
MENU
TO START

EGGS

CHILAQUILES

seasonal fruit

Eggs Benedict

Green sauce or guajillo sauce or mole

Papaya with cottage cheese

 María Teresa

Italian sausage$ 70 / Egg  $ 20
Bacon $45    Panela grilled $ 70
Cinnamon roll 4 pc $60 - Avocado $30

$170
natural yogurt/ granola / honey.

Ham / mushrooms / monterey jack

 Scrambled with eggs/cebolla/tomate/poblano

Waffle

Mexica shredded beef

Chicken mole enchiladas
Sirloin steak ranchero
Sirloin steak grilled
Stingray fish - Baja style

Cheddar -

$175

Stuffed with almond cream and amaretto/
red berries/toasted almonds

BREAKFAST

$170

Banana, red berries and caramelized
walnut.

$120Oatmeal

SWEET

Hot Cakes 3 pc $210

French toast
Seasonal fruit & bacon

$285

whipped cream /red berries/banana

OMELETTE

Villa Serena $190

El pescador
Shrimp/octopus/clam scallop

$250

Chef
Mushroom/spinach/panela cheese

Puerta Vieja
Mushroom Confit/goat cheese /
avocado/asparagus

$195

$210

Scrambled with 1 option to choose
Ham / turkey sausage /
Mexican style / ranchero $175

Poached eggs/smoked ham/
hollandaise sauce/mixed green salad
arugula/red onion/mint/basil

Puerta Vieja

Burrata cheese/basil/confit garlic/cherry tomatoes

Avocado/mushrooms confit/goat cheese

$255

$280

Chilaquiles/ Eggs 1pc/Grilled beef Sirloin

CASTAWAY

or roasted poblano cream sauce

Chicken           beef sirloin $270

Birria $275

$190

COOKING FROM THE HEART

GRAN -BURRITO

Stuffed-scrambled eggs with ham/
bacon/moterey jack /mexican ranchera sauce

A la Mexicana -
Stuffed-Mexican scrambled eggs /monterey jack

Miraflores -
Stuffed-Scrambled eggs whit
Mexica shredded beef/beans

$285

American Breakfast
Pancakes -2 pc / Eggs-2 pc / Bacon /
Seasonal fruit
Captain's breakfast
Grilled New York Steak 450g / 2 eggs
/ French fries

Manuel’ Breakfast
Lobster machaca/ranchera sauce

$295

$690

$690

ADD-ONS

$185

$245

$250

$235

$230

$230

$190

$250

With Italian sausage or bacon $195

$250

 Solo mío

200gr

100gr

100gr

TOAST

2 pz


