
BAJA MEDITERRANIAN
| Served with fresh seasonal fruit |

Grilled Vegetarian Frittata — $8
Fresh farm eggs, grilled eggplant, zucchini, bell pepper, 

asparagus, mushrooms, spinach, basil, arugula, 
queso feta, pomodoro sauce.

Meat Lovers Frittata — $10
Fresh farm eggs, regional chorizo, applewood bacon, 

italian sausage, red onion, grilled poblano pepper, 
avocado, cherry tomato, aged cheddar cheese, 

arugula and roasted ranchero sauce.

Perogie Benny — $10
2 poached farm eggs, applewood bacon, grilled tomato, 
crispy potato chips, caramelized onion, cream cheese, 

aged cheddar cheese on toasted english mu�n, 
hollandaise sauce and mixed greens.

Blackstone Benny — $9
2 poached farm eggs , applewood bacon, grilled tomato 

on toasted english mu�n, hollandaise sauce 
and mixed greens.

Imperial Benny — $10
2 poached farm eggs , grilled shrimp, bacon, chipotle 

cream cheese on toasted english mu�n, hollandaise sauce 
and mixed greens.

Paleo Benny — $20
2 poached farm eggs on a grilled 6oz �let mignon, bacon, 

tomato, hollandaise sauce, tru�e oil and mixed greens.

MEXICAN FUSION
| Served with fresh seasonal fruit and choice of tortillas |

Aztec Eggs — $8
Shredded organic chicken, scrambled farm eggs, black 
Oaxacan mole, refried black beans, regional asadero 
cheese, cilantro, red onion, sour cream, cotija cheese.

Chilaquiles — $8
1 fried farm egg,  shredded organic chicken, refried black 
beans, crispy tortilla chips, red or green sauce, red onion, 

sour cream, epazote.

Mexi-Benny — $9
Corn masa and requeson gordita, poached farm eggs, 

chorizo, grilled ranchero sauce, avocado, cilantro, cotija 
cheese, baby arugula.

 Grilled Panela and Machaca — $9  
Farm fresh eggs, regional beef machaca, grilled panela 

cheese, salsa verde, grilled tomato and avocado.

INDULGENCES
Sticky Cinnamon Bun — $4

Homebaked, cream cheese icing, extra gooey.

Fresh Start — $6
Local seasonal fruit, yogurt, mint, miel de agave, granola.

Grilled French Toast — $8
Gluten free bread, cinnamon egg batter and 

fresh vanilla whipped cream.
—Banana Nut Cajeta—

—Berries, Cream Cheese and Chocolate—

Breakfast Between Bread — $7
Whole wheat house baked bread, fried farm egg, 

grilled panela cheese, tomato, avocado, red onion, 
fresh basil aioli and applewood bacon 

served with fresh garden greens.

Truffled Egg Yolk Carpaccio — $5 
Crispy fried matchstick potatoes, 

warmed egg yolks, tru�e oil. 

Good Morning Combo — $9
3 farm fresh eggs, crispy hashbrown potatoes, black 
beans, fresh fruit, toast, and your choice of bacon or 

homemade italian sausage. Includes small juice or co�ee.

sharing policy: we are happy to bring an extra plate 
at no charge. all plates split in kitchen are subject to 

extra charge of $20 pesos.prices in usd | 16% tax included | tips not included

BLOODY CAESARS
Bloody Mary’s

only $4 USD



BAJA MEDITERRANEO
| Servido con fruta de temporada |

Frittata Vegetariana — $120
Berenjena, calabacín, pimientos mixtos, espárrago, 

champiñón, espinacas, albahacas, arúgula, queso feta, 
salsa pomodora  

Frittata Mixta — $150
Chorizo, tocino, salchicha italiana, cebolla morada, 

chile poblano, aguacate, tomate, salsa ranchera

Benedictinos Ucranianos — $150
2 huevos pochados sobre pan inglés, tocino Applewood, 

tomate asado, papas crujientes, cebolla caramelizada, 
queso crema, queso chéddar, salsa holandesa, 

lechugas mixtas

Benedictinos Piedra Negra — $135
2 huevos pochados, sobre pan inglés, tocino Applewood, 

tomate asado, salsa holandesa, lechugas mixtas

Benedictinos Imperiales — $150
2 huevos pochados, sobre pan inglés, camarones asadas, 

tocino, queso crema de chipotle, salsa holandesa, 
ensalada mixta

Benedictinos Paleo — $300
2 huevos pochados, sobre �lete de res asada, tocino, 

tomato, salsa holandesa, aceite de trufa, ensalada mixta

FUSIóN mexicana
| Servido con fruta de temporada y tu elección de tortillas |

Huevos Aztecas — $120
Pollo deshebrado, huevos revueltos, mole negro, 

frijoles refritos, queso asadero, cilantro, cebolla morada, 
crema agria, queso cotija

Los Chilaquiles — $120
Un huevo frito, pollo orgánico, frijoles refritos, 
salsa roja o verde, cebolla, crema agria, epazote

Huevos y Maiz — $135
Gordita de maíz con requesón, huevos pochados, 

chorizo, salsa ranchera, aguacate, cilantro, 
queso seco, arúgula baby

Panela y Machaca — $135
Huevos revueltos con machaca de res, panela a la parrilla, 

salsa verde, guacamole

PLACERES
Rollo de Canela — $60

Hecho en casa, recién horneado, glaseado 
de queso crema

Fresco y Saludable — $90
Fruta de estación, yogurt, menta, miel de agave, granola 

Pan Francés Parrillado — $120
Pan sin gluten, crema de vainilla, canela

—Cajeta, plátano y nuez—
—Frutos rojos, queso crema y chocolate—

Sándwich Sanísimo — $105
Pan integral, huevo estrellado, queso panela asado, 

tomate, aguacate, cebolla morada, tocino Applewood 
con ensalada mixta

Carpaccio de Huevo y Papa — $75
Yemas de huevo, julianas de papa roset frita, 

aceite de trufa

DESAYUNO BUENOS DÍAS — $135
Incluye jugo de naranja chico o café, huevos al gusto, pan 

tostado, fruta, papas y frijoles refritos. Servidos con su 
elección de salchicha italiana o tocino

platillos compartidos: con gusto podemos 
proporcionarle un plato extra sin ningún costo. 

los platillos separados en cocina tienen un 
cargo extra de $20 pesos.precios en mxn | 16% iva incluido | propina no incluida

BLOODY CAESARS
Bloody Mary’s

a sólo $60 MXN


