
MEXICANO
BRUNCH

ANTOJITOS

Thick Yogurt Drizzled With Agave Nectar, 

With Homemade Amaranth Granola And Fresh Fruit (Fr.15.-)          

Totopos Tossed In Homemade Salsa Verde, 

Drizzle Of Crema, Queso Cotija, Fresh Avocado, Salsa Cruda (Fr.19.-)    

Add Fried Egg + Fr.3 
Add Chorizo + Fr.4.5

Ham And Melted Smoked Provolone Between Two Corn Tortillas, 

Topped With Fried Egg And Jalapeño Hollandaise (Fr.17.50)

Mexico’s Precursor To Avocado Toast… 
Fresh Smashed Avocado On A Crunchy Corn Tostada, Olive 

Oil, Snow Crab, Maldon Salt, Avocado Ash (Fr.16.50)

La cura pa la cruda!  
A Shot Of Mezcal With House Bloody Mary And A Fresh Oyster 

(Fr.8.-)

Traditional Mexican Sweet Pastry, Served Warm With Sweet 

Butter. Choose between chocolate or vanilla (Fr.7.50)

Scrambled Eggs, Picadillo (Chorizo, Rösti, Roasted Poblano Chile), 

Homemade Refried Beans, Pico De Gallo and Corn Tortillas (Fr.27.-)

1. MOLLETES
2 Slices Browned Butter-Manteca Toasted Bolillo Bread Roll with Jalapeño Cream 

Cheese, Refried Beans, Melted Cheese, Pico de Gallo, Chili Oil. (Fr.17.50)

Add Chorizo + Fr.3.5

2. MEXICAN MÜESLI

3. CHILAQUILES VERDES

4. SINCRONIZADA BENEDICT

5. TOSTADA DE AGUACATE Y CANGREJO

6. OYSTER SHOOTER 
(MEXICAN HANGOVER CURE)

8. FULL MEXICAN

7. CONCHA SANTA



BEBIDAS

Black Coffee infused with Cinnamon, 

Vanilla and Piloncillo(Mexican Brown Sugar) 

(Fr.6.50)

Fresh Squeezed (Fr.7.-)

A perfect blend of fresh Orange 

juice, Beet and Carrot (Fr.8.50)

A Mixture of Fresh Orange Juice 

and Carrot (Fr.8.50)

Mexican Hot Chocolate With Cinnamon, 

Spices And Lots Of Froth! (Fr.6.50)

Homemade, refreshing fermented pineapple 
drink, mildly sweet with a tangy 
touch—perfect to quench your thirst. 

(Fr.9.-)

Still or Sparkling à discretion!

(Fr.4.- Per Person)

From Fair Trade and Demeter Mexican

Coffee Beans from Chiapas (Fr.4.50)

Coca Cola(20cl), Cola Zero(33cl),

Gents (20cl) (Fr.6.-)

Ask us! We'll be happy to tell you what

we currently have on offer (Fr.6.-)

9. CAFÉ DE OLLA

10. FRESH ORANGE JUICE

11. JUGO FRESCO “VAMPIRITO”

12. JUGO DE ZANAHORIA-NARANJA

13. CAFE CRÈME / ESPRESSO

14. CAFE CON LECHE (SCHALE)
Made with Fair Trade and Demeter Mexican 

Coffee Beans and Hot Milk (Fr.5.-)

15. CHOCOLATE CALIENTE

16. SOFT DRINKS

17. TEE

18. TEPACHE

19. ‘HOLY’ WATER

A Bold Blend of Clamato, Spices, and 
Lime served in a Cold Mug with our 
House Lager. Perfect for a zesty kick! 
(Fr.14.-)

Sparkling, Refreshing with a Guava-Elder-
Flower kick You'll Love! (Fr.12.-)

The classic with an Agave touch!

Full pleasure in a small portion to 
start the day! (Fr.11.-)

Bitter Aperitivo, Litchi, Lorbeer, 

Cava (Fr.11.-)

A classic to start the day!

Full pleasure in a small portion to 

start the day! (Fr.11.-)

Bitter, Vermouth Rosso, Cava, Cold 
Brew Coffee (Fr.14.-)

Mexican Lager made in CH with tortillas 
rescued from MASAMOR (Fr.8.-)

The classic mix of spicy salsas, lime 
and our House Mexican Lager on the side 
(Fr.13.-)

“All YOU CAN CAVA” for Only Fr.49.90!!

DO Reserva Heredad «Catalunya,ES»

(Parellada, Macabeo, Xarelo) 

Vol. 11% (1dl/Fr.13.-)

CÓCTELES
mañaneros

20. BRUNCH NEGRONI

21. NOVA SPRITZ

22. PALOMITA MAÑANERA

23. WAKE UP SBAGLIATO

24. GUAVA MIMOSA

25. MEXICAN LAGER
   “LA GÜERA DEL BARRIO”

26. MICHELADA

27. CLAMACHEVE

28. CAVA

29. CHAMPAGNE ‘TRADITION’ BRUT 
Marx-Coutelas & Fils «Champagne,FR»

(Chardonnay, Pinot Noir & Meunier) Champagne,Fr

Vol. 12.5% (75cl/Fr.99.-)


