
Iztaccihuatl 54 Col. Hipodromo Condesa
Ciudad de Mexico, C.P. 06100LOUNGE FERNANDO

Our Hotel Guests Can Enjoy

A La Carte

g BREAKFAST g
Available from 7 AM to 12 PM

COFFEE 
Choice of one Americano or unlimited refills of drip coffee  

(Creamer or milks available upon request) 

JUICE OR FRESH FRUIT 
Choice of a today’s fresh juice or seasonal fresh fruit

PAN DULCE 
One piece of sweet bread per person

AGUA DEL DÍA 
Refreshing water of the day, served very cold

Coffee,  tea & Juice 
Chamomile - $45      Mint - $45      Green - $45      Cinamon and Ginger - $50

Orange Juice - $90      Grapefruit Juice - $90     Green Juice (Fresh Blend) - $110      Carrot Juice - $95

Agua del dia - $50      Bottled water - $45      Topo Chico - $60      Coca-Cola - $55

Breakfast Plates 

FRESH FRUIT PLATE	 $160
Seasonal selection (360 g), served with yogurt (200 g)  
and granola (30 g)

PANCAKES 	 $225
Agave-honey (35 g), red berries (50 g), served with bacon (100 g) 
+Add egg (1 piece) for $25 MXN 

ROASTED APPLE SALAD	 $245
Mixed greens (150 g), roasted apples (80 g), goat cheese (40 g), walnuts 
(60 g), onion (20 g), tomato (15 g), mustard-honey vinaigrette (50 g) 

AVOCADO TOAST	 $230
Smashed avocado (90 g), rustic peasant bread (80 g), egg (1),  
mascarpone cheese (60 g) 

SALMON BAGEL 	 $235
Salmon (130 g), guacamole (90 g), chia seeds (2 g), served on a toasted 
bagel (90 g) with fresh salad (85 g)

ROASTED NOPAL (CACTUS)	 $195
Cactus (170 g), salsa roja (230 g), panela cheese (130 g), tomato 
(30 g), guacamole (90 g), picked red onions (35 g) 

HUAUZONTLE CROQUETTES	 $220
4 Amaranth-crusted croquettes filled with smashed potato (30 g) and 
huauzontle (120 g), Oaxacan Mole (50 g), picked red onions (20 g)  

Classics
 

MOLLETES	 $210
Sourdough bread (85 g), refried beans (80 g), quesillo cheese (80 g), 
picked red onions (20 g), pico de gallo (65 g) 

ENCHILADAS 	 $215
Choice of green or red salsa (230 g) on 4 enchiladas filled with chicken 
(130 g), topped with sour cream (80 g), crumbed cotija cheese (15 g), 
picked red onions (35 g), cilantro (1 g) 

CHILAQUILES WITH EGG	 $245
Tortilla chips (115 g) with your choice of green or red salsa (230 g), 
topped with sour cream (20 g), cotija cheese (15 g), picked red onions 
(35 g), cilantro (35 g), and egg (1) 
+Chicken (130 g) $35 MXN  +Rib Eye (100 g) $45 MXN

EGGS TO TASTE	 $210
2 eggs served with refried beans (80 g) with cheese (10 g),  
avocado (60 g), tortilla chips (10 g)
Syles:  
-Scramble bacon (60 g) or ham (60 g) 
-A la Mexicana: mixed with pico de gallo (65 g) 
-Omelet: your choice of cheese (90 g), spinach (40 g), ham (60 g)  
or mushrooms (130 g); served with fresh salad (80 g) 
-Rancheros: 2 tortillas, salsa roja (230 g), refried beans (80 g), 
cheese (10 g) 


