Yogurt with Mixed Berries

Cream Cheese Bagel

Norwegian Bagel
Smoked Salmon (3.2 oz), Capers, Onion, Cream 
Cheese

Traditional Molletes
Mini Baguette, Refried Beans, Melted Mozzarella 
Cheese, Jalapeño, Mexican Salsa

Traditional Pancakes
Seasonal Fruit, Strawberry Sauce

Banana Pancakes
Seasonal Fruit, Strawberry Sauce

French Toast
Mixed Berries, Pineapple-Vanilla Sauce

Wa�les (3 pcs)
Seasonal Fruit, Powdered Sugar

Mexican Sweet Bread Basket (3 pcs)

Toast Basket (3 pcs)
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Eggs Any Style
Scrambled, Sunny-Side Up, or Poached; served 
with Refried Beans and Hash Browns

Eggs Any Style with Ham

Eggs Any Style with Bacon

Eggs Any Style with Sausage 

Mexican-Style Scrambled Eggs
Refried Beans, Hash Browns

Tejaban Omelette
Ham, Chorizo, Mozzarella Cheese, Bell Pepper, 
Refried Beans, Hash Browns, Marinated 
Peppers

Solmar Omelette
Spinach, Mushrooms, Poblano Pepper, Onion, 
Tomato, Ham, Bacon, Mozzarella Cheese, 
Refried Beans, Hash Browns, Marinated 
Peppers

Northern-Style Machaca
(Shredded Dried Beef)
Scrambled Eggs, Housemade Machaca 
(Shredded Dried Beef), Poblano Pepper, Onion, 
Tomato, Refried Beans, Marinated Peppers

Eggs Benedict
English Mu�in, Turkey Ham, Poached Eggs, 
Hollandaise Sauce, Marinated Peppers 

Huevos Rancheros
Two Eggs topped with Ranchero Sauce, served 
on Corn Tortillas with Refried Beans

Traditional Chilaquiles
Your choice of Red or Green Sauce, served with 
Sour Cream, Panela Cheese, Red Onion, 
Avocado, and Refried Beans

Chilaquiles with Eggs (2 pcs)

Chilaquiles with Chicken (5.3 oz)

Chilaquiles with Beef (5.3 oz)

MAIN COURSES

Breakfast
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Nutritious
Banana, Rompope (Mexican Eggnog), Straw 
berries, Honey, Plain Yogurt

Tropical
Pineapple, Papaya, Banana, Orange, Honey

Tejaban
Banana, Granola, Honey, Milk, Vanilla, Plain Yogurt

Green

BURRITOS

SMOOTHIES
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Extra Co�ee (cup)

Extra Ham

Extra Pork Sausage

Extra Tortillas

Extra Avocado

Extra Guacamole

Extra Cheese

Extra Beans

Extra Egg (1 pc)

Extra Hash Browns

Extra Bacon

E X TRAS

Orange Juice

Grapefruit Juice

Pineapple Juice

JUICES

$20 $22 $18

Special Burrito
Scrambled Eggs, Beans, 

Mozzarella Cheese, Onion, 
Chorizo, Ham, Bacon, 

Marinated Peppers

Breakfast Taco
Scrambled Eggs, Bell 

Pepper, Onion, Tomato, 
Mozzarella Cheese, Refried 
Beans, Marinated Peppers

Northern-Style Burrito
Scrambled Eggs, 

Housemade Machaca 
(Shredded Dried Beef), 
Poblano Pepper, Onion, 

Mozzarella Cheese, Refried 
Beans, Marinated Peppers

Spicy VegetarianFish Gluten Free

*In compliance with Mexican health regulations, please note that the consumption of raw and/or undercooked meats, poultry, seafood,
or eggs may increase the risk of foodborne illness and are served at the guest’s discretion.

Please inform your server if you have any dietary restrictions.
Prices are in U.S. dollars. 16% VAT included.

A V A I L A B L E
From 7:00 a.m. to 12:00 p.m.


