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1620 BREAKFAST
FRUITS
Simple or mixed fruit plate
 

Chinese melon, valencian melon, papaya, watermelon and pineapple 
or at your choice, served with glass sugar.

BREAD  AND CEREAL
Oatmeal


Made with cinnamon infusion,
 served with banana or strawberries.

Waffles



Served with maple syrup and glass sugar or with bacon.

Pancakes

Natural, banana or blueberry flavor, 
served with glass sugar.

Baked cinnamon apple


With spice syrup and apple paper.

Ham and cheese molletes


Traditional dish served with Mexican sauce.
Assortment of cereal

Dietetics:  All-bran, Bran Flakes, Special K.
Sweet: Frosties, Fruit Loops.
EGGS
Eggs with machaca (dry beef)


Served with poblano chili with fresh cream 

accompanied by fried beans.

Eggs ranchero style

Served on a crispy tortilla and turkey ham, with ranchero sauce on top 
accompanied by fried beans.

Fried eggs

Served on a crispy tortilla and turkey ham, with molcajete sauce on top

accompanied by fried beans.

Eggs divorciado style


Served on a crispy tortilla and turkey ham, with green sauce and tomato sauce on top
accompanied by fried beans.

Scrambled eggs


Accompanied by Hash Brown potato and poblano chili with fresh cream.

Mexican style – Ham – Sausage – Bacon – Natural 

Eggs Benedict



Poached egg over Canadian bacon covered with hollandaise sauce
accompanied by Hash Brown Potato and poblano chili with fresh cream.
OMELETTES

All accompanied by Hash Brown potato and grilled tomatoes, 
alfalfa sprouts with olive oil, ginger and honey essence.
Classic



Asadero cheese and sautéed mushrooms.
Norwegian


Cream cheese and smoked salmon.
Mix Vegetables



Asadero cheese and sautéed peppers and chives. 
Simple 



Asadero cheese and turkey ham.
Toluqueño

Asadero cheese, chorizo and grilled spring onions,
accompanied by beans and grilled nopalito.
CREATIONS
Seasonal juice, coffee or tea included.
Light Trio
$75.00

Grilled turkey ham, grilled tomatoes, 

alfalfa sprouts  with olive oil, ginger and honey essence.

Sope de nopal


Poached and grilled nopalito with spices,

fresh lettuce and  ranchero sauce on top 

with cream and cajun chicken.

Puntas de filete al albañil

Traditional Mexican dish with sautéed beef and pepper,

grilled spring onions, mushrooms with tomatoes. 

Covered with tortillas and accompanied by fried beans.

Three colors chilaquiles

Fried tortilla chips covered with green sauce, ranchero sauce and black bean with chipotle sauce,
accompanied by mousse of panela cheese and cajun chicken.
Sausages with bacon



Grilled American sausages with crispy bacon 

and Hash Brown potato or potatoes with onion and parsley. 
BREAKFAST PLANS

Continental Breakfast



Coffee or tea, 

pastries, butter of the day,

fruit and juice.

 Simple Breakfast


Continental Breakfast

and eggs any style.
Chef’s Breakfast

 

Continental Breakfast 

and any dish from “Bread & Cereals”.
1620 Breakfast



Continental Breakfast 

and any dish from “Creations”.
BEVERAGES
Fruit juice, simple or combined 


Orange – Grapefruit – Carrot – Melon – Watermelon – Celery 
Tea and infusions



Whole milk, light milk or skim milk

Frothy chocolate with chili essence

Natural chocolate (Cold or Hot)


COFFEE
American Coffee


Decaffeinated Coffee


Espresso Coffee


Cappuccino



Double Espresso Coffee


Los precios incluyen IVA

Favor de agregar 15% de Servicio a los precios de Alimentos y  Bebidas.                                                 Precios sujetos a cambio sin previo aviso.
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