
Fruit and Bread Eggs

PLATO DE FRUTA DE 
TEMPORADA 
with yogurt, granola and honey.

TRENZA DE HOJALDRE 
puff pastry stuffed with quince 
paste and cream cheese.

TOAST DE AGUACATE 
crispy loaf bread, truffled 
avocado spread, arugula, poached 
egg and morita chili oil.

WAFFLES CON PLÁTANO Y 
FRESAS 
with nutella sauce + $40.

The eggs we use are free-range, from 
hens. farm, cage-free, without 

hormones or antibiotics.

MACHACA 
with or without vegetables, 
accompanied with molcajete sauce 
and beans.

OMELETTE PHILLY 
ham, bacon, mushroom, cream cheese, 
bathed in creamy chilaca sauce,
and accompanied by beans.

OMELETTE
VEGETARIANO 
3 egg whites, spinach, mushroom, 
tomato, onion, monterrey jack 
cheese, avocado, molcajete sauce 
and beans.

OMELETTE DE 
CHICHARRÓN
DE LA RAMOS 
3 eggs, pork rinds in green sauce,
avocado and cream.

OMELETTE LIGHT 
3 egg whites, turkey ham, mushroom, 
panela cheese, dipped in tomatillo 
sauce and accompanied by 
nopalitos with vegetables.

OMELETTE TRUFADO
3 eggs, truffle mennonite cheese, 
roasted mushrooms, and salad.

LORENZAS 
fried eggs on 2 toasts baked with 
cheese, chorizo, avocado,
molcajete sauce and beans.

BREAKFAST & BRUNCH
UNTIL 1:00 PM

FRENCH TOAST
LOTUS 
with salted caramel cream and 
served with lotus ice cream.

CONCHA DE
VAINILLA
baked with cream and dulce de 
leche.

ROL DE CANELA
baked in a stone oven and topped 
with english cream.

light vegetarian gluten
free
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GREEN JUICE 355 ml 

CARROT JUICE 355 ml

GRAPEFRUIT JUICE 355 ml

ORANGE JUICE 355 ml

ORANGE AND
STRABERRY JUICE 355 ml

ORANGE - CARROT JUICE 355 ml

Raw dishes are served under consideration of the diner and the risk that this implies. Our tortillas are handmade to order. The weight of each dish is 
raw. Because we handle fresh and/or special products, some of our dishes may not be available. All our prices include VAT. Prices in Mexican National 

Currency.

Chilaquiles

Additional Features
Fresh Juices

CHILAQUILES RICHI
rib eye, pork chicharrón, green sauce, 
cream and cheese.

CHILAQUILES POCHADOS
green chilaquiles with chilorio, 2 eggs 
poached or sunny side up and bathed in 
creamy chilaca sauce.

CHILAQUILES RAMOS
pork chicharrón de la ramos in green 
sauce, beans, chorizo, cheese, red onion 
and cilantro.

CHILAQUILES POBLANOS 
poblano chili sauce, cheese, corn, cream 
and chicken.

ENCHILADAS SUIZAS 3 pc

stuffed with chicken, topped with creamy green salsa, 
gratinéed with manchego cheese, served with beans.

QUESADILLAS DE BARBACOA  2 pc

flour tortilla.

COSTRA LÁZARO 1 pc

corn tortilla, refried beans, barbacoa cheese crust, 
avocado and onion with cilantro.

TACOS DE LENGUA 150 g

sliced beef tongue with green salsa, onions, cilantro,
and avocado. served with freshly made tortillas.

QUESADILLA DE QUESILLO 1 pc

blue corn tortilla, oaxacan quesillo, sautéed 
mushrooms, beef barbacoa; filled with pickled red 
onion, served with a green avocado salsa on the side.

CHILAQUILES NEGROS 120 g

in a black tomatillo ash sauce, ranch 
cream, onion, cilantro, fresh cheese,
and mennonite cheese.

classic, chicken, barbecue or egg.

CHILAQUILES 120 g

choice of green, red, or mixed sauce. 
gratinated with cheese, served with 
cream, onions, cilantro, and beans.

with chicken, barbecue or egg.

*These dishes can take up to 20 minutes.

BEANS

HAM

chicharrón

BACON

CHEESE

CHICKEN

chorizo
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lunch & dinner

Cravings
ENCHILADAS SUIZAS 3 pc

stuffed with chicken, topped with 
creamy green salsa, gratinéed with 
Manchego cheese, served with 
beans.

FLAUTAS 
DE POLLO 3 pc

chicken tinga, cream, lettuce, 
shredded panela cheese, green 
salsa, and avocado.

MILANESA 
DE POLLO 180 g

potato wedges, spring mix with 
tomato, red onion, and piquín chili 
dressing.

SPICY VODKA
RIGATONI 180 g

3 chiles and tomato sauce, 
parmesan cheese and croutons.

CALDO TLALPEÑO
with chicken, panela cheese, 
avocado and chipotle chili.

SOPA MINESTRONE
tomato broth with pasta, carrot, 
zucchini, and potato, served with 
panela cheese and crispy tortilla.

FETUCCINI 
ALFREDO 180 g

with parmesan and crispy bacon. 
extra chicken - 100 g $89

COSTRA DE CAMARÓN 1 pc

corn tortilla with cheese crust, 
chipotle mayo and avocado.

TACO ROSARITO 2 pc

corn tortilla, breaded shrimp, 
cheese, chipotle mayo, cabbage 
salad and avocado.

TOSTADA DE ATÚN 1 pc 40 g

slices of fresh tuna, avocado, spicy 
mayo, fried leek and ponzu.

TOSTADA
AGUACHILE 1 pc

a base of avocado mousse, cucumber, 
cilantro, red onion and raw shrimp 
with green aguachile.

TOSTADA DE
SALMÓN POKE 1 pc 50 g

fresh salmon, avocado, spicy 
mayo, ponzu and fried leek.

To Share
GUACAMOLE PREPARADO

ENSALADA REGIA
mixed lettuce, avocado 
vinaigrette, avocado cubes and 
grated cheese.

ENSALADA DE ESPINACA
BABY
roasted beetroot, feta cheese, 
strawberry, walnut, crumble with 
parmesan and mustard vinaigrette.

COLIFLOR ROCA
with spicy dressing and black
sesame seeds.

PAPAS TRUFA
PARMESANO
sautéed potatoes with truffle oil 
and parmesan cheese.

CUBITOS DE BETABEL
with goat cheese, peanut and 
balsamic vinaigrette.
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RIB EYE 450 g

served with onion and roasted 
potato.

ARRACHERA 300 g

served with onion and roasted 
potato.

HAMBURGUESA 
LÁZARO Y DIEGO 180 g

house-made beef, bacon jam, 
battered onion rings, a blend of 
provolone and cheddar cheese, a 
touch of piquín mayo, and baby 
spinach, served with french fries 
or house salad.

POLLO AL CHIPOTLE 200 g

chicken in creamy chipotle 
sauce with mashed potatoes.

SALMÓN 
ZARANDEADO 200 g

grilled salmon marinated in 
tamarind zarandeado sauce, 
served on a bed of truffled 
mashed potatoes and brussels 
sprouts chips.

AGUJAS 
NORTEÑAS 400 g

grilled northern beef chuck 
with northern-style butter 
made from roasted chiltepín
and roasted garlic.

GrillRICHI 2 pc

flour tortilla, cheese crust, rib eye, 
pork rinds and avocado.

TROMPO PASTOR 4 pc

corn tortilla with marinated pork 
belly and pork, topped with grilled 
pineapple,cilantro, and onion.

TROMPO DE RES 1 pc 

corn tortilla with marinated 
arrachera and sirloin, topped
with grilled pineapple, cilantro 
and onion.

COSTRA LÁZARO 1 pc

corn tortilla with refried beans, 
barbacoa, cheese crust, avocado, 
and cilantro-onion mix.

CAMPECHANA 1 pc

al pastor trompo, chopped sirloin, 
cheese, and crispy pork cracklings 
in a Sonoran-style flour tortilla.

PIRATA 1 pc

flour tortilla, with avocado, 
beans, cheese, and chopped sirloin.

DE SIRLOIN 
CON QUESO 2 pc

freshly handmade flour tortilla, 
our recipe of chopped sirloin and 
cheese.

LORENZA DE SIRLOIN 1 pc

corn tostada with beans, our 
recipe of chopped sirloin, and 
cheese.

COSTRA DE SIRLOIN 1 pc

corn tortilla with cheese crust, 
chipotle mayo, our chopped 
sirloin recipe and avocado.

QUESADILLA
DE QUESILLO 1 pc

blue corn tortilla, oaxacan 
quesillo, sautéed mushrooms, beef 
barbacoa; filled with pickled red 
onion, served with a green 
avocado salsa on the side.

Tacos
make your tacos light with lettuce wraps.

RECOMMENDATION

New

Raw dishes are served under consideration of the diner and the risk that this implies. Our tortillas are handmade to order. The weight of each dish is 
raw. Because we handle fresh and/or special products, some of our dishes may not be available. All our prices include VAT. Prices in Mexican National 

Currency.
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PAY DE PLÁTANO

Made with greek yogurt and stevia.

MOSTACHÓN DE BUÑUELOS

With pecans, caramelized peanuts,
and dulce de leche.

Desserts

PASTELITO DE ELOTE

Served warm with cajeta and
vanilla ice cream.

TRENZA DE HOJALDRE

Puff pastry filled with quince paste
and cream cheese.



ROL DE CANELA

baked in a stone oven and served
with custard sauce.

CONCHA DE VAINILLA

baked with cream and dulce de leche.

tarta de queso

creamy basque-style cheesecake.



Coffee and Tea

CAFÉ AMERICANO 200 ML
refills available only during breakfast.

CAFÉ AMERICANO 200 ML

EXPRESSO 75ML

EXPRESSO DOBLE 120 ML

CAPUCHINO 270 ML

CAFÉ LATTE 300 ML

MATCHA LATTE 300 ML
with almond or coconut milk + $15.

MATCHA LATTE PISTACHE 350 ML

CHAI LATTE 300 ML

DIRTY CHAI LATTE 300 ML
chai + espresso shot.

GOLDEN MILK LATTE 270 ML
blend of turmeric, cinnamon, ginger,
and pepper.

TÉ CHAI 300 ML

TÉ SABORES 300 ML

CARAJILLO 135ML

CAFÉ IRLANDÉS 230 ML



Jarrito Lázaro

FLAVOR PROFILE
195 ml

mezcal unión
pineapple
chamoy
pineapple chunks

Pepino Frozen

FLAVOR PROFILE
195 ml

absolut vodka
sprite
sparkling water
cucumber
lime
tajín

Mojito

FLAVOR PROFILE
195 ml

bacardí blanco
fresh mint
lime
sugar

Spicy
Margarita

FLAVOR PROFILE
195 ml

maestro tequilero blanco
Serrano chili extract
cointreau
lime
passion fruit

Jamaiquina

FLAVOR PROFILE
195 ml

mezcal 400 conejos
hibiscus
pineapple

Aperol Spritz

FLAVOR PROFILE
195 ml

aperol
prosecco
soda



Non-alcoholic

Gin Berries

FLAVOR PROFILE
195 ml

gin boodles
berries
lime soda

Pepino Frozen

FLAVOR PROFILE
195 ml

sprite
sparkling water
cucumber
lime
tajín

FLAVOR PROFILE
195 ml

tequila cristalino
citrus
agave honey
activated charcoal
salt

FLAVOR PROFILE
195 ml

grapefruit juice
strawberries
rosemary syrup

Tropical
Fresh

Paloma
Negra Berries Grass

FLAVOR PROFILE
195 ml

red berries
cranberry juice
lemongrass infusion

Bittersweet

FLAVOR PROFILE
195 ml

orange juice
passion fruit
pineapple



CORONA 355ml   

VICTORIA 355ml   

PACÍFICO 355ml   

PACÍFICO LIGHT 355ml   

MICHELOB ULTRA 325ml  

NEGRA MODELO 325ml   

MODELO ESPECIAL 325ml  

STELLA ARTOIS 355ml   

REFRESCO 355ml   

LIMONADA 360ml  

LIMONADA PEPINO 360ml 

NARANJADA 360ml  

CLAMATO 360ml   

AGUA MINERAL TOPO CHICO 340ml

AGUA PERRIER 330ml

AGUA PERRIER 750ml

ST. PELLEGRINO 250ml

ST. PELLEGRINO 505ml   

AGUA DE PIEDRA 355ml  

Non-Alcoholic

Fresh Fruit Waters

Beer

Digestifs

Tequila

Gin

Mezcal

Whisky

Vodka

Ron

DON JULIO 70
MAESTRO T. DOBEL D.
TRADICIONAL REPOSADO
PATRÓN SILVER 

BOODLES
BOMBAY SAPPHIRE
HENDRICKS
TANQUERAY

400 CONEJOS   
Unión
CREYENTES

JW BLACK LABEL  
BUCHANA’S 12
JACK DANIELS
MACALLAN 12 AÑOS
BUSHMILLS

GREY GOOSE
STOLICHNAYA
ABSOLUT

BAILEYS
LICOR 43
CARAJILLO

BACARDI BLANCO
HAVANA CLUB 7   
MATUSALEM

AGUA DE HORCHATA 355ml

AGUA DE LIMÓN CON MENTA 355ml

AGUA DE JAMAICA CON CHILE 355ml

Wines
White
JUICY BLONDIE                                   
Chardonnay, Pinot Grigio, Riesling / 
Monterey Country

PAZO DAS BRUXAS                                           
albariño / baixas

CASA MADERO 2V                             
chardonnay, chenin blanc / valle de parras

Rosé
CASA MADERO V                           
cabernet sauvignon / valle de parras

Champagne
MOËT & CHANDON BRUT IMP.         

MIMOSA                                                   

Red
BLEED                                                
merlot, petit verdot / paso robles

RED LIPS                                             
Cabernet Sauvignon, Merlot, Syrah / 
Paso robles

FÚRICA                                               
Cabernet Sauvignon, Merlot, Zinfandel / 
Valle de Napa

MARIATINTO                                    
tempranillo, syrah, nebbiolo, merlot,
cabernet franc/ valle de guadalupe

CASA MADERO 3V                                               
tempranillo, cabernet, merlot /
valle de parras

SUBMISSION                                                                    
cabernet sauvignon / california

TERRAZAS MALBEC                           
malbec / mendoza

CUNE CRIANZA                                        
tempranillo, garnacha tinta,
manzuelo / rioja


