DESAYUNOS / BREAKFAST

FRUTA DE TEMPORADA / SEASON FRUIT:

Melon, sandia, pina, papaya / Cantaloupe, watermelon, pineapple, papaya

Chica / small S 20
Grande / large S 50

Extras: / with:

Jueso collage / cottage cheese + $ 15 Yogurt & granola + $ 15
g g g g

JUGOS NATURALES / NATURAL JUICES:

Naranja y toroja / orange and grapefruit

Chico / small S 20
Grande / large S 30
Verde* / Green* S 30

*Nopal, pina, naranja, perejil y apio *Cactus, pineapple, orange, parsley and celery

ALGO DULCE: / SOMETHING SWEET:
HOT CAKES: / PAN CAKES: $ 45

Tres hot cakes esponjaditos acompanados de jamoén 6 tocino 6 salchicha y miel de
maple 6 abeja, 6 mermelada, o cajeta.
Three fluffy pan cakes served with ham or bacon or sausage.

PAN FRANCES: / FRENCH TOAST: $ 45

Cuatro piezas espolvoreadas de azicar glass servidas con miel de maple 6 abeja.
Four pieces of french roast, sprinkled with powdered sugar.

WAFFLES: $ 50
Dos walffles espolvoreados con azicar glas, servidos con salsa caliente de fresa 6 miel
de maple 6 cajeta.

Two walffles sprinkled with with powdered sugar, served with hot strawberry sauce or
maple syrup.



DE LA GRANJA: /| FARM EGGS:

(Acompanados de frijolitos refritos / served with beans.)

HUEVOS AL GUSTO / ANY STYLE EGGS: $ 45

Revueltos 6 estrellados, acompanados de salchicha 6 tocino 6 jamon.
Scrambled or sunny side, with sausage, bacon, or ham.

HUEVOS MOTULENOS / “UWOTULENO” EGGS $ 55
Dos huevos, montados sobre tortilla de maiz con jamon y frijoles, banados en salsa
roja, servidos con platano macho y chicharos.

Two sunny side eggs mounted on corn tortilla’s with ham and beans, topped with red
salsa served with pea’s and fried bananas.

HUEVOS “RANCHEROS” / EGGS “RANCHERO™ STYLE $ 50

Dos huevos montados sobre tortillas de maiz, banados en salsa verde o roja.
Two sunny side eggs served on corn tortillas topped with red or green salsa.

HUEVOS LOLITA / EGGS “[.OLITA” $ 55

Tres huevos revueltos banados en nuestra salsa de champinones y chipotle, gratinados
con queso Oaxaca.

Three scrambled eggs served with our rich and creamy mushroom-chipotle sauce
topped with cheese.

HUEVOS SANTUARIO / EGGS “SANTUARIO™ S 55
Dos huevos estrellados montados sobre una sincronizada de tortilla de harina,
banados en salsa roja, verde o morita.

Two sunny side eggs mounted on a ham and cheese quesadilla topped with red, green
or morita chile sauce.

HUEVOS AHOGADOS / FGGS “AHOGADOS” $ 45

Tres huevos revueltos, servidos en salsa roja o verde, montados sobre frijoles de la olla
Three scrambled eggs served on beans, topped with red or green salsa.

MACHACA CON/ EGGS WITH “MACHACA” $ 60

Tres huevos revueltos con machaca, servidos con salsa morita.
Three scrambled eggs with mexican beef jerkey and “morita” salsa.

HUEVOS CON CARNE TAMPIQUENA / STEAK & EGGS $ 90

Servido con un sope de longaniza.
Served with a Mexican sausage sope.



OMELETTES:

Dos huevos, o claras acompanados de frijolitos refritos.
Made with two eggs or whites served with beans.

HUAZONTLE EN SALSA MORITA $ 55
ESPINACA Y QUESO COTHA / SPINACH & CHEESE $ 50
CHAMPINONES CON QUESO / MUSHROOMS & CHEESFE $ 50

CHILAQUILES:
VERDES 6 ROJOS / GREEN OR RED $ 45

Acompanados de frijolitos, servidos con rica crema, cebolla y queso.

Fried corn tortilla chips served with salsa, sour cream, onion topped with cheeese,
served with beans

CHILAQUILES “LOLITA” $ 60

Sservidos con salsa morita, y chicharron.
Served with “morita” salsa topped with “chicharron” and beans.

Extras: / Side orders:

Chiles toreados + S 15/ Roasted Jalapenos + S 15
Huevos / Eggs + S 15 Pollo / Chicken + S 15 Chilaquiles $ 25

Salchicha / Sausage + $15 Tocino / Bacon + $15 Jamon / Ham + $15



ALMUERZOS / LUNCH

CROISSANT DE JAMON Y QUESO / HIAM AND CHEESFE $ 40

Hecho con jamon de pavo servido con lechuga, jitomate, cebolla y papas a la francesa
Made with turkey ham, served cold with lettuce, tomato, onion and fries

PEPITO DE ARRACHERA / STEAK BAGUETTE $ 90

Servido en pan baguette con lechuga, cebolla jitomate, frijolitos y guacamole y papas a
la francesa.

Tender beef steak served on a baguette with lettuce, tomato, onions, beans, guacamole
and fries.

PUNTAS AL ALBANIL / BEEF IN TOMATO WITH BEANS S 90
Puntas de res preparadas en salsa de tomate, con cebolla, chile serrano, cilantro y
champinones, acompanado de frijolitos refritos.

Beef filet strips in a tomato - mushroom sauce, served with black beans.

TACOS DE BARBACOA / LAMB CHOP TACOS $ 80

Taquitos acompanada de cebollita, cilantro, chile serrano picado y salsa.
Tender lamb tacos served with chopped onion, parsley and serrano chile

MOLLETES CON LONGANIZA / MEXIACAN BREAD S 55
Hechos con ricos frijolitos servidos con longaniza y pico de gallo.
Toasted baguette served with beans, melted cheese, topped with mexican sausage.

TAMAL FRITO DE QUESO / DEEP FRIED TAMALE $ 60
Dos huevos estrellados 6 revueltos acompanados de un rico tamal frito de queso y
frijolitos refritos.

Fried cheese “tamale” served with two sunny side eggs and beans.

ENFRIUOLADAS / SOFT CHICKEN TACOS WITH BEANS S 55

Tres enfrijoladas rellenas de pollo servidas con rica crema, y queso colija.
Three soft chicken tacos covered with a creamy bean sauce topped with cheese.

ENMOLADAS DE POLILO $ 60
SOFT CHICKEN TACOS WITH MOLFE

Tres tortillas de maiz rellenas de pollo banadas en nuestro delicioso mole, servidas
con crema y queso.
Three soft chicken tacos coverd with “mole” topped with sour cream and cheese.



CAFE Y TE / COFFEE & TEA

CAFE AMERICANO / COFFEE (regular / decaf’
CAPPUCCINO

EXPRESSO:

SENCILLO / SINGLE

DOBLE

CORTADO / with milk or foam

CALIENTE 6 FRIO / HOT or COLD:

LATE

MOCHA

VASO DE LECHE / MILK

LLECHE CON CHOCOLATE / CHOCOLATE MILK
TE DE VARIEDADES / TEA

TE / TEA CHAI

Servimos café 100% Mexicano.

Contamos con leche deslactosada y light, favor de pedirla al ordenar.

We proudly serve Mexican coffee.
We offer lactose free milk, please ask when ordering.

S 20
S 30

S 25
S 35

+55

S 30
S 35
S 20
S 25
S 20
S 35

Efectivo, Visa & MasterCard / Cash, Visa & MasterCard / Propina no Incluida / Tip not included.



