
B R E A K F A S T

R E S T A U R A N T



F R E S H L Y  P R E P A R E D
J U I C E S  ( 4 7 2  m l )

PAPAYA          $90
Sugar free and prepared based on water

ORANGE          $90

GREEN          $90
Orange, prickly pear, pineapple, spinach, parsley 
and celery

RECHARGED          $120
Coconut milk, blackberry, blueberry, pinapple, 
raspberry

DETOX          $120
Carrot, guava, apple, ginger and turmeric

DAILY FIXED SMOOTHIE         $110
Everyday a new recipe, delicious and balanced, a 
healthy choice to start the day



R E F R E S H I N G  S T A R T E R S

TROPICAL CHIA (220 g)  $119
Chia seeds macerated in milk, coconut milk and 
coconut water on roasted pineapple compote, 
banana and red fruits

CEREAL (30 g)   $85
With sliced banana and the milk of your choice 
(240 ml): Whole, lactose-free, light, almond, soy 
or coconut

FRUIT PLATE (300 g)  $180
The seasonal fruit of our tourist destination 
served in the perfect portion for a satisfying 
breakfast

OATMEAL (70 g)  $110
Prepared with water or the milk of your choice 
(240 ml): Whole, lactose-free, almond, soy or 
coconut. Lightly sweetened with brown sugar 
and infused with cinnamon. Served with fresh 
apple (30 g) or dried fruit (20 g)

YOGURT PARFAIT (250 g)  $180
Creamy yogurt, seasonal fresh fruits and crunchy 
granola



 

R E N A I S S A N C E
S P E C I A L S

RED OR GREEN $309
CHILAQUILES (250 g)
A Mexican favorite made with corn tortilla chips 
drowned in red sauce or green sauce, garnished 
with cream, cheese, onion, coriander, eddam 
cheese crisp, and chicken breast (80 g) or fried 
egg (1 piece)

MACHACADO   $314
EN CHILTOMATE
Mexican style scrambled eggs (2 pieces) with 
dried meat (25 g), served on chiltomate with 
grilled avocado garnish, roasted tomatoes, 
fresh vegetables and flour tortillas

EGGS BENNEDICT $265
Poached eggs (2 pieces) on english mu�n and 
smoked canadian loin, topped with hollandaise 
sauce, garnished with crispy hash brown potato, 
tomato wedges, and fine herbes asparagus with 
olive oil

SOUTHEAST EGGS $265
Our regional version of the classic Benedictines: 
poached eggs (2 pieces) on english mu�n with 
cochinita pibil, covered with emulsified sauce of 
avocado, coriander and green chili, plantain 
pattie stu�ed with manchego cheese, tomato 
wedges, and fine herbes asparagus with olive oil

XIBALBÁ PANCAKES $265
Spiced dough with turmeric and piloncillo, gar-
nished with plantain mousse to rescoldo with 
mascarpone cheese and freshly made compote

MOLLETES     $239
RENAISSANCE
Crunchy housemade bread covered with refried 
beans and gratin manchego cheese, served with 
a delicious Mexican sauce



C L A S S I C S

EGGS OF YOUR CHOICE  $210
(2 pieces)
Garnished with a hash brown potato and tomato 
wedges or refried beans and plantain patty stu�ed 
with manchego cheese. Includes 1 protein option 
(40 g), 1 cheese option (40 g) and 3 vegetables 
(20 g per vegetable):

Protein: 
Turkey breast ham, york ham, chorizo, 
smoked salmon, valladolid’s longaniza and 
breakfast sausage

Cheeses: 
Manchego cheese, natural goat cheese, cream 
cheese, panela cheese and cheddar cheese

Vegetables: 
Zucchini, peppers, spinach, onion, tomato, 
serrano pepper, mushrooms

BROKEN YOLK SANDWICH $239
Fried eggs with broken yolk (2 pieces) in home-
made rustic bread, with crispy bacon, tomato 
and sliced avocado, with melted cheddar cheese

WAFFLES (3 pieces) $207
They can be accompanied with butter and maple 
syrup, or Nutella

TRADITIONAL    $242
PANCAKES (3 pieces)
With butter and maple syrup, or Nutella (50 g) 
or condensed milk (60 ml)

FRENCH TOAST (3 pieces) $248
Sprinkled with sugar and cinnamon, we add red 
berries along with our delicious Renaissance 
sweet sauce and a touch of whipped cream with 
piloncillo and amaretto liqueur

BREAD BASKET (4 pieces) $120
Your choice of: Sweet bread, toast, or homemade 
salty bread



B R E A K F A S T S
Fresh and ready for you

CONTINENTAL           $280
Juice (350 ml), fruit plate (300 g), pastry or toast 
(4 pieces) and a cup of co�ee (350 ml)

AMERICAN                      $380
Eggs of your choice (2 pieces), juice (350 ml), 
fruit plate (300 g), sweet bread or toasted bread 
(4 pieces) and a cup of co�ee (350 ml)

S I D E S

• Egg Bennedict (1 piece)

• Crunchy bacon (80 g)

• Breakfast sausage (60 g)

• Hash brown potato (60 g)

• Turkey breast ham (60 g)

• Vegetables of the day (60 g)

• Cottage cheese (60 g)

• Refried beans (60 g)

$110

$60

$60

$60

$60

$60

$60

$60



S O M E  L I K E  I T  C O L D  

MILK (355 ml)          $70
Your choice of: Whole, lactose-free, light, 
almond, soy or coconut milk

CHOCOLATE (355 ml)        $73
With milk of your choice: Whole, lactose-free, 
light, almond, soy or coconut milk

SODA (355 ml)          $52
Your choice of: Pepsi, Pepsi Light, Mirinda, 7-Up 

LEMONADE (355 ml)         $70
OR ORANGEADE  
Served with plain or sparkling water

AGUA DE PIEDRA        $135
BOTTLED WATER (600 ml)
Plain or sparkling

ETHE BOTTLED WATER         $140
(750 ml)
Plain or sparkling



S O M E  L I K E  I T  H O T

AMERICAN COFFEE  (355 ml)         $68
Fresh brew co�ee: regular or decaf  

ESPRESSO (30 ml)         $68
Intense extract of regular or decaf co�ee 

DOUBLE ESPRESSO (60 ml)         $78

CAPPUCCINO (355 ml)         $80
With regular or decaf co�ee and milk of your 
choice: whole, lactose-free, light, almond, soy or 
coconut milk

LATTE (355 ml)         $80
With regular or decaf co�ee and milk of your 
choice: whole, lactose-free, light, almond, soy or 
coconut milk

CHOCOLATE (355 ml)         $73
With milk of your choice: whole, lactose-free, 
light, almond, soy or coconut milk

TEA (355 ml)                 $73
Selection of the best teas 



THE CONSUMPTION OF MEAT, POULTRY, 
SEAFOOD, CRUSTACEANS OR SEMI-RAW EGG 

INCREASES THE RISK OF ACQUIRING FOOD 
TRANSMISSION 

DISEASES.
 

AVERAGE WEIGHT OF FOOD BEFORE COOKING. 

PRICES EXPRESSED IN MEXICAN PESOS, 
TAXES INCLUDED.

JULY, 2024.

BON
APPETIT


