
BREAKFAST
ESPRIT DE LA TERRE. French toast, with Brown su-
gar, coconut oil and milk , filled with bananas and 
berries.

LEGAL BEANER.  Toast with beans, esquites (corn 
grains) and ranch cheese with guacamole. 

SAYULITA. Sope with beans, fried plantains, avo-
cado, sour cream and cheese

CLANDESTINO.  Organic eggs in casserole prepa-
red with olive oil, zaatar, and Arabic pepper, with 
one serve of pita and jocoque.

AMENECER EN AMATLÁN.Our finest choice of sea-
sonal fruits with organic raw honey and amaranth.

PELOTUDO. Organic egg omelette stuffed with zuc-
chini, carrot, mushroom, spinach and goat cheese, 
accompanied by tomato roasted with fine herbs and 
homemade bread.

YUBABA. Vegan pancakes with seasonal fruit and 
agave nectar.

Add hazelnut butter with matcha 

JIJOS DEL MAÍZ. Chilaquiles baked in red sauce 
with veggies, sour cream and cheese.

Add organic egg

Chicken breast (120 gr) 

$85

$86

$76

$86

$55

$88

$96

 

$86

+$20 

+$45

SATURDAY AND SUNDAYS: 9 AM A 6 PM
MONDAY TO FRIDAY: 8 AM A 10 PM

DELIVERY SERVICE |  TEL.  5271 4909
JOSÉ MARTÍ 278 | CASI ESQUINA CON 
ASTRÓNOMOS, NEXT TO LA CHULA TAQUERÍA

SOUP
SOUP OR CREAM. According to season. $55

SALADS
AGAPI MU. Greek type salad with cucumber, tomato, 
red onion, black olives, mozzarella cheese and cilan-
tro dressing.

FUCK MONSANTO. Avocado and mango* or pinea-
pple cubes, seasoned with cilantro and pepper-
mint with gingered onion seasoned with lemon   
vinaigrette.

PERUVIAN. Fish ceviche with seasonal fruits.

PIYOLI.  Sliced almonds and pears, baby spi-
nach with ash goat cheese and fresh basil pes-
to. 

PAISANO.  Tabule, jocoque, hummus y ricas cro-
quetas de falafel frito, acompañadas de lechuga y 
pan pita.

*Sólo en temporada.

$79

$78

$82

$78

$88

AÇAÍ  BOWLS
FAVELITA.  Bowl de açaí acompañado con moras y 
frutas de temporada. 

HULK. Sorbete de açaí batido con alga espirulina, 
acompañado de plátano, fresa, chía, golden be-
rries y topping de hemp.

$135

$156

GLUTEN FREE

VEGETARIAN

VEGAN

G PIYOLI.MX A Piyol i_frescoysano

TEZCATLIPOCA. Mix of huitlacoche, corn grains, 
squash blossom, mushrooms flavored with 
epazote.

MOSHI-MOSHI. Mix of carrots, jicama, celery, mus-
hrooms, broccoli, peanuts, pineapple, soy sauce 
and organic honey.

QUE LA FUERZA TE ACOMPAÑE. Lentils, sweet po-
tatoes and caramelized onions.

SHAKTI.Mango chutney, cumin and cardamom 
with Indian walnut, curry, cranberries and cilantro.

CUSCOTOPÍA. Quinoa risotto with a miso sauce 
and cashews, accompanied by mushrooms, cauli-
flower and dehydrated tomato, flavored with epa-
zote.

Add a protein (120 gr): 

Chicken breast

Tuna steak

Salmon

$82

$82

$75

$82

 
$85

+$45

+$60

+$90

Our bowls are made with a mix of Brown rice and 
quinoa bottom.

BOWLS

+$30 



HAMBURGERS
PORVENIR. Lentils and amaranth burger with avo-
cado, tomato, sprouts, vegannaise, pesto, cara-
melized onion and a side of banana or sweet po-
tato chips..

DORI. Tuna burger with sautéed vegetables, chi-
potle mayonnaise and a side of banana or sweet 
potato chips.

BALAM BURGUER. Burger with a mix of huitlaco-
che, corn, and oatmeal accompanied by roas-
ted beet, spinach and organic honey.

$105

$125

$105

SPECIALS
COMPITA.  Recipe of the day, with fish or 
veggie, with steamed rice and sautéed ve-
getables.

MILLENNIAL. Gluten free pasta with stew 
of wild mushrooms and pesto.

TRÍO CHALMITA.  Trio of organic blue corn 
tlacoyos with walnut, vegan cheese, and 
sunflower seed hummus with pickled ve-
getables..

You can add:

Mozzarella  
Goat cheese 

Chicken breast (120 gr)

Tuna steak (120 gr)

Salmon (120 gr)

$82 | $117 | $142

$154 

$105

+$23

+$35

+$45

+$60

+$90

$85

$85

$98

$96

$120

$191

$80

$80

$98

+$25

+$23

+$35

$95

SANDWICHES
KUMBALA. Roasted beets, spinach, jocoque or ve-
gan mayonnaise with sugar-coated sesame and 
organic honey.

LEÓNIDAS.  Tapenade, cucumbers and tomatoes 
marinated in olive oil and oregano with a touch of 
pesto and sea salt. If you like you can add mozza-
rella cheese. (+$23 ).

AQUÍ Y AHORA. Grilled marinated chicken breast 
with avocado, tomato, lettuce and hummus.

SUBGALEANO. Natural turkey breast with tomato-
es, avocado, with purple onion, lettuce and home-
made chipotle mayonnaise.

CHACAHUA.  Tuna fish slices and fresh arugula 
with cucumber slices, avocado dressing and 
ginger.

TIERRA DE OSOS.  Mango chutney with thyme and 
a touch of  chilli, with sheets of salmon and fresh 
arugula.

AHUACATL.  Avocado sandwich with tomato, alfal-
fa sprouts and sunflower seed hummus, you can 
add cheese.

LA TIERRA ES DE QUIEN LA TRABAJA. Selected 
combination of vegetables, mushrooms, spinach 
and hummus.

HAPPY COW.   Mozzarella cheese, fresh tomato 
and basil pesto

Our sandwiches are served with wholegrain
artisan bread.

Gluten free bread 

Mozzarella

Goat cheese 

*Seasonal

DESSERTS
PAN PLÁTANO Y CACAO.  Vegan banana bread 
with cocoa and toasted seeds.

Slice                                       Complete

CHEESECAKE VEGANO (AÇAÍ O MATCHA).  Vegan
cheesecake made of cashews over a bottom 
made of dates and toasted seeds.

Slice                                       Complete

ABEJA NEGRA. Vegan brownie with acai sorbet 
and red berries

ASK FOR OUR SEASONAL CHEESECAKE
GLUTEN FREE

VEGETARIAN

VEGAN

$40

$40

$300

$300


