
Content 50g. 

Homemade Waffle triangle

Content 60g. 

Fresh vegetables crudités

Content 60g. 

Mexican fried pork “carnitas”
sándwich 

Content 60g. 

Vegetarian multigran ciabatta 
(saulted beetroot and carrot)

Content 66g. 

Ham and cheese home made croissant 
with jalapeño sauce (not spicy)

Content 65g. 

Green Salad. 
Tomato, lettuce and panela cheese 
with our homemade vinaigrette 

Content 145g. 

Fussilli Pasta served with wine flavored 
mushrooms 

Content 56g. 

Ham and salami deli 
with fine herbs dressing

Content 65g. 

Pork tenderloin
in adobo sauce Wrap

Content 68g. 

Chicken mole 
mini sandwich

Content 60g. 

Sour Cream cooked spinachs 
acompanied crostini toasted bread

Content 60g. 

Potato Chips

Content 60g. 

Cheese nachos

Beefeater

Bombay Sapphire

Citadelle

Hendricks $140

$160

$210

$190

Gin

Licor 43

Bailey's

Sambuca 

Vaccari 

Controy 

Cinzano Rosso 

Bitter Campari 

Aperol $120

$60

Liquor

Alcoholera Chinchón Dulce 

Alcoholera Chinchón Seco

Anise

$90

Fever Tree 

Fever Tree Light

Premium Mineral Water

Johnnie Walker Etiqueta Negra

Jack Daniel’s

Maker's Mark

The Macallan 12 Años

Glenfiddich 12 años

Whiskey

$190
Jose Cuervo 
Reserva de la Familia Platinum

$220
Jose Cuervo 
Reserva de la Familia Reposado

$190Don Julio 70 Cristalino 

Tequila

$190Stolichnaya Elit

Vodka

$160
Matusalem
Gran Reserva 15 años

$190
Matusalem 
Gran Reserva 18 años

Rum

Made of gin, vermouth rosso (red, semi-sweet),
and  Campari, garnished with orange peel. $150

Negroni

Wine-based cocktail of prosecco, Aperol
and soda water. $150

Aperol Spritz

Mexican cocktail consisting of tequila, orange liqueur,  
and lime juice often served with salt on the rim of the glass. $150

Margarita

Cocktail made with gin and tonic water poured over ice.
$190

Gin Tonic

Traditional Cuban cocktail with five ingredients: 
white rum, sugar, lime juice, soda water, and mint.

$150

Mojito

Cold sweet cocktail made with white rum, coconut milk,
and pineapple juice.

$150

Piña Colada

Gin or Vodka coctkail mixed with vermouth.
$150

Dry or Flavored Martini

Cocktail made with hot coffee and “Licor 43” 
liquor mixed or shaked poured over ice. $150

Carajillo

Proventus Crianza

Calixa Syrah $190

$190

$190

Red Wine

Lagar de Cervera

White Wine

Proventus Rosado

Rosé

Götland

Stolichnaya

Vodka

Ballantines

Whisky

Red Wine

White Wine

Wine

Agavero 

Xtabentun

Liquors

Matusalem Platino 

Matusalem Clásico Premier

Ron

Centenario Reposado

Maestro Tequilero Reposado

Dobel Diamante

1800 Cristalino

1800 Añejo

Tequila

Espadín

Creyente

400 Conejos

Mezcal

Tortilla chips covered with serrano or morita chile sauce and 
grilled skirt steak or shredded chicken, served with sour cream, 
white canasto cheese and slices of red onion.

$160Content 450g. / sugar free

Served with sweet gravy and sweet onion, lettuce, 
tomato on a rustic bread. 
** Guacamole.

$190Content 200g.

Brisket Sandwich

Lettuce mix served with grilled chicken, cherry tomatoes, 
black olives, croutons and parmesan cheese, acompanied 
with our house dressing.

$155Content 150g.

Chicken Caesar Salad

Egg, cheese and ham,
served with a white cheese cream sauce. 

$160Content 200g. / sugar free

Quiche Loraine 
on white cheese sauce

Egg, bacon, gouda cheese, and beans. 

$160Content 220g. / sugar free

Bacon Omelette

A la mexicana or with ham served with a spicy tomate sauce 
or with ham and beans.

$145Content 200g. / sugar free

Scrambled eggs

Red fruits (strawberry, blackberry and raspberry) served with
sugar free greek yogurt and toasted almonds.

$105Content 220g. / low sugar-gluten free

Red fruits cup with sugar free greek yogurt
and almonds

$125

$150

Rustic bread spread with homemade beans, melted cheese mix 
served with traditional Pico de Gallo salsa. (not spicy)

Add bacon or ham for extra cost. 

Content 250g.

Served from 5:30 am to 12:00 pm

Breakfast
Menu 

Lasagna Bolognese (all-day)*

Layers of lasagna baked with alternating layers of slow-cooked 
Bolognese sauce (beef), bechamel sauce, and mozarella cheese.

$190Content 420g.

Pan pita, chicken breast, mushrooms in a light white wine sauce, 
gouda cheese and dry pepper oil. 

$190Content 150g.

Arab Taco

With ham and cheese, mayonnaise and chips.

$70Content 130g. 

Kids Sandwich

Served from 12:00 pm to 17:00 pm

Grilled Burrito

Tortilla, steak fajitas, gouda cheese 
and jalapeño sauce. 

$190Content 220g.

Chocolate fondantt

Chocolate lava cake and blueberry sauce. 

$135Content 125g.

Tortilla, chiken fajitas, lettuce, tomate, and goat cheese. 
Homemade dressing. 

$190Content 220g.

Chicken Wrap

Served from 17:00 pm to 23:00 pm

Food prepared and packaged under strict safety and hygiene standards.
Courtesy options do not generate any cost for the customer.

Food prepared and packaged under strict safety and hygiene standards.
Courtesy options do not generate any cost for the customer.

Ask about the different snacks
available depending
on the time of your visit.

Courtesy
Foods

An exclusive selection of drinks
to make your stay even more pleasant.

Menu
Beverage

Portobello cheese burger 

Brioche bread portobello burger served with potato chips.

Content 250g.

Vegetarian Lasagna

Pasta sheets filled with vegetables, mozzarella cheese
and tomato pomodoro sauce.

$165

$165

Content 300g.

Mini hotcakes with honey and butter.

$70Content 150g.

Hotcakes

Beef Burger

2 mini burgers with cheese, and potato chips. 

$90Content 130g. 

Beverages prepared and packaged under strict safety and hygiene standards.
Approximate preparation time 8min.

Ask us about our courtesy drinks.
Price include Taxes.

Served from 5:30 am to 23:00 pm

Kids
Breakfast and meals

Beverages prepared and packaged under strict safety and hygiene standards.
Approximate preparation time 8min.

Ask us about our courtesy drinks.
Price include Taxes.

Beverages prepared and packaged under strict safety and hygiene standards.
Approximate preparation time 8min.

Premium beverages

and cocktails
Wine

Cocktails

A wide variety of complimentary beverages
specially for you.

beverages
Complimentary 

In 15 minutes your food will be ready for you to take along
and enjoy on board or at your destination.

to-go
Service

Food prepared and packaged under strict safety and hygiene standards.
Approximate preparation time 15min.

Menu 
New experience, new flavors

Enjoy our new menu and exclusive options we have 
designed in colaboration with ambrosia for our Mexico 
City and Monterrey Premier Lounges.

We have improved your experience by ensuring your 
safety wity the highest standards making sure you 
have a safe trip. 

Feel free to ask for our take-away service.
Price include Taxes. * Available all-day

Individually packed portions.
Made under the highest quality and hygiene standards.
Approximate preparation time 15min.

Feel free to ask for our take-away service.
Price include Taxes. * Available all-day

Individually packed portions.
Made under the highest quality and hygiene standards.
Approximate preparation time 15min.

Feel free to ask for our take-away service.
Price include Taxes. * Available all-day

Individually packed portions.
Made under the highest quality and hygiene standards.
Approximate preparation time 15min.

Feel free to ask for our take-away service.
Price include Taxes. * Available all-day

Individually packed portions.
Made under the highest quality and hygiene standards.
Approximate preparation time 15min.

Feel free to ask for our take-away service.
Price include Taxes. * Available all-day

Individually packed portions.
Made under the highest quality and hygiene standards.
Approximate preparation time 15min.

Served from 5:30 am to 23:00 pm
All-day. 

Lunch
Menu 

Dinner
Menu 

Vegetarian
Menu 

Homemade Molletes

Chilaquiles with Grilled Skirt Steak
or shredded Chicken

Content 70g.

Fruits glass with LALA  yogurt

Pza.

Breakfast Cereal

Classic Burger

Monterrey Jack Cheese, lettuce, tomato slices 
served with fried porrum and a special potato rustic bread.

** bbq sauce or guacamole.

$190Contenido 320g.

Pesto Salom

Vegetables and pesto sauce.

$270Contenido 250g.

Mango Panna Cotta 

Coconut crumble and passion fruit sauce.

$135Contenido 150g.

Caramel Cheesecake

Our traditional cheesecake 
with a twist of sweet caramel 

$135Contenido 135g.

Classic Burger

Monterrey Jack Cheese, lettuce, tomato slices 
served with fried porrum and a special potato rustic bread.

** bbq sauce or guacamole.

$190Contenido 320g.


