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M E N Ú  I N  C O L L A B O R A T I O N  W I T H



EN COLABORACIÓN CON COSECHA NATURAL

Y TRENDING TACOS HEMOS DISEÑADO UNA

EXPERIENCIA GASTRONÓMICA EXCLUSIVA

PARA NUESTROS HUÉSPEDES.

PUEDE SOLICITAR SUS ALIMENTOS, DIRECTO A

LA HABITACIÓN MARCANDO #0 PARA 

CONTACTAR A RECEPCIÓN

IN COLLABORATION WITH COSECHA NATURAL

AND TRENDING TACOS WE HAVE DESIGNED A

EXCLUSIVE GASTRONOMIC EXPERIENCE FOR OUR GUESTS

YOU CAN REQUEST YOUR FOOD, DIRECT TO THE ROOM  

DIALING #0 TO CONTACT TO RECEPTION



EN COLABORACION CON COSECHA NATURAL

HUEVOS AL GUSTO                    $237.00

(  A LA MEXICANA, DIVORCIADOS, RANCHEROS)

ACOMPAÑADO DE FRIJOLES CON ENSALADA

ELIGE ENTRE JUGO DE NARANJA O CAFÉ AMERICANO

 

CHILAQUILES CON POLLO (SALSA VERDE O ROJA)     $260.00

ACOMPAÑADO DE FRIJOLES Y PAN

ELIGE ENTRE JUGO DE NARANJA O CAFÉ AMERICANO

MOLLETES COSECHA                    $215.00

ACOMPAÑADOS DE SALSA MEXICANA

ELIGE ENTRE JUGO DE NARANJA O CAFÉ AMERICANO

IN COLLABORATION WITH COSECHA NATURAL

HUEVOS AL GUSTO                    $237.00

(A LA MEXICANA, DIVORCED, RANCHEROS) 

ACCOMPANIED BY BEANS WITH SALAD

CHOOSE BETWEEN ORANGE JUICE OR AMERICAN COFFEE

 

CHILAQUILES WITH CHICKEN (GREEN OR RED SAUCE)    $260.00

ACCOMPANIED BY BEANS AND BREAD

CHOOSE BETWEEN ORANGE JUICE OR AMERICAN COFFEE

MOLLETES COSECHA                    $215.00

ACCOMPANIED WITH MEXICAN SALSA

CHOOSE BETWEEN ORANGE JUICE OR AMERICAN COFFEE

DESAYUNOS |  BREAKFAST

8 :00  AM -  12 :00  PM



SOPA MINESTRÓN                     $105.00

SOPA AZTECA                        $105.00

SALMÓN AL GRILL                    $280.00

ACOMPAÑADO DE SALSA DE ESPINACAS 

Y VERDURAS ASADAS CON UN TOQUE DE PIMIENTA 

POLLO TERIYAKI                     $260.00

SALSA TERIYAKI, PIMIENTOS, CEBOLLA , 

JITOMATE, ESPINACA Y MEZCLA DE LECHUGAS

PECHUGA RELLENA                     $270.00

ACOMPAÑADA CON ARROZ INTEGRAL 

O PASTA FUSSILI Y ENSALADA DE LA CASA

HAMBURGUESA DE POLLO O CAMARÓN    $235.00 – $295.00

QUESO MANCHEGO, LECHUGA, AGUACATE, 

GERMINADO DE ALFALFA, JITOMATE Y MAYONESA 

 

MINESTRONE SOUP                      $105.00

AZTEC SOUP                          $105.00

GRILLED SALMON                     $280.00

ACCOMPANIED BY SPINACH SAUCE

AND ROASTED VEGETABLES WITH A TOUCH OF PEPPER

TERIYAKI CHICKEN                    $260.00

TERIYAKI SAUCE, PEPPERS, ONION,

TOMATO, SPINACH AND MIXED LETTUCE

STUFFED BREAST                      $270.00

ACCOMPANIED WITH BROWN RICE

OR FUSSILI PASTA AND HOUSE SALAD

CHICKEN OR SHRIMP BURGER         $235.00 – $295.00

MANCHEGO CHEESE, LETTUCE, AVOCADO, 

ALFALFA SPROUTS, TOMATO AND MAYONNAISE

COMIDA |  FOOD

12 :00  -  6 :00  PM



CENAS |  D INNER

5 :00  -  9 :00  PM

EN COLABORACION CON TRENDING TACOS

ORDEN 3 TACOS | ORDER 3 TACOS            $210.00

(RIB EYE, SIRLON, TUÉTANO, CHAPULINES,

CHORIZÓ ARGENTINO) CON COMPLEMENTOS, 

SALSA, CEBOLLA Y CILANTRO

 

ALITAS | WINGS 8PZ                      $165.00

HONEY MOSTAZA, LEMON PEPER, 

SPICY TAMARIND, ORIGINAL BBQ

ALITAS | WINGS 16 PZ                    $265.00

HONEY MOSTAZA, LEMON PEPER, 

SPICY TAMARIND, ORIGINAL BBQ

ALITAS | WINGS 24 PZ                    $345.00

HONEY MOSTAZA, LEMON PEPER, 

SPICY TAMARIND, ORIGINAL BBQ

BONELESS 8 PZ                      $165.00

BONELESS 16 PZ                      $255.00

BONELESS 24 PZ                      $345.00
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