OURMET

Food Pavilion by the sea

BREAKFAST

AVOCADO TOAST

WITHEGGS $175 WITH BACON $189 WITH SALMON  $205

FRUIT PARFAIT
AMERICAN BREAKFAST

Coffe or tea, mexican sweet rolls, fruit plate, orange juice, eggs any style served with side of refried beans

& chilaquiles.
CONTINENTAL BREAKFAST

Coffe or tea, mexican sweet rolls, fruit plate y orange juice.

FRUIT SALAD

Coffe or tea, mexican sweet rolls, fruit plate y orange juice.

ANY STYLE EGGS

Served with side of refried beans

Ham, mexican chorizo, sausage, mexican style, fried or scrambled eggs.

SPECIALTY EGG
DISHES

Served with side of refried beans.

MOTULENO STYLE EGGS
DIVORCED STYLE EGGS
GRINGO STYLE EGGS
RANCHEROS STYLE

MOLLETES

MOLLETES A LA MEXICANA
WITH CHORIZO

THE MONK

(CHORIZO, MEXICAN SAUCE AND
FRIED EGG)

$195
$190
$245
$190

$140
$165
$185

$160
$130
$270
$195
$85
$175
CHILAQUILES
GREEN OR RED CHILAQUILES $175
WITH 2 FRIED EGGS $200

WITH CHICKEN
WITH FLANK STEAK




OMELETTE

Served with side of hash potato and refried beans.

BUILD YOUR OWN
OMELETTE
(3 INGREDIENTS)

Tomato, onion, sweet peppers,
spinach, ham, bacon, shreeded
cheese, jalaperio pepper, green peas,
sweet corn or mushrooms.

SANTA FE

Onions, jalapero peppers, roma
tomatoes, oaxaca cheese, bathed
with homemade sauce.

LIGHT

Mushrooms, roma tomatoes,
chopped onion and spinach.

A LA ESPANOLA

Sweet peppers, beef sausage,
chopped onion, manchego
cheese and espariola sauce.

$185

$190

$195

$210

WAFFLES &
PANCAKES

SPECIAL
WAFFLE

2 waffles with fried eggs, bacon or
ham.

SINGLE WAFFLE

Toppings: maple syrup, honey,
chocolate sauce and berries.

CLASSIC
PANCAKES

Toppings: maple syrup, honey,
chocolate sauce.

$255

$185

$195

DRINKS

COFFE & TEAS

ESPRESSO
AMARICAN COFFE

DESCAFFEINATED COFFE

CAPUCCINO
TEA (CHAMOMILE,

BLACK, GREEN, BERRIES)

$55
$50
$55
$70
$50

SMOOTHIES

MANGO TANGO
Pineapple juice, mango and orange

POWER GREEN

Mango, pineapple, spinach and banana

BANANA & STRAWBERRY
Strawberry, banana and milk

$90
$90

$95




