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¡BUENOS DIAS! /  GOOD MORNING! 

Paquete de Desayuno “Los Hechizos” incluye:  

Un plato a escoger de nuestro menú, acompañado de pan recién horneado  y 

mermeladas de la casa,  jugo de temporada y café americano ó té 

$190 

“Los Hechizos” Breakfast, includes: 

A main dish to choose from menu,  complemented with freshly baked house bread  

and jams, seasonal juice & house coffee or tea 

FRUTAS Y CEREALES / FRUITS & CEREALS 

Canasta de pan recién horneado y mermeladas de la casa.              $ 50 

Basket of freshly baked bread and house jams.  

Plato de frutas frescas de temporada.              $ 65 

Fresh fruit platter, an array of seasonal fruits.  

Copa de fruta con yogurt  y granola $ 70 

Bowl of fruit, mixed seasonal fruits served with yoghurt and granola. 

Sandwich de vegetales a la parrilla,  láminas de calabaza italiana, berenjena, 

champiñones, jitomate y  queso panela asado con mayonesa de pesto $ 85 

Grilled Vegetable sandwich, slices of zucchini, eggplant, mushrooms, tomato and  

grilled panela cheese with pesto mayonnaise 

Hot cakes con jarabe de maple.  $ 65 

Pancakes, served with maple syrup. 

DESAYUNO / BREAKFAST  
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ESPECIALIDADES / BREAKFAST SPECIALTIES 

Chilaquiles, en salsa de tomate rojo o verde              $65                  con Pollo         $ 80  

Chilaquiles, with a mild red or green sauce and cheese topping          with chicken  

Enchiladas, verdes o rojas; con pollo o queso panela, gratinadas             $ 98 

Enchiladas, corn tortillas stuffed with chicken or panela cheese, covered with choice of  

green or red sauce au gratin. 

Enfrijoladas, con pollo o queso panela y guarnición de cebolla morada y aguacate         $ 85 

Enfrijoladas, corn tortillas stuffed with chicken or panela cheese, covered with black beans 

sauce and garnished with onions and avocado. 

Molletes, con pan de la casa y salsa mexicana de queso gouda o con chorizo  $ 85  

Mollete, slices of toasted house bread topped with black beans and melted gouda cheese, 

garnished with mexican salsa and choice chorizo. 

Huevos al gusto, estrellados o revueltos, con elección de hasta 3 ingredientes:  

jamón, tocino, champiñones, chaya, cebolla, tomate, pimiento, nopal  y queso      $ 75 

Two Eggs any style, scrambled or fried, choice of three items: ham, bacon,  

mushrooms, chaya leaf, onions, tomatoes, peppers, nopal and cheese.  

Haga su propio Omelet de 3 ingredientes:  

jamón, tocino, champiñones, chaya, cebolla, tomate, pimiento, nopal  y queso $ 80 

Make your own Omelet, choice of three items:  

ham, bacon, mushrooms, chaya leaf, onions, tomatoes, peppers, nopal and cheese. 

Huevos motuleños, sobre tostadas con frijoles negros, salsa de tomate con  

chicharos, jamón y queso. $80 

Motuleño style eggs, over a tostada covered with  black beans, topped with  

tomato sauce with peas and ham and cheese. 

Huevos aztecas, sobre nopales con queso fresco y cebolla frita con salsa de tomate. $80 

Aztec style eggs, on nopales with fresh cheese and fried onions with tomato sauce. 

Omelet Rancho Encantado, con hoja de chaya, relleno de queso panela y cubierto  

con nuestra salsa verde, acompañado de frijoles refritos y plántanos fritos. $80 

Rancho Encantado Omelet, with chaya leaf, filled with panela cheese and topped with  

our green tomatoes sauce. 

Omelet Maya, espinaca maya, queso edam, cebolla morada y champiñones $80 

Mayan Omelet, with mayan spinach, edam cheese, onions and mushrooms. 

Omelet Español, papa rallada, chorizo, pimientos y queso  $80 

Spanish Omelet, grated potatoes, chorizo, green peppers and cheese  

Omelet de Cochinita Pibil $80 

Cochinita Pibil Omelet, with slow roasted marinated pulled pork  

Orden de tocino horneado (5 rebanadas) $60 

Orden de plátano macho frito  $30 

Orden  de frijoles negros refritos     $30 

Orden de salsa mexicana $30
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BEBIDAS EN GENERAL / GENERAL BEVERAGES 
Café / Coffee   $30 
Té / Tea   $30 
Refrescos / Soft Drinks   $35 

Limonada / lemonade vaso/ glass  $30 Jarra/pitcher $80 

Té helado / Ice Tea  vaso/ glass  $30 Jarra/pitcher $80 

Agua de frutas / Fruit water drink vaso/ glass  $35 Jarra/pitcher $80 

Botella de Agua / Bottle of water   $20 

Leche / milk   $35 

Chocolate con leche, frio o caliente / Chocolate milk or hot chocolate  $35 

BEBIDAS / BEVERAGES

CAFÉ GOURMET  

Café / Coffee   $40 

Espresso  $40 

Capuccino  $50 

Jugo de naranja natural (300ml)              $50 

Freshly squeezed orange juice (10 Oz)  

Jugo de zanahoria (300ml) $50 

Carrot juice (10 Oz) 

Jugo de papaya (300ml)    $50 

Papaya juice (10 Oz) 

COMBINACIONES / COMBINATIONS    

VASO DE 450 ml / 15 Oz Glass     $70  

Naranja, zanahoria & gengibre   
Orange, carrot & ginger 

Piña, chaya y nopal              
Pineapple, chaya leaf & nopal cactus 

Naranja,papaya & platano   
Orange, papaya & banana 

Piña, Fresa & naranja   
Pineapple, strawberry & orange 

Naranja Fresa y guayaba 
Orange, strawberry & guava 

JUGOS  / JUICE BAR


