
SIDES

Organic Yogurt 294

Refried Beans 181

Smoked Bacon 220

Pork Sausage 220

Breakfast Potatoes 181 

Green Salad 253

PASTRIES

Conchas 180
Vanilla / Chocolate 

Croissant 215

Almond Croissant 240

Pain au Chocolat 240

Corn Bread 195

Walnut Coffee Cake 215

Daily Muffin 215

Cinnamon Sugar Braid 215

Bionic Fruit Bowl 550
Vanilla Flavored Yogurt, Assorted Seeds and Nuts
Piloncillo 

Mexican Oatmeal 445
Pinole, Praline Amaranth, Strawberry, Banana

Torrejas 625
Brioche Soaked in Milk with Vainilla, Banana
Nuts, Piloncillo

Corn Pancakes 595 (3pcs)
Popcorn, Piloncillo Honey, Candied Amaranth

Avocado Tartine 660 (1pc)
Sourdough Toast, Mashed Avocado, Hard Boiled Egg
Tzatziki, Herbs Salad, Cascabel Chili Oil

Baja Farm's Breakfast 775
Free Range Eggs any Style (2pcs), Organic Green Salad
Bacon (0.7 oz) or Pork Sausage (3.3 oz), Sourdough Toast
with Spiced Butter 

Huevos Rancheros 700
Sunny Side up Free-Range Eggs (2pcs), Crispy Corn Tortilla
Ranchera Sauce, Avocado, Refried Beans

Breakfast Tacos 700 
Carnitas (4.2 oz) Scrambled Eggs (2pcs), Pico de Gallo
Charred Tomatillo Salsa

Chilaquiles 590
Tomatillo Sauce, Ranchera Sauce or Mole Poblano
Cotija Cheese, Red Onion, Black Beans, Sour Cream
Add: Chicken (4.2 oz) / Pork Carnitas (4.2 oz) / Free-Range
Egg (2 pcs) 140

Eggs Benedict 775
Choice of  Canadian Ham (2.8oz), Smoked Salmon (2.6oz),
Quelites

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
All prices are in mexican pesos, include service and taxes (tips not included).

Vegetarian Vegan

COLD
BEVERAGES
Mango Sunshine 299  
Mango, Banana, Organic Yogurt
Vanilla, Coconut, Honey

Green Desert 299
Avocado, Spinach, Orange Juice
Chia Seed, Agave Nectar

Golden Vitamin 299
Jack Fruit, Banana, Selected Milk
Honey, Amaranth

Daily Juice 282 

BISQUETS
Smoked Salmon (2.6oz) 690
Egg Salad, Pear and Cucumber
Picklei

Cream Cheese 380
Seasonal Jam

ZADÚN BREAKFAST
 

Coffee / Herbal Tea 

Fresh Pressed Juice / Seasonal Fruit Plate

Your selection of A la Carte Dish



Vegetarian Vegan

SNACKS 
Guacamole $480
Chips & Pico de Gallo 

Hummus $373
Cherry Tomato, Onion, Celery, Cucumber, Grilled Pita Bread

SALADS & RAW BAR 
Caesar Salad $519
Romaine Lettuce, Cherry Tomato, Parmesan Cheese, Croutons

Enhancements: Chicken (7.5 oz)$210/ Shrimp (5.2 oz) $310/ Salmon

(2.8oz)$240
Spinach & Apple Salad $604
Grilled Portobello, Candied Pecans, Amaranth 

Strawberries, Avocado, Goat Cheese, Dry-Fruit Crostini 

Balsamic Honey Dressing

Maki Acevichado Roll $627
Spicy Tuna, Avocado, Cream Cheese, Acevichada Sauce, Mango Salad

Tempura Flakes 

Veggie Bowl $480 
Tofu, Edamame, Avocado 

Baja Poke Bowl $595
Edamame, Organic Cucumber, Serranito Sauce 

Enhancements: Tuna (3.5 oz) / Salmon (3.5 oz) / Shrimp (4.2 oz) 

TACOS 

Al Pastor Tuna Style $715
Griilled Pineapple, Cilantro, Onion

Spicy Shrimp $715
Asian Coleslaw, Cashew Nuts, Flour Tortilla

Asada $720
Grilled Steak, Scallions, Avocado, Charred Sauce

STONE-OVEN PIZZA

 Pizza Margarita $587
Add: Pepperoni $100

Bianca $633
Ricotta Cheese, Roasted Pear, Piquillo Pepper, Mushrooms 

Prosciutto $655
Arugula, Grana Padano, Extra-Virgin Olive Oil

GRILLED
Catch of the Day (7.5oz) $1,107 
Free Range Chicken (14oz) $1,124
Filet Mignon (6oz) $1,406
Sauces: 

Red Wine / Garlic Butter / Chicken Jus / Chimichurri

Served with Mashed Potatoes & Seasonal Vegetables 

Fajitas (14oz) $791
Your choice of Beef, Chicken, Shrimp or Mixed

Mixed Bell Peppers, Onion, Molcajete Sauce

Flour & Corn Tortilla

DESSERTS
Pint of  House  Made Ice-Cream & Sorbets $340 

Please ask for Available Flavors

Chocolate Cake $350
Vanilla Cream, Caramelized Cacao Nibs

Seasonal Fruit Cheesecake $350
Graham Cracker, Seasonal Fruit Compote

Carrot Cake $350
Cream Cheese Frosting, Oatmeal & Nuts Crumble 

Churros with Chocolate Assorted Sor $375
Traditional Churros, Hot Chocolate

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
 All prices are in Mexican pesos, include service and taxes (tips not included).

(3 PIECES)

SANDWICHES & QUESADILLAS 
Crispy Fried Zuchinni Pita Sandwich $593
Green Apple, Cucumber, Avocado, Lettuce 

Tzatziki, Macha Sauce

Roasted Turkey Breast Sandwich $655
Smoked Provolone, Lettuce, Arugula, Tomato

 Avocado, Dijon Mustad Alioli, Schiacciatine

Angus Burguer 6 Oz. $779
Lettuce, Tomato, Onion, Pickles

Enhancement with: Bacon Or Cheese 

Quesadillas $418
Flour Tortilla, Mexican Cheese Mix 

Enhancement: 

Chicken (7.5oz) $210 / Mushroom $210 / Beef (7.5oz) $280

Gluten Free Nuts


