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SALTY ONES

® CROISSANT DE PICADILLO DE POLLO
SHREDDED AND SPICED CHICKEN

CLASSIC ONES

® CONCHITA DE MANTEQUILLA $32
TRADITIONAL MEXICAN SWEET BREAD

ARTISANAL CROISSANTS

® CROISSANT NATURAL $32

PLAIN CROISSANT

® CROISSANT DE ALMENDRAS $39
ALMONDS CROISSANT

# CROISSANT DULCE DE QUESOS $39
CROISSANT STUFFED WITH SWEET CHEESE FILLING

® CROISSANT DE ZARZAMORA CON QUESO........ccceeerenenee $39
CROISSANT STUFFED WITH BLACKBERRIES AND CREAM CHEESE

SPECIAL ONES

# CROMBOLONI DE MARACUYA $59
PASSIONFRUIT CROMBOLONI

# CHOCOLATIN $39
PAN AU CHOCOLAT

# NIDO DE NUTELLA $42
CRISPY PUFF PASTRY OUTSIDE, SOFT INSIDE STUFFED WITH NUTELLA

® PANQUE DE ELOTE $39
CORN CAKE

# ROMBITO FRUTAL $45
DIAMOND SHAPED BREAD STUFFED WITH CREAM

# ROL DANES $45
CROISSANT STUFFED WITH LEMON CREAM
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FRIOS

+ AGUITA FRESCA 100% NATURAL
100% NATURAL FRUIT DRINK, TO CHOOSE FROM:
HORCHATA, JAMAICA OR PENNYROYAL.
% CANNED SODA
« BOTTLED WATER 600 ML .
# SPARKLING MINERAL WATER-TOPOCHIC

“ SEASONAL NATURAL FRUIT JUICE ..

» PINK LEMONADE
% MANGO AND PASSIONFRUIT DRIN

% HORCHATA CON NIEVE DE TUNA........ SoooeTrres & X BOHEMIA \.Uff.‘-\‘..“..«..“‘.“..'m...‘..,‘..“.;“.“«...)—
RICE MILK WITH PRICKLY PEAR FRUIT SORBET k. L \ \ :
% ; OHI(GAXAGANIBEER
~ LIMONADA DE TUNA... » O R (OAXACAINIBIELTS) sorsessesorsossessssossosseses
LEMONADE WITH A TOUCH OF PRICKLY PEAR FRUIT SORBET ¥ % BASEMIGHELADA O)S

U e)
% HORCHATA CON NIEVE DE ROMPOPE
RICE MILK WITH EGGNOG SORBET

% ++ o PREACKLY PEAR SEA / %

SONAL
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0 : ) (‘FRUITJUICE { ]
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RICE MILK AND
PRICKLY PEAR SORBET QEE'GC,E‘@G'L«}(O‘?{;ET



' GARNACHITAS
| STMENAS)
Y

x GARNACHITAS ISTMENAS x
3 PIECES OF TINY FRIED TORTILLAS
TOPPED WITH FRIED BEEF, CHEESE < ARRONTITO ¢
AND TOMATO SALSA FINISHED WITH FLUFFY RICE SEASONED WITH
TASTY SOUR CABBAGE. MOLE, TOPPED WITH A SMALL FRIED WITH PORK RIND AND MEXICAN SALSA.

$69 PLANTAIN ROLL FILLED
WITH CREAM CHEESE.

$77

xTACHITOS x
TRADITIONAL SMASHED GUACAMOLE
WITH SMALL FRIED TACOS FILLED
WITH OAXACAN CHEESE ACCOMPANIED

$79
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x FLAN DE LA CASITA x x MOLOTITOS DE PLATANO x
HOME BAKED CREME CARAMEL, SERVED WITH FRIED PLANTAIN ROLL STUFFED WITH CREAM CHEESE
A SWEET AND SOUR CREAM CHEESE TOPPING AND OUR AND COVERED IN CREAM AND ISTMO-STYLE CHEESE.
CRISPY HOMEMADE GRANOLA.
$59 1PC $26 2PCS$49 4 PCS$89
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100% HOMEMADE ICE CREAM s :
0
® HELADO « HELADO # HELADO = CHOCOLATE # HELADO # HELADO GALLETA « HELADO
PAY DE LIMON PISTACHE OAXAQUENO % AGUA 0JOS NEGROS ANIMALITOS TROPICACHILI
KEY LIME PIE ICE CREAM PISTACHIO ICE CREAM OAXACAN CHOCOLATE PINEAPPLE + GUAVA TRADITIONAL MEXICAN ORANGE, STRAWBERRY
WATER BASED-ICE CREAM + PEPPERMINT + CHEPICHE COOKIE ICE CREAM AND PEPPERMINT SORBET

OAXACAN HERB- SORBET
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s CHUITARENTE'

CONCHA PORFIRIO

A DELICIOUS AND TYPICALLY MEXICAN SWEET
BREAD ‘CONCHA’ ROLL WITH BUTTER AND VANILLA,
STUFFED WITH OUR SWEET KEY LIME PIE ICE CREAM
AND SOAKED IN A AWONDERFUL MIX OF RED FRUIT

JAM AND SWEET CREAM CHEESE, CROWNED
WITH LIME ZEST AND GRANOLA.

TORRE DE PANCAKES

3 PANCAKES WITH TINY PLANTAIN
ROLLS STUFFED WITH CREAM CHEESE,
COVERED IN SWEET CREAM CHEESE
AND DARK FRUIT JAM CROWNED WITH
CRISPY BACON AND GRANOLA.

CUBES OF SEASONAL FRUITS
ACCOMPANIED WITH SWEET (8
CREAM AND GRANOLA.

ALL DISHES COME WITH A100%
NATURAL ‘AGUITA’ DRINK OR
TRADITIONAL COFFEE
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ALL DISHES COME WITH A100%
NATURAL ‘AGUITA’ DRINK OR
TRADITIONAL COFFEE
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x HUEVITOS OAXAQUENOS *

TWO FRIED EGGS ACCOMPANIED WITH THREE
‘MEMELAS’ FRIED MAIZE CAKES TOPPED WITH
PORK FAT AND OAXACAN CHEESE AND CROWNED
WITH PIECES OF ‘CHICHARRON’ (PORK RIND).
SERVED WITH A MIX OF JALAPENOS, BLACK BEANS,
TOMATO, ONION AND CORIANDER.

$155

SHUEVITOS = JAMON Y TOCINO ©

SCRAMBLED EGGS (IN POPCORN SHAPE)
MIXED WITH HAM AND CRISPY BACON.
SERVED WITH RED ‘CHILAQUILES’, FRIED
CORN TORTILLA PIECES COOKED IN A RED
SAUCE AND TOPPED WITH WHITE CHEESE AND
ONIONS. ALSO SERVED WITH REFRIED BEANS.

$142

»HUEVITOS RANCHEROS %

2 FRIED EGGS LAYERED OVER
HAM AND FRIED TORTILLA, COVERED
IN A TOMATO SAUCE, BLACK BEANS,
ONION, CORIANDER AND FRESH CHEESE.

$145

© OMELETTE DEL MERCADITO ¢

OMELETTE STUFFED WITH A MIX OF FRIED
VEGETABLES AND DIFFERENT CHEESES, TOPPED
WITH CRISPY BACON AND SERVED
WITH REFRIED BEANS AND HOUSE SALAD

$165

» HUEVITOS £ CHORIZO >

SCRAMBLED EGGS AND CHORIZO,
SERVED WITH BLACK BEANS
AND FRIED PLANTAIN.

$139

I EAREASY)
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+ ALL DISHES COME WITH A100%
b NATURAL ‘AGUITA’ DRINK OR

3 . TRADITIONAL COFFEE

8 - ,DE CHILI-

® ORDER OF OAXACAN-STYLE
TACOS WITH HANDMADE MAIZE
TORTILLA AND FILLED WITH A STEW
- OF YOUR CHOICE.

[ ]
00 000
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I BLANDAS DE BARBACOA

% BLANDAS %= BARBACOA *

HANDMADE MAIZE TORTILLA TACOS
STUFFED WITH BEEF AND PORK OAXACAN-STYLE
BBQ AND BEANS, TOPPED WITH SOUR CABBAGE,

CORIANDER AND SMASHED GUACAMOLE.

2 PZS $129 4 PZS $179
% BLANDAS 2 PAPA CON CHORIZO % BLANDAS GUAJILITAS
4 HANDMADE MAIZE TORTILLAS, STUFFED 4 HANDMADE MAIZE TORTILLAS, STUFFED
WITH SOFT POTATO AND CHORIZO, OAXACA CHEESE, WITH OAXACAN CHEESE AND BEANS, PORK FAT,
BEANS AND PICQ DE GALLO, TOPPED WITH OAXACAN STYLE BEEF AND CHORIZO, TOPPED
STIR FRIED JALAPENO AND GUACAMOLE SAUCE. WITH A PIECE OF PORK RIND, SMASHED GUACAMOLE
$149 AND PICO DE GALLO,
(TOMATO, ONION AND JALAPENO CHILI).

$169



| DISHES COME WITH A100%
'NATURAL‘AGUITA’ DRINKOR
TRADITIONAL COFFEE
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— *SALSA % CASAMIENTO >
_ . PORK RIND MIXED WITH CHORIZO,
. !h SOAKED IN TOMATO SAUCE, SERVED WITH TASTY RICE
\ AND BEANS TOPPED WITH FRESHLY CUT AYOCADO.
$155

—

»~AHOGADITO JUANITA %

OMELETTE SOAKED IN GREEN SAUCE,
SERVED WITH BLACK BEANS, GRILLED FRESH
CHEESE TOPPED WITH EPAZOTE (LOCAL HERB)
AND SPRINKLED WITH PORK RIND.

$159
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AVAILABLE UNTIL 1:00 PM
-5 MONDAY ‘TIL FRIDAY

INCLUDES: COFFEE FROM THE OAXACAN MOUNTAINS
+ CONCHITA BREAD OR PLANTAIN ROLI
1 MEMELITA WITH PORK FAT, BEANS, FRESH CHEESE AND PORK RIND .
+1 MEMELITA WITH PORK FAT, BEANS, OAXACAN CHEESE AND PORK RIND, ' e SN
BOTH TOPPED WITH A STIR FRIED SPICY JALAPENO

SATURDAYS AND SUNDAYS $129

. e
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I ENFRIJOLADAS CHOCHOL

LAS ENFRIJOLADAS CHOOSE YOUR PROTEIN:
3 LIGHTLY FRIED MAIZE TORTILLAS BATHED IN OUR BEAN i
SAUCE, TOPPED WITH FRESH CHEESE, RED ONION, <>C|-$A1$(I)gAS o ot 2[115\ng<> ot (;sqgglzo o o E%Jo o

JALAPENO CHILI, CREAM, ONION AND PARSLEY. FRIED EGG CHORIZO OAXACAN STYLE BEEF

LAS MEMELITAS

3 MEDIUM MAIZE TORTILLAS WITH 3 FOLDED AND GRILLED MAIZE TORTILLAS
PORK FAT, BEAN PASTE AND OAXACAN CHEESE. STUFFED WITH OAXACAN CHEESE, JALAPENO SLICES
A CON AND EPAZOTE (LOCAL HERB) TOPPED WITH STIR FRIED
© CLASICAS ¢ CON o= CHORIZU ¢ JALAPENO SERVED WITH GRILLED OAXACAN STYLE BEEF
$99 ot BARBACOA® $145 AND A SIDE OF BLACK BEANS AND PICO DE GALLO.
CON PICO DE GALLO $169 e CHORIZO AND STIR $1 69
FRIED JALAPENO

OAXACAN BBQ AND
SOUR CABAGGE



CHOOSE YOUR GARNISH - DE” Jd

FRIES OR SALAD m [) / ' | )
. \l\(l 10
CROISSANT 4 CASA \+'éx oo ” - W
HOMEMADE CROISSANT FILLED WITH ‘ . o ’ - -

MAYONNAISE, TURKEY HAM, LETTUCE,
SMASHED GUACAMOLE, BACON
AND A MIX OF CHEESES.

$159

TORTON SUPREMO CHILI
TORTA WITH HOMEMADE BREAD,
FILLED WITH MAYONNAISE, BEAN PASTE,
BREADED OAXACAN STYLE BEEF, BACON,
CHEESE CRUST, TOMATO AND AVOCADO.

$159

M .

BAGUI TORTAE CHIMPA
HOMEMADE BAGUETTE, MAYONNAISE,
MIX OF CHEESE, HAM, BACON, SMASHED
GUACAMOLE, ONIONS AND CHILIS.

$139

++

CLUB SANDWICH e ‘Q 3
HOMEMADE BREAD WITH MAYONNAISE, o B/ INCLUYE AGUITA
LETTUCE, SHREDDED CHICKEN, TURKEY HAM, cre
BACON, AVOCADO AND GRATED CHEESE O ( /\ ( G
SERVED WITH FRIES.
$175 " o(ﬂ,b

5 ALL DISHES COME WITH A100%
NATURAL ‘AGUITA’ DRINK OR

= .
| BREAKFAST TRADITIONAL COFFEE
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x0x- MOLLETES xox:

TWO SLICES OF HOME MADE BREAD SPREAD WITH BEAN PASTE,
GRATED CHEESE AND TOPPED WITH _
PICO DE GALLO (ONION, TOMATO AND JALAPENO CHILD.

CLASICOS coy CHORIZO o TOCINO
$129 $149 $139

WITH BACON
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CHOOSE YOUR SALSA:
8, GREEN / RED / BEANS

A
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A

T @ CHILAQUILES
CHOOSE YOURPROTEIN: =+ = & - ,
CLASICOS CHORIZO =777 @8 3 ~B'RBACOA
$139 $169 ,

SN POLLITO =™ BARBACOA
$169 $199

MINCED CHICKEN OAXACAN BBQ

S TASAJO ™ HUEVITO
$189 $155

OAXACAN-STYLE BEEF EGG

[ILAQUILES

“ClIORZ0

/é? /A
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MINCED CHICKEN _ ",-\,,’A"

% ENCHILADAS CHILI GUAJILI >

3 STUFFED TACOS BATHED IN OUR SPECIAL
GREEN SAUCE, TOPPED WITH A MIX OF
GRATED CHEESE,ONIONS, CREAM AND PARSLEY.

$165

< ENCHILADAS DONA VILMA ¢
3 STUFFED TACOS BATHED IN OUR SPECIAL GREEN
SAUCE, WITH A COAT OF GRATED CHEESE, CREAM,
ONIONS, PARSLEY AND TOPPED
WITH FAJITAS OF OAXACAN-STYLE BEEF.

$199

x ENCHILADAS CHILINESCAS x

3 STUFFED TACOS BATHED IN GREEN SAUCE
WITH PORK RIND BITES, TOPPED WITH A MIX OF GRATED
CHEESES, ONIONS, CREAM AND PARSLEY AS TOPPING.

$179

"J

NCHILADAS =

CASERAS
CHILIGUAI

;i

4 'V ENCHILADAS
Z :., >~ RANCHERAS

// PicADILLO
# "'Ju“q %

< TACOS % COLORADITO ©

3 STUFFED TAQUITOS BATHED IN MOLE COLORADITO,
TOPPED WITH LETTUCE, FRESH CHEESE,
RED ONION AND PARSLEY.

$169

% ENCHILADAS CASERAS *

3 TORTILLAS STUFFED WITH RICE, BATHED
IN OUR HOUSE RECIPE MOLE COLORADITO,
TOPPED WITH MINCED AND SPICED CHICKEN,
CREAM, ONION AND BITES OF PLANTAIN ROLL.

$179

< ENCHILADAS RANCHERAS ©

3 TAQUITOS STUFFED WITH CHORIZO AND POTATO,
BATHED IN OUR TASTY SALSA RANCHERA (TOMATO SAUCE),
TOPPED WITH LETTUCE, CHEESE AND CREAM
AND A SIDE OF BLACK BEANS.

$159
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TRABRIONAL COFFEE
ﬁngL' SENSALADA

( DL CAMPO

ENSALADA SUPERIOR
MIX OF LETTUCE AND VEGETABLES, THIN APPLE LAYERS,
HOMEMADE GRANOLA, CHEESE FROM THE OAXACAN
ISTHMUS WITH A SLIGHT TOUCH OF FENNEL DRESSING
AND BREADED CHICKEN BREAST SLICES.

189

ENCHILADAS VEGETARIANAS

3 MAIZE TORTILLAS STUFFED WITH STIR FRIED
VEGETABLES, BATHED IN OUR DELICIOUS SALSA RANCHERA
(TOMATO SAUCE) AND A TASTY COATING OF GRATED
CHEESES, TOPPED WITH CREAM, ONION AND PARSLEY.

$135

ENSALADA® CAMPO
A GARDEN SALAD MADE WITH A MIX OF LETTUCE,
CARROTS, ZUCCHINI, TOMATO, AVOCADO AND CHICKEN
FAJITAS WITH ATOUCH OF FENNEL DRESSING.

$179

TACOS VEGETARIANOS

3 VEGETARIAN TACOS OF MAIZE TORTILLAS WITH
ATASTY OAXACAN CHEESE CRUST, A MIX OF STIR FRIED
VEGETABLES, SMASHED GUACAMOLE
AND THIN RADISH LAYERS.

$139
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ALL DISHES COME WITH A100% o
NATURAL ‘AGUITA’ DRINK OR e
TRADITIONAL COFFEE

TAQUITOS MUCHITOS

2 SMALL TACOS OF OAXACAN|STYLE BEEEF,
WITH A SIDE OF FRENCH|FRIES AND OUR
SPECIAL TACO GUACAMOLE.

$129
cx‘

++MUCHITO TRAVIESO

SCRAMBLED EGGS AND PANCAKES
WITH'A SIDE OF REFRESHING FRUITS
(FRUITS MAY VARY ACCORDING TO
THE SEASON)

YOU. CAN SWITCH YOUR FRUIT FOR FRIES
$129

‘ [ ]
TORTUGA MUCHITOS @

OAXACANISTYLE BEEF BURGEE, SERVED

WITH LETTUCE, GRATED CHEESE, HAM
ANDA SIDE OF FRENCH ERIES.

$149




4~ DE CHILT ~*

luNES, MRS,

- WEDNESDAY

TACOS DORADOS CONSENTIDOS BAGUI CHIMPA
3 FRIED TACOS STUFFED WITH MASHED POTATOES AND A LARGE BAGUETTE WITH MAYONNAISE, OUR SECRET
OAXACAN CHEESE, TOPPED WITH SMASHE AND TASTY CHEESE MIX, HAM, SPECIAL BACON, AVOCADO,
GUACAMOLE AND CRUMBLED CHEESE. CARAMELISED ONION AND PICKLED CHILIS.

) ) VIERNES, |
% M AQ‘“; s. GUAJAQUENiS/yp t

TUESDAY AND
THURSDAY

-- 4 $9
UNLIMITED AGUITA FRESCA AND ) ARRONTITO
TRADITIGNAL COFFEE REFII_I_ LOVELY RICE SEASONED WITH MOLE, TOPPED WITH A SMALL

PLANTAIN ROLL STUFFED WITH CREAM CHEESE.
+ ALL DAY LONG )
0 °
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