
-Eggs any style 
  or omelette (2 pcs)

 $135.00 

Add juice (355 ml) or fruit (100 g)          
and coffee or tea    +$60.00 

BREAKFASTS

Fried or scrambled eggs.
Choose 2 ingredients: ham / sausage / bacon / cheese / chorizo.
Rancheros / Tirados / Divorciados.
Served with refried beans.

-Fruit plate (165 g)        $95.00 
Plain or strawberry yogurt / granola / honey

-Plain chilaquiles / 
  green or red (180 g)
    

 $115.00 

  +$30.00 

  +$20.00 

  +$30.00 
  +$80.00 

With chicken (60 g) / eggs (2 pcs)
With mole
With grilled steak

-Molletes (3 pcs)        $130.00 

  +$45.00 

  +$30.00 

Ham / sausage / bacon (60 g)
  +$75.00 Chistorra (80 g)

 $130.00 -Pancakes / French Toast / 
  Waffles (3 pcs)     

 $130.00 -Quesadilla trio (3 pcs)     
Squash blossom / mushrooms / spinach.
Served with guacamole.

 $130.00 -Light Sandwich (1 pc)   
Ham / panela cheese / lettuce / avocado and tomato.

 $130.00 
-Ham and Cheese 
 Croissant (1 pc)       

Scrambled with beans.
Served with green or red chilaquiles.

-Komali-Style Eggs (2 pcs)  $185.00 

Served in a casserole with ranch-style 
sauce / fried plantain / vegetables / ham.

-Motuleño Eggs (2 pcs)  $170.00 

Filled with poblano pepper strips / corn kernels.
Served with beans / grilled panela cheese.

-Poblano Omelette (2 pcs)   $160.00 

Green or red chilaquiles / beans / grilled panela cheese.
-Breakfast Skirt Steak (200 g)  $295.00 

Fried or scrambled eggs on a sincronizada, topped with 
green or red sauce.

-Komali Eggs (2 pcs)  $170.00 

 $170.00 
Filled with spinach / mushrooms / green beans
Served with mixed salad.

Crispy fried tortillas stuffed with cheese or chicken, topped with 
bean sauce / sour cream / cheese / avocado.

-Country Omelette (2 pcs)

 $150.00 
-Enfrijoladas with panela cheese 
 or chicken (3 pcs) 

-Nachos with cheese (170 g)  

-French fries (220 g)      

 $130.00 

 $90.00 

-Guacamole with Tortilla 
 Chips (200 g)        $95.00 

Cheddar cheese / jalapeños / mexican salsa.

Add cheddar cheese.

Choice of: ham and cheese / corn with cheese / poblano strips 
with cheese. Served with guacamole.

APPETIZERS

-Empanadas (3 pcs)  $130.00 

Grilled chistorra sausage topped with melted cheese.
Served with flour tortillas.

-Chistorra with Cheese (230 g)   $220.00 

Serrano ham / cooked ham / sausages / olives / panela cheese / 
manchego cheese.

-Cold Cuts Platter (240 g)   $340.00 

Fresh fish slices / ponzu sauce / ginger / red onion / 
serrano chili / cilantro.

-Fish Tiradito (200 g)   $280.00 

*40 minutes preparation time.
-Spanish Omelette (1 pc)   $320.00 

SOUPS & SALADS

-Chicken or 
  Tuna Salad (200 g)        

 $150.00 

 $115.00 
-Chicken Consommé 
  with Vegetables (240 ml)       

Carrot / peas / potato / lettuce / dressing.

 $130.00 -Garlic Soup au Gratin (240 ml) 
Chicken consommé / roasted garlic / 
manchego cheese.

 $120.00 -Tortilla Soup 
Tomato-based broth / fried tortilla / avocado / cheese / 
 guajillo chili / cream.

Chicken broth with vegetables and shredded chicken.
Served with onion / chili peppers / avocado.

 $130.00 -Tlalpeño Soup 
 Chicken Broth / shredded chicken / vegetables / avocado / 
  pork rind / chipotle.

 $130.00 -French Onion Soup (240 ml) 
Chicken consommé / roasted onion / manchego cheese.

 $70.00 -Soup of the Day (240 ml) 

 $150.00 -Caesar Salad (175 g) 
Romaine lettuce / Caesar dressing / parmesan / croutons.

 $190.00 -Chef’s Salad (200 g) 
Lettuce / ham / manchego cheese / chicken breast / 
boiled egg.

  +$90.00 With chicken (100 g).

-Chicken Milanese (200 g)   $195.00 

Sautéed chicken strips / bell peppers / onion / bacon / 
melted cheese.
Served with guacamole and beans.

-Chicken Alambre (220 g)   $245.00 

Breaded chicken breast stuffed with ham and cheese.
Served with vegetables and rice.

-Chicken Cordon Bleu (200 g)   $245.00 

Breaded chicken breast served with French fries.

CHICKEN

-Spinach and Cheese Stuffed 
 Chicken Breast (200 g)  $245.00 

Served with rice and vegetables.

Spring onions / grilled cactus / beans.
-Skirt Steak (200 g)        $280.00 

Enmolada / guacamole / beans / poblano strips.
-Tampiqueña (200 g)        $280.00 

With mayonnaise and beans inside
Served with French fries.

-Steak Pepito (200 g)       

-Beef Milanese (200 g)       

Sautéed skirt steak with onion, served on flour tortillas.
Served with guacamole.

-Skirt Steak Tacos (200 g)       

Served with French fries.

Breaded beef steak stuffed with ham 
and manchego cheese.
Served with mixed salad and rice.

-San Jacobo (200 g)        $280.00 

Choice of: grilled / pepper sauce / mustard sauce / 
onion gravy.

-Beef Medallion (200 g)        $320.00 

Wrapped in bacon with demi-glace sauce and mushrooms.
-Filet Mignon (200 g)        $320.00 

 $280.00 

 $280.00 

 $280.00 

3 tricolor corn “dobladitas” / beans (1 pc).
-Komali Skirt Steak (200 g)        $295.00 

Grilled chicken breast.
Served with grilled panela cheese / baby cactus / roasted 
peppers.

-Komali Chicken Breast (200 g)        $220.00 

3 tricolor corn “dobladitas” / beans / grilled panela cheese.
-Komali Milanese (200 g)         $295.00 

Sautéed with bell peppers / bacon / onion.
Served with guacamole.

-Skirt Steak Fajitas (200 g)             $295.00 

Pasta in creamy white sauce / broccoli / carrot / 
zucchini.

-Spring Pasta with 
  Salmon (200 g)                

 $350.00 

MEATS CHEF’S 
SUGGESTIONS

-Green or Red Enchiladas 
  with Chicken (3 pcs) 

 $170.00 

-Tricolor Enchiladas 
  Gratin (3 pcs)   $210.00 

Creamy sauce / chicken / melted cheese.

Served with beans.

-Swiss Enchiladas (3 pcs)  $190.00 

-Enmoladas (3 pcs)  $190.00 

MEXICAN FAVORITES

Green, red and mole sauces.
Filled with chicken and topped with melted cheese.

Corn tortilla / cheese or chicken / cream / grated cheese / 
lettuce / tomato / avocado.

-Crispy Tacos with 
  Chicken or Cheese (4 pcs)  $150.00 

Corn sopes / beans / lettuce / grated cheese / chicken or 
chorizo.

-Sopes with 
  Chicken (3 pcs)  $150.00 

Battered fish / lettuce / Mexican salsa / mayonnaise / 
spicy sauce.

-Ensenada Fish Tacos (3 pcs)  $280.00 

Breaded shrimp / lettuce /  Mexican salsa / mayonnaise / 
spicy sauce.

-Shrimp Tacos (3 pcs)  $280.00 

PASTAS & PIZZETTAS
-Fetuccini or Penne  (230 g)  $140.00 

-Artisan Pizza (large)  $295.00 

-Primavera  

Roasted tomato sauce / beef / parmesan cheese / basil.
-Bolognese

Creamy manchego / mozzarella / parmesan.

Mozzarella / manchego / American cheese.

-Three Cheeses

With chicken (100 g)    +$90.00 
Choice of:

Choice of:

Creamy white sauce / broccoli / carrot / zucchini

-Pepperoni

Piña / jamón.
-Hawaiian

Mushrooms / red onion / olives / bell peppers.
-Vegetarian

-Three Cheeses

-Club sandwich (280 g) 

Beef / mayonnaise / tomato / onion / jalapeño /  
lettuce / ketchup / dressing.

-Classic Burger (180 g) 

 $175.00 

 $155.00 

Beef / mayonnaise / tomato / onion / jalapeño / ketchup /  
lettuce / dressing / pineapple / cheese.

-Special Burger (200 g)  $180.00 

Chicken breast / ham / cheese / bacon.

Served with French fries

Turkey ham / cheese / tomato / lettuce / house dressing.
-Club Panini (200 g)  $170.00 

Chicken Milanese / cheese / bacon / tomato / lettuce / house 
dressing.

-Chicken Panini (200 g)  $210.00 

Gouda / mozzarella / panela cheese / onion chutney.
-Three Cheese Panini (190 g)  $210.00 

Skirt steak / cheese / bacon / tomato / lettuce / house 
dressing.

-Skirt Steak Panini (200 g)  $280.00 

SANDWICHES CATCH OF THE DAY

LIGHT DISHES

-Fish Fillet (200 g)        $280.00 

-Breaded Fish 
  Fillet (200 g)       

 $320.00 

Choice of: breaded / garlic sauce / guajillo sauce / grilled.
Served with rice and vegetables.

Choice of: breaded / garlic sauce / guajillo sauce / grilled.
Served with rice and mixed salad.

-Coconut Shrimp (220 g)        $320.00 

 $300.00 

Breaded in a coconut coating.
Served with rice and mixed salad.

-Shrimp (220 g)       

Stuffed with cheese and wrapped in bacon.
Served with rice and mixed salad.

 $350.00 -Komali Shrimp (250 g)       

Filled with eggplant / onion / panela cheese.
Served with rice.

-Stuffed Zucchini (3 pcs)  $170.00 

Grilled chicken breast with lemon.
Served with salad and rice.

-PLemon Chicken Breast (200 g)  $195.00 

Green pear / blueberries / walnuts / goat cheese / spinach / 
baby lettuce.
Served with honey mustard dressing.

-Pear Salad (120 g)  $190.00 

Served with mixed salad.
-Grilled Chicken Breast (200 g)  $195.00 

Quince paste / cheese.
-Vigilante (120 g)  $95.00 

-Ice Cream (2 scoops)  $75.00 

-Hazelnut & Banana 
  Crepes (3 pcs) 

 $165.00 

-Cajeta Crepes (3 pcs)  $150.00 

-House Flan (120 g)  $90.00 

Vanilla / strawberry / chocolate

DESSERTS

-Hot or Cold Chocolate (250 ml)   $65.00 

-American Coffee (250 ml)   $50.00 

-Cappuccino / Latte (250 ml)    $75.00 

-Espresso  $50.00 

-Double Espresso  $75.00 

-Hot Tea (250 ml)   $50.00 

-Soft Drinks (355 ml)  $55.00 

-Lemonade or Orangeade (320 ml)  $55.00 

-Water (400 ml)  $40.00 

-Domestic Beer (355 ml)  $70.00 

-Clamato (320 ml)  $75.00 

-Michelada glass  $20.00 

Choice of: vanilla / strawberry / chocolate.

Choice of: green / beet / immune-boost / carrot.

Coca-Cola Original / Coca-Cola Zero / Coca-Cola Light / 
Sprite / Fanta / Fresca / Sidral / Mundet / 
Mineral Water.

Corona / Victoria /  Pacifico
 $80.00 
 $85.00 

Modelo Especial / Negra Modelo

Stella Artois or Michelob Ultra

-Orange or Grapefruit Juice (320 ml)   $60.00 

-Mixed Juices (320 ml)   $75.00 

Choice of: banana / papaya / oats / vanilla / chocolate / 
seasonal fruit.

-Milkshakes or Smoothies (400 ml)  $75.00 

-Milkshake (400 ml)   $75.00 

-Milk (320 ml)   $60.00 

BEVERAGES

WHITE & ROSÉ WINES

SPARKLING WINES

-L.A. Cetto Cabernet
-Casillero del Diablo
-Cune
-Don Luis Merlot
-Nebbiolo Reserva
-Don Luis Concordia

-Blanc de Zinfandel
-Blanc de Blancs

- Freixenet 
  Cordon Negro
-Möet & Chandon Brut
-Möet & Chandon Nectar
 Imperial

$520.00 
$660.00 
$720.00
$580.00
$640.00
$680.00 

$580.00
$520.00

   $1150.00 

Bottle (750 ml) Bottle (750 ml) 

Bottle (750 ml) 

  $120.00 Glass (187 ml) 

-LA Cetto Cabernet (Red)

-LA Cetto Petit Sirah (Red)

-LA Cetto Blanc de Blancs (White)

-LA Cetto Blanc de Zinfandel (Rosé)

Choice of: 

RED WINES
WINES

BY THE GLASS
$2,650.00 

$2,850.00 

VODKA & GIN

DIGESTIFS & LIQUEURS

BRANDY & COGNAC

TEQUILA & MEZCAL

WHISKY
-Smirnoff
-Smirnoff tamarindo
-Absolut azul
-Beefeater
-Bombay Sapphire
-The London Nº1
-Hendrick´s

 

Glass (2 oz) 

-J&B                                         
-JW Etiqueta roja
-JW Etiqueta negra
-Old Parr
-Jack Daniel's 
-Chivas regal 12
-Chivas regal 18                                       
-Buchanan's 12
-Buchanan's 18                 

Glass (2 oz) 

Glass (2 oz) 

$155.00
$170.00
$220.00
$195.00
$195.00
$220.00
$380.00
$220.00
$380.00

           
   

-Centenario Reposado
-Centenario Plata                     
-Tradicional
-Herradura Blanco
-Don Julio Blanco        
-Don Julio Reposado
-Don Julio 70
-Maestro Dobel Diamante
-Mezcal 400 conejos
-Mezcal Amarás joven
-Mezcal Montelobos

Glass (2 oz) 

Glass (2 oz) 

$140.00
$140.00
$130.00
$160.00
$170.00
$180.00
$195.00
$210.00
$190.00
$210.00
$210.00

                    
                    

   
$125.00
$125.00
$135.00
$160.00
$190.00
$220.00
$220.00

 
                    

   

-Terry centenario
-Torres 10
-Cardenal de Mendoza
-Martell VS
-Hennessy V.S.O.P.
-Hennessy XO

-Amareto Disaronno
-Baileys
-Chinchón Dulce Seco

$150.00
$150.00
$130.00
$150.00
$175.00

 
   

     

APERITIFS
Glass (2 oz) 

-Vermouth Cinzano
-Martini Bianco
-Martini Rosso

$120.00
$135.00
$155.00

 
   

     

$135.00
$140.00
$280.00
$270.00
$375.00

$1500.00

 
   

     

-Licor 43
-Licor Sambuca Vaccari 

RUMS

-Bacardí Blanco
-Bacardí Solera
-Appleton Special
-Matusalem Clásico
-Havana 7
-Zacapa

Glass (2 oz) 

$120.00
$120.00
$120.00
$135.00
$170.00
$320.00

    
   

*Includes one mixer per drink (355 ml).

SPIRITS

Served with refried beans.

Served with Mexican salsa.

Served with French fries.

Served with mixed salad.

Accompanied by jam and butter.

Served with rice and vegetables.

 SPECIAL SPICY  LIGHT

DISH SYMBOLS

• Approximate raw product weights.

• Prices in Mexican pesos (MXN), 16% VAT included.

• Total amount payable includes taxes.

• Gratuity not included / not mandatory.

• Accepted payment methods: Visa, Mastercard, American Express, and cash.

• Approximate raw product weights.

• Prices in Mexican pesos (MXN), 16% VAT included.

• Total amount payable includes taxes.

• Gratuity not included / not mandatory.

• Accepted payment methods: Visa, Mastercard, American Express, and cash.

 SPECIAL SPICY  LIGHT

DISH SYMBOLS

 SPECIAL SPICY  LIGHT

DISH SYMBOLS

• Prices in Mexican pesos (MXN), 16% VAT included.

• Total amount payable includes taxes.

• Gratuity not included / not mandatory.

• Accepted payment methods: Visa, Mastercard, American Express, and cash.

• Prices in Mexican pesos (MXN), 16% VAT included.

• Total amount payable includes taxes.

• Gratuity not included / not mandatory.

• Accepted payment methods: Visa, Mastercard, American Express, and cash.

  +$30.00 With egg 

  +$30.00 With egg 

Food & Drinks

Restaurant & Room Service | Ext. 500 or 501

Opening Hours: Monday to Saturday: 07:00 – 22:45 hrs.
Sunday: 07:00 – 21:45 hrs.
Holidays: 08:00 – 21:45 hrs.


