
$230

by Piedra Escondida

AMERICANO 

Huevos al gusto / Eggs your style

Bañado en salsa de flor de calabaza, acompañado
de papas cambray y pimiento al cajún.
Dipped in zucchini flower sauce, served with 
breakfast potatoes.

Hecho a base de claras, relleno de espinaca y queso 

fresco, servido con jitomate y pepino fresco     

Made with egg whites, stuffed with spinach and fresh

cheese, served with tomato & cucumber.

$240

MEXICAN TRUFFLE OMELETTE 

LIGHT OMELETTE 

$250OMELETTE DE HUITLACOCHE 

$215

Tortilla chips dipped in green or red salsa

Naturales/ Natural                                                     $190
Huevo/ Eggs            $215  
Pollo/Chicken                                           $240  
Arrachera/ Hanger steak      $260

CHILAQUILES ROJOS O VERDES

$230

HUEVOS A LA VERACRUZANA.
EGGS VERACRUZ STYLE.

Tortillas rellenas de huevo revuelto 
bañadas en salsa de frijol negro.
Stuffed tortillas with eggs, dipped in black 
beans sauce.

HUEVOS MOTULENOS. 
EGGS YUCATAN STYLE

Estrellados servidos sobre tortilla frita, 
bañados en salsa roja, jamón, chícharos, 
tocino y plátano frito.
Sunny side up eggs over fried tortilla, dipped in 
red salsa, ham, peas, bacon & fried plantain

Estrellados, revueltos, rancheros,  mexicana, 
jamón, tocino o poche acompañados de frijoles 
refritos.
Fried, scrambled, rancheros, mexicana or poached 
served with refried beans.

CONTINENTAL. 
Pan tostado, mermelada, mantequilla, 
fruta, yogurt y granola.
Toast, jam, butter, fruit, yogurt and granola.

PAN FRANCES.                               
FRENCH TOAST 
Con salsa de zarzamora y frutos rojos                 
With blackberry sauce and berries 

CREPAS CON FRUTA.                      
CREPES WITH FRUIT. 
Con salsa de fresa y chocolate. 
With strawberry and chocolate sauce.

HOT CAKES. 
Con mantequilla y mermelada 
With butter and jam 

PLATO DE FRUTAS.
SEASONAL FRUIT PLATTER

Fruta de la estación con yogurt & granola 
Served with yogurt & muesli

BAGEL DE SALMON AHUMADO
SMOKED SALMON BAGEL                
Queso crema, alcaparras y cebolla morada.
Cream cheese, red onion and capers.
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$170

$180

$200

$210

$170

$320

ENCHILADAS 

Rellenas de pollo, bañadas en salsa verde, 

roja o mole     

Chicken stuffed tortillas dipped in green, 

red or mole salsa

$250

DESAYUNO // BREAKFAST

Horario
7:30 a 10:45 AM 

 

ESTRUJADA

Tortilla de maíz, cortada a mano, salteada en 
manteca de cerdo, bañada en salsa roja.
Thick corn dough TORTILLA, hand-chopped,
sauteed in lard, dipped in red salsa. 

Naturales/ Natural                                                                    
Huevo/ Eggs              
Pollo/Chicken                                             
Cecina / Fresh beef jerky           

$190 
 $215
$240
$260


