
BREAKFAST

Fresh juice of the day 

    Homemade fresh pastries   

Sourdough bread, house made butter, seasonal jam   

Seasonal fruit, yogurt 

Oatmeal, organic honey, blueberries, coconut, toasted almonds  

Avocado toast, poached egg, dry aged cheese, leaf salad   

French toast, flambéed platain, toasted coconut   

Braised lamb burrito, egg, beans, cheese, salsa macha   

Chilaquiles, morita chili sauce, roasted lamb, avocado, onion  

Eggs benedict, hollandaise sauce, spinach

with your choice of smoked salmon or prosciutto    

Eggs casserole, ranchera sauce, chorizo, mushrooms,

caramelized onion, cheese   

“Huevos rotos” Fried eggs, roasted potato, prosciutto, toasted garlic  

Breakfast 1890: eggs any style, sausage, bacon,

mushrooms, hash brown potatoes    

Refried beans – Hash browns Potatoes 

Sausage – Bacon

FROM THE FARM

SIDES



DESAYUNO

Jugo fresco del día  

    Pan dulce hecho en casa   

Pan de masa madre, mantequilla de la casa, mermelada de temporada   

Fruta de la estación, yogurt   

Avena, miel orgánica, arándanos frescos, coco, almendra tostada   

Tostada con aguacate, huevo pochado, requesón, ensalada hojas frescas  

Pan francés, plátano macho flameado, coco tostado  

Burrito de borrego braseado, huevo, frijoles, queso, salsa macha   

Chilaquiles, salsa de chile morita, borrego tatemado, aguacate, cebolla  

Huevos benedictinos, salsa holandesa, espinaca 

a elegir: salmón ahumado o prosciutto  

Huevos a la cazuela, salsa ranchera, chorizo, setas,

cebolla caramelizada, queso    

Huevos rotos,  papa rostizada, prosciutto, ajo tostado  

Desayuno 1890, huevos al gusto, salchicha, tocino,

hongos, papas hash brown 

Frijoles refritos – Papa hash brown

Salchicha – Tocino  

DE LA GRANJA

GUARNICIONES


