
HEALTHY DISHES | PLATILLOS SALUDABLES

TRADITIONAL |  LO TRADICIONAL

SEASONAL FRESH JUICES
JUGOS FRESCOS DE LA ESTACIÓN
Orange, grapefruit, cantaloupe, honeydew,
pineapple, papaya, carrot, celery, and beetroot. 
Naranja, toronja, melón, piña, papaya, zanahoria, 
apio y betabel.

FRUIT PLATE | PLATO DE FRUTA FRESCA
PIate of seasonal fruits with your choice of cottage 
cheese or yogurt and granola.
Plato de frutas frescas de la estación a su elección de 
queso cottage o yogurt y granola.

OATMEAL | AVENA
Served plain or with milk, banana, and cinnamon 
Natural o con leche, plátano y aromatizada con canela.

YOGURT | YOGURT
Plain or assorted flavors, with honey and granola, served 
with fresh fruit 
Natural o surtido de sabores, con miel de abeja y granola, 
servido con fruta fresca

ASSORTMENT OF CEREALS
CEREALES SURTIDOS
Corn flakes, AII-bran, Special K, Bran Flakes, 
Choco Krispis, Corn Pops, Froot Loops and 
Frosted Flakes. Served with milk and fresh fruit.
Corn Flakes, All-Bran, Special K, Bran Flakes, 
Choco Krispis, Corn Pops, Froot Loops y Zucaritas. 
Servidos con leche y fruta fresca.

CONTINENTAL | DESAYUNO CONTINENTAL
Seasonal fruit plate or fresh juice, toast, and coffee, 
tea, or milk.
Plato de fruta de la estación  o jugo, pan tostado café, 
té o leche.

THE AMERICAN | EL AMERICANO
Seasonal fruit or juice, ham, sausage, or bacon, toast, and 
coffee, tea, or milk.
Plato de fruta de la estación o jugo, huevos al gusto con jamón, 
salchicha o tocino, pan tostado Café, té o leche.

THE MEXICAN | EL MEXICANO
Seasonal fruit or juice, scrambled eggs with chorizo or 
Mexican-style, corn or flour tortillas, and coffee, tea, or milk. 
Plato de fruta de la estación o jugo, huevos revueltos a la 
mexicana o con chorizo, tortillas de harina o maíz, café, té o leche. 

$110 MXN

$165 MXN

$100 MXN

$150 MXN

$110 MXN

$230 MXN

$345 MXN

$399 MXN

HOT CAKES & WAFFLES

HOT CAKES (3 pieces | 3 piezas)
Chef’s recipe, served with fresh fruit.
La receta del chef, servidos con fruta fresca.

FRENCH TOAST | PAN FRANCÉS
Three slices of home-baked bread, served with 
fresh fruit and maple syrup.
Tres rebanadas de pan horneado en casa, servidas con 
fruta fresca y miel de maple.

$200 MXN

$200 MXN

Prices are in Mexican pesos, tax included. USD prices are 
approximate and may vary based on current exchange rates. 

Consumption of raw food is at your own risk.
Precios en pesos mexicanos con impuestos incluidos. Los 

precios en dólares son aproximados y sujetos a tipo de cambio. 
El consumo de alimentos crudos es bajo su propio riesgo.

BRE AKFAST |  DESAYUNOS



EGG YOUR WAY | HUEVOS AL GUSTO

YOUR SELECTION OF | A ESCOGER
Ham, bacon, sausage, or chorizo. Served with beans 
and hash brown potatoes.
De jamón, tocino, salchicha o chorizo. Servido con frijoles 
y papa hash brown.

VEGETARIAN | VEGETARIANO
Broccoli, cauliflower, mushrooms, carrots, and bell 
pepper. Served with hash brown potatoes.
Brócoli, coliflor, champiñones, zanahoria y pimiento verde. 
Servidos con papa hash brown.

SEAFOOD | MARISCOS
Shrimp (60 g) and octopus (60 g). Served with hash 
brown potatoes. 
Camarones (60 g) y pulpo (60 g). Servidos con papa 
hash brown.

THE LIGHT ONE | EL LIGERO
Egg whites, mushrooms, spinach, and onions. Served 
with hash brown potatoes
Elaborado con claras de huevo, champiñones, espinacas y 
cebolla. Servido con papa hash brown.

SOUTH OF THE BORDER
AL SUR DE LA FRONTERA
Homemade chorizo, bell peppers, onions and cheddar 
cheese. Served with fresh salsa and sour cream.
Con chorizo casero, pimientos verdes, cebolla y queso 
cheddar. Servido con salsa fresca y crema agria.

SCRAMBLED OR FRIED EGGS
HUEVOS REVUELTOS O FRITOS
Two eggs served with hash brown potatoes and beans.
Dos huevos servidos con papa hash brown y frijoles.

DIVORCED EGGS | HUEVOS DIVORCIADOS
Two fried eggs served with a duo of green and red sauces, 
accompanied by refried beans and hash brown potatoes.
Dos huevos fritos servidos con dúo de salsas, verde y roja, 
acompañados de frijoles refritos y papa hash brown.

RANCHERO EGGS | HUEVOS RANCHEROS
Two fried eggs on a fried corn tortilla, smothered in red 
sauce. Served with refried beans and hash brown potatoes.
Dos huevos fritos sobre una tortilla frita de maíz, bañados con 
salsa roja. Servidos con frijoles refritos y papa hash brown.

MEXICAN-STYLE EGGS
HUEVOS A LA  MEXICANA
Two scrambled eggs with Mexican sauce. Served with 
refried beans and hash brown potatoes.
Dos huevos revueltos con salsa Mexicana servidos con frijoles  
refritos y papa hash Brown.

EGGS BENEDICT | HUEVOS BENEDICTOS
Two poached eggs on an English muffin, topped with 
Hollandaise sauce and served with hash brown potatoes.
Dos huevos pochados sobre muffin inglés, bañados con salsa 
holandesa y servidos con papa hash brown.

POACHED EGGS | HUEVOS PONCHADOS
On English muffin bread, served with hash brown potatoes.
Sobre pan muffin inglés, servidos con papa hash brown.

THREE-EGG OMELETS
OMELETES DE TRES HUEVOS

$265 MXN

$265 MXN

$350 MXN

$245 MXN

$275 MXN

$240 MXN

$225 MXN

$225 MXN

$225 MXN

$299 MXN

$225 MXN

Prices are in Mexican pesos, tax included. USD prices are 
approximate and may vary based on current exchange rates. 

Consumption of raw food is at your own risk.
Precios en pesos mexicanos con impuestos incluidos. Los 

precios en dólares son aproximados y sujetos a tipo de cambio. 
El consumo de alimentos crudos es bajo su propio riesgo.

BRE AKFAST |  DESAYUNOS



CHILAQUILES
Tortilla chips topped with green or red sauce and 
shredded chicken (120 g). Served with refried beans, 
cheese, and sour cream.
Tortillas fritas bañadas con salsa verde o roja, con pollo 
deshebrado (120 g). Servidas con frijoles refritos, queso y 
crema agria.

STEAK AND EGGS | HUEVOS CON CARNE
Flank steak (120 g) served with two fried eggs, beans, 
and guacamole.
Filete de arrachera (120 g) servido con dos huevos fritos, 
frijoles y guacamole.

BURRITOS DE MACHACA
Three burritos filled with shredded beef and eggs, 
served with refried beans.
Tres burritos de machaca con huevo, servidos con frijoles refritos.

MEXICAN-STYLE BEEF TIPS
PUNTAS DE FILETE A LA MEXICANA
Beef tips sautéed (140 g) with onion, tomato, garlic, green 
pepper, coriander, and red sauce. Served with refried beans.
Puntas de filete salteadas (140 g) con cebolla, tomate, ajo, 
pimiento verde, cilantro y salsa roja. Servidas con frijoles refritos.

CHIPOTLE BEEF TIPS 
PUNTAS DE FILETE AL CHIPOTLE 
Beef tips sautéed (140 g) with onion, tomato, garlic, 
chipotle chile, coriander, and red sauce. Served with 
refried beans and guacamole. (Perfect after a night out!)
Puntas de filete salteadas (140 g) con cebolla, tomate, ajo, 
chile chipotle, cilantro y salsa roja. Servidas con frijoles refritos 
y guacamole. (Lo mejor después de una noche de fiesta.)

MOLLETES
Four pieces of bread spread with refried beans, topped 
with ham or chorizo and melted cheese.
Cuatro molletes con frijoles, jamón o chorizo y queso fundido.

$220 MXN

$375 MXN

$200 MXN

$375 MXN

$375 MXN

$165 MXN

$99 MXN

$99 MXN

$99 MXN

$99 MXN

$110 MXN

$110 MXN

$125 MXN

$99 MXN

$115 MXN

$115 MXN

$105 MXN

$140 MXN

$105 MXN

$105 MXN09 / 07 / 2025

Prices are in Mexican pesos, tax included. USD prices are 
approximate and may vary based on current exchange rates. 

Consumption of raw food is at your own risk.
Precios en pesos mexicanos con impuestos incluidos. Los 

precios en dólares son aproximados y sujetos a tipo de cambio. 
El consumo de alimentos crudos es bajo su propio riesgo.

BRE AKFAST |  DESAYUNOS

LA ESQUINA MEXICANA

COFFEE | CAFÉ

TEA | TE

MILK | LECHE

ESPRESSO | EXPRESSO

LATE
CAPPUCCINO | CAPUCHINO

MILKSHAKES | MALTEADAS
Vanilla, chocolate, or strawberry.
De vainilla, chocolate o fresa.

SMOOTHIES
Seasonal fruit | De fruta de la temporada

DRINKS | BEBIDAS

SWEET ROLLS BASKET | CANASTA DE PAN DULCE  
TOAST BASKET | CANASTA DE PAN TOSTADO 

HASH BROWN POTATOES | PAPA HASH BROWN 

BACON | TOCINO

SAUSAGE | SALCHICHA

HAM | JAMÓN  

SIDE ORDERS  | ORDEN EXTRAS


