
MADRUGADA
11:00 p.m. - 06:00 a.m.

MIDNIGHTMENU

Menú / Menu
Room Service

11:00 p.m. - 06:00 a.m.

Alitas de Pollo Adobadas Crujientes

Doraditas y servidas en Canasta con

Aderezo Blue Cheese

Deditos de Queso Mozzarella

Capeados y dorados, acompañados

de salsa Marinara

Consomé de Pollo

Juliana de Verduras, Arroz Blanco y Pollo

Ensalada del Chef

Tirillas de Pollo, Jamón, Queso Manchego

y Pavo Ahumado con Aderezo Mil Islas

PARA EMPEZAR

$117.00

$107.00

$77.00

$142.00

$200.00

$207.00

$247.00

Pechuga de Pollo en Salsa de Hongos

Servidas con Papa Paja

Arrachera a la Parrilla estilo Regiomontano

Servido con frijoles refritos, Chiles toreados

y Guacamole

Filete de Salmón a la Parrilla

Servido con Arroz Salvaje y Espinaca

a la Mantequilla

PLATO FUERTE

$127.00

$147.00

$147.00

Club Sándwich tradicional

Pollo Jamón, Tocino, Queso, Lechuga y Jitomate

con Papas a la Francesa

Sándwich Centro Histórico

Pechuga de Pollo con Queso Manchego, Jitomate,

Espinaca, Champiñones asados en Pan Ciabatta

servido con Papa gajos

Hamburguesa de Sirlon de Res 7 oz

Con Lechuga, Jitomate, Cebolla asada,

Queso Gratinado y Papas a la Francesa

SÁNDWICHES 

Pasteles

De Chocolate

De Queso

Tarta de Frutas

POSTRES

$72.00

$72.00

$117.00

$107.00

$77.00

$142.00

$200.00

$207.00

$247.00

$127.00

$147.00

$147.00

$72.00

$72.00

Se cobrará el 15% de servicio sobre los precios del menú
Todos los precios incluyen IVA.

Picante Bajo en Colesterol

Spicy Chicken Wings

Crispy served in a basket with Blue Cheese

Dressing

Mozzarella Cheese Fingers

Deep fried served with Marinara Sauce

Chicken Broth

Julienne of Vegetables, Rice and Chicken

Chef’s Salad

Chicken strips, Ham, Manchego Cheese, Smoked

Turkey and Thousand Island dressing

APPETIZER

Beast Chicken with Mushrooms Sauce

Served with Straw Potato

Grilled Arrachera Regiomontana Style

Served with mashed Beans, Guacamole and

spicy Green chili

Grilled Salmon Fillet

Served with wild Rice and Buttered Spinach

MAIN DISHES

SANDWICHES

Cakes

Chocolate

Cheese

Fresh Fruit Tartelette

DESSERTS

Traditional Club Sandwich

With Chicken, Ham, Bacon, Cheese

fresh Lettuce, Tomato and French Fries

Centro Historico Sandwich

With Breast Chicken, Manchego Cheese, Tomato

Spinach, Grilled Portobella and Potato Wedges

Sirloin Hamburger  7 oz

With fresh Lettuce Tomato, seared Onion Cheddar Cheese 

and French Fries

V. A. T. (Value added tax) are included.
15% Service will se add to your check

Hot Low Cholesterol

T. (55) 5130 5300  Fax 5130 5255

hiltonmexicocity.com

Avenida Juárez 70 Col. Centro 06010 México D.F.

BUENOSDÍAS COMIDA&CENA
12:00 p.m. - 11:00 p.m.

LUNCH&DINNER
12:00 p.m. - 11:00 p.m.06:00 a.m. - 12:00 p.m.

GOODMORNING
06:00 a.m. - 12:00 p.m.

Jugos Naturales

Naranja, Toronja, Papaya, Zanahoria o

Energético (Nopal, Apio, Piña y Perejil)

Plato de Fruta de Temporada

Con Queso Cottage o Yoghurt

Variedad de Cereales con leche

Copa de Yoghurt con Miel y Granola

Hot Cakes o Waffles con Miel

Canasta de Pan Dulce

Pan Tostado con Mantequilla y Mermelada

EMPEZANDO EN LA MAÑANA

$47.00

$87.00
$92.00

$67.00

$77.00

$77.00

$62.00
$52.00

Se cobrará el 15% de servicio sobre los precios del menú
Todos los precios incluyen IVA.

Picante Bajo en Colesterol

Desayuno Continental

Jugo de Naranja, Toronja o Zanahoria

Pan Dulce o Tostado con Mantequilla y Mermelada

Café o Té

Desayuno Americano

Jugo de Naranja, Toronja o Zanahoria

Huevos al Gusto (con Tocino, Salchicha o Jamón)

Hot Cakes

Pan Tostado

Café o Té

Desayuno de la Granja

Jugo de Naranja, Toronja o Zanahoria

Plato de Fruta de Temporada

Orden de Huevos al Gusto

Pan, Mantequilla y Mermelada

Café, Té o Leche

Desayuno Energético

Jugo de Nopal con Apio, Piña y Perejil

Plato de Fruta de Temporada con Yoghurt o Queso Cottage

Granola y Miel

Café, Té o Leche

NUESTROS DESAYUNOS

$137.00

Huevos al Gusto

A la mexicana, Rancheros, Estrellados

Revueltos con Jamón o Champiñones

Omelette a su Elección

Natural o de Claras, con Queso, o Jamón,

o Champiñones, o Pimientos, o Cebolla y Chile

DE LA GRANJA

$87.00

$97.00

$197.00

$207.00

$157.00

Enchiladas de Mole

Con Pollo, Cebolla, Queso, Crema y Ajonjolí  Tostado

Chilaquiles Verdes o Rojos

Molletes Tradicionales

Frijoles, Queso gratinado y Salsa Pico de Gallo

PLATOS DE LA CASA

Finger Sándwiches

De Jamón y Queso con Papa Carita

MENÚ INFANTIL

$107.00

$97.00
$72.00

$67.00

$39.00

$40.00

$42.00

$40.00

$47.00

$87.00
$92.00

$67.00

$77.00

$77.00

$62.00
$52.00

$137.00

$87.00

$97.00

$197.00

$207.00

$157.00

$107.00

$97.00
$72.00

$67.00

$39.00

$40.00

$42.00

$40.00

Café

Americano o Descafeinado

Leche

Fría o Caliente

Chocolate

Frío o Caliente

Selección de Tés

BEBIDAS

Freshly Squeezed Juice

Orange, Grapefruit, Papaya, Carrot or

Energetic Juice (Cactus, Celery, Pineapple, Parsley)

Order of Fresh Seasonal Fruit

With Cottage Cheese or Yogurt

Cold Cereals with Milk

Cup of Yogurt with Honey and Granola

Pancakes or Waffles with Honey

Bakery Basket

Basket of Toast, Butter and Jam

STARTING THE MORNING

V. A. T. (Value added tax) are included.
15% Service will se add to your check

Hot Low Cholesterol

V. A. T. (Value added tax) are included.
15% Service will se add to your check

Hot Low Cholesterol

Continental Breakfast

Orange, Grapefruit or Carrot Juice

Basket of Sweet Rolls or Toast, Butter and Jam

Coffee,  Tea or Milk

American Breakfast

Orange, Grapefruit or Carrot Juice

Eggs cooked to order (with Sausage, Bacon or Ham)

Pancakes

Toast

Coffee or Tea

Farm Breakfast

Orange, Grapefruit or Carrot Juice

Order of Sliced Season Fruit

Eggs cooked to order

Basket of Sweet Rolls or Toast, Butter and Jam

Coffee, Tea or Milk

Energetic Breakfast

Fresh Juice of Cactus, Celery, Pineapple and Parsley

Order of Shied Season Fruit with Cottage Cheese or Yogurt

Granola and Honey

Coffee, Tea or Milk

THE BREAKFAST

Eggs Cooked to order

Mexican Style, Rancheros Style, Sunny-Side-Up or

Scrambled Eggs With Ham or Mushrooms

Omelette Cooked to order

Regular or With Cheese or Ham or

Mushrooms or Bell Pepper or Onions and chili

FROM THE FARM

“Enchiladas” in Mole Sauce

With Chicken, Cream, Cheese and toasted sesame seed

Chilaquiles “Green or Red Sauce”

With Chicken Cream and Cheese

Traditional Molletes with Pico de Gallo Sauce

Refried Beans and Mexican Red Tomato Sauce

THE HOUSE CHOICES

Ham & Cheese Finger Sandwiches

with Potato

KID’S MENU

Coffee

Regular or Decaffeinated Coffee

Milk

Cold or Hot

Chocolate

Cold or Hot

Selection of  Teas

BEVERAGES

Coctel de Camarón y Aguacate

Con su Salsa Tradicional

Alitas de pollo Adobadas Crujientes

Doraditas y servidas en una canasta con

aderezo blue cheese

Sincronizadas de Tortilla de Harina

Rellenas de Jamón y Queso, servidas con salsa 

Pico de Gallo

Deditos de Queso Mozzarella

Capeados y dorados, acompañados de salsa 

marinara

Flautas de Pollo

Con queso, Crema y salsa verde

ENTRADAS

$147.00

$117.00

$92.00

$117.00

$77.00

$77.00

$72.00

$122.00

$147.00

$137.00

$142.00

$127.00

$147.00

$147.00

$192.00

$200.00

$107.00

Se cobrará el 15% de servicio sobre los precios del menú
Todos los precios incluyen IVA.

Picante Bajo en Colesterol

Arrachera a la Parrilla estilo Regiomontano

Servido con Frijoles Refritos, Chiles Toreados

y Guacamole

Filete de Res a la Pimienta Negra

Servido con Puré de Papa y Espinaca 

a la Mantequilla

CARNES

Filete de Pescado en Salsa de Vino Blanco

Servido con Arroz Blanco y Verduras

a la Mantequilla

Filete de Salmón a la Parrilla

Servido con Arroz Salvaje y Espinaca

a la Mantequilla

PESCADO

$207.00

$247.00

$242.00

$247.00

A su elección

Fetuccinni

Penne Rigatte

Spaghetti

PASTA

$137.00Salsa a escoger

Alfredo

Al Burro

Napolitana

Pasteles

De Chocolate

De Queso

De Manzana

Tarta de Frutas

Postre del Día

POSTRES

$72.00

$72.00

$72.00

Nuggets de Pollo

Con Papas a la Francesa

Hot Dog

Con Papa Carita

Mini Hamburguesa de Res

Con Papas a la Francesa

MENÚ PARA NIÑOS

$67.00

$72.00

Limonada o Naranjada

Refresco

Cerveza Nacional

Cerveza Importada

Ponemos a su disposición nuestra Carta de Vinos

Café

Americano o Descafeinado

Leche

Fría o Caliente

Chocolate

Frío o Caliente

Selección de Tés

BEBIDAS

$42.00

$57.00

$67.00

$39.00

$40.00

$42.00

$40.00

$37.00

$82.00

$147.00

$117.00

$92.00

$117.00

$77.00

$77.00

$72.00

$122.00

$147.00

$137.00

$142.00

$127.00

$147.00

$147.00

$192.00

$200.00

$107.00

$207.00

$247.00

$242.00

$247.00

$137.00

$72.00

$72.00

$72.00

$67.00

$72.00

$42.00

$57.00

$67.00

$39.00

$40.00

$42.00

$40.00

$37.00

$82.00

Consomé de Pollo

Juliana de Verduras, Arroz Blanco y Pollo

Sopa de Tortilla

Con sus Guarniciones Clásicas

Crema o Sopa del Día

SOPAS

Club Sándwich Tradicional

Pollo, Jamón, Tocino, Queso, Lechuga y Jitomate

con Papas a la Francesa

Sándwich Centro Histórico

Pechuga de Pollo con Queso Manchego, Jitomate,

Espinaca, Champiñones asados en pan de Chapata

servido con Papas gajos

Hamburguesa de Sirlon de Res 7 oz

Con Lechuga, Jitomate, Cebolla asada,

Queso Gratinado y Papas a la Francesa

SÁNDWICHES

Ensalada César

Ensalada César con Pollo

La misma pero con tiritas de pollo al grill

Ensalada Capresse

Jitomate, Queso Mozzarella, Aceite de Olivo

y Albahaca

Ensalada del Chef

Tiritas de Pollo, Jamón, Queso Manchego

y Pavo Ahumado con aderezo Mil Islas

ENSALADAS

Fajita de pollo a la Parrilla

Acompañada de Frijoles refritos y Guacamole

Pechuga de Pollo en Salsa de Hongos

Servida con Papa Paja

POLLO

Shrimp Cocktail

With Avocado traditional Style

Spicy Chicken Wings

Crispy served in a basket with Blue

Cheese dressing

“Sincronizadas”

Ham and Cheese Sincronizada

Mozzarella Cheese Fingers

Deep fried served with Marinara Sauce

Fried Chicken Tacos

With Cheese, Cream and Green Sauce

APPETIZERS

Grilled Arrachera Regiomontana Style

Served with mashed Beans, Guacamole and

spicy green chili

Tenderloin Pepper

Served with mashed Potato

BEEF

Fish Fillet in white Wine Sauce

Served with Rice and Buttered Vegetables

Grilled Salmon Fillet

Served with Wild Rice and Buttered Spinach

FISH

To your Choice

Fettuccine

Penne Rigatte

Spaghetti

PASTA

Sauces

Alfredo

Al Burro

Napolitana

Cakes

Chocolate

Cheese

Apple

Fresh Fruit Tartelette

Cake of the Day

DESSERTS

Chicken Nuggets

Served with French Fries

Hot Dog

Served with Happy faces fries

Mini Hamburger

Served with French Fries

KID’S MENU

Lemonade or Orangeade

Soft Drinks

Domestic Beer

Imported Beer

Please ask about our Wine menu

Coffee

Regular or Decaffeinated

Milk

Cold or Hot

Chocolate

Cold or Hot

Selection of  Teas

BEVERAGES

Chicken Broth

Julienne or Fresh Vegetables, Rice and Chicken

Tortilla Soup

Served with traditional garnish

Soup of the Day

Please ask about the Soups of the Day

SOUPS

Traditional Club Sandwich

With Chicken, Ham, Bacon, Cheese

fresh Lettuce, Tomato and French Fries

Centro Historico Sandwich

With Breast Chicken, Manchego Cheese, Tomato

Spinach, Grilled Portobello and Potato Wedges

Sirloin Hamburger  7 oz

With fresh Lettuce Tomato, seared Onion Cheddar

Cheese and French Fries

SANDWICHES

Caesar Salad

Caesar Salad with grilled Chicken

Capresse Salad

With Tomato, Mozzarella Cheese, Olive Oil

and Basil

Chef’s Salad

Chicken strips, Ham, Manchego cheese,

Smoked Turkey and Thousand Island dressing

SALADS

Grilled Chicken Fajitas

Served with Mashed Beans and Guacamole

Breast Chicken on a Mushroom Sauce

Served with refried potato

CHICKEN



MADRUGADA
11:00 p.m. - 06:00 a.m.

MIDNIGHTMENU

Menú / Menu
Room Service

11:00 p.m. - 06:00 a.m.

Alitas de Pollo Adobadas Crujientes

Doraditas y servidas en Canasta con

Aderezo Blue Cheese

Deditos de Queso Mozzarella

Capeados y dorados, acompañados

de salsa Marinara

Consomé de Pollo

Juliana de Verduras, Arroz Blanco y Pollo

Ensalada del Chef

Tirillas de Pollo, Jamón, Queso Manchego

y Pavo Ahumado con Aderezo Mil Islas

PARA EMPEZAR

$117.00

$107.00

$77.00

$142.00

$200.00

$207.00

$247.00

Pechuga de Pollo en Salsa de Hongos

Servidas con Papa Paja

Arrachera a la Parrilla estilo Regiomontano

Servido con frijoles refritos, Chiles toreados

y Guacamole

Filete de Salmón a la Parrilla

Servido con Arroz Salvaje y Espinaca

a la Mantequilla

PLATO FUERTE

$127.00

$147.00

$147.00

Club Sándwich tradicional

Pollo Jamón, Tocino, Queso, Lechuga y Jitomate

con Papas a la Francesa

Sándwich Centro Histórico

Pechuga de Pollo con Queso Manchego, Jitomate,

Espinaca, Champiñones asados en Pan Ciabatta

servido con Papa gajos

Hamburguesa de Sirlon de Res 7 oz

Con Lechuga, Jitomate, Cebolla asada,

Queso Gratinado y Papas a la Francesa

SÁNDWICHES 

Pasteles

De Chocolate

De Queso

Tarta de Frutas

POSTRES

$72.00

$72.00

$117.00

$107.00

$77.00

$142.00

$200.00

$207.00

$247.00

$127.00

$147.00

$147.00

$72.00

$72.00

Se cobrará el 15% de servicio sobre los precios del menú
Todos los precios incluyen IVA.

Picante Bajo en Colesterol

Spicy Chicken Wings

Crispy served in a basket with Blue Cheese

Dressing

Mozzarella Cheese Fingers

Deep fried served with Marinara Sauce

Chicken Broth

Julienne of Vegetables, Rice and Chicken

Chef’s Salad

Chicken strips, Ham, Manchego Cheese, Smoked

Turkey and Thousand Island dressing

APPETIZER

Beast Chicken with Mushrooms Sauce

Served with Straw Potato

Grilled Arrachera Regiomontana Style

Served with mashed Beans, Guacamole and

spicy Green chili

Grilled Salmon Fillet

Served with wild Rice and Buttered Spinach

MAIN DISHES

SANDWICHES

Cakes

Chocolate

Cheese

Fresh Fruit Tartelette

DESSERTS

Traditional Club Sandwich

With Chicken, Ham, Bacon, Cheese

fresh Lettuce, Tomato and French Fries

Centro Historico Sandwich

With Breast Chicken, Manchego Cheese, Tomato

Spinach, Grilled Portobella and Potato Wedges

Sirloin Hamburger  7 oz

With fresh Lettuce Tomato, seared Onion Cheddar Cheese 

and French Fries

V. A. T. (Value added tax) are included.
15% Service will se add to your check

Hot Low Cholesterol

T. (55) 5130 5300  Fax 5130 5255

hiltonmexicocity.com

Avenida Juárez 70 Col. Centro 06010 México D.F.

BUENOSDÍAS COMIDA&CENA
12:00 p.m. - 11:00 p.m.

LUNCH&DINNER
12:00 p.m. - 11:00 p.m.06:00 a.m. - 12:00 p.m.

GOODMORNING
06:00 a.m. - 12:00 p.m.

Jugos Naturales

Naranja, Toronja, Papaya, Zanahoria o

Energético (Nopal, Apio, Piña y Perejil)

Plato de Fruta de Temporada

Con Queso Cottage o Yoghurt

Variedad de Cereales con leche

Copa de Yoghurt con Miel y Granola

Hot Cakes o Waffles con Miel

Canasta de Pan Dulce

Pan Tostado con Mantequilla y Mermelada

EMPEZANDO EN LA MAÑANA

$47.00

$87.00
$92.00

$67.00

$77.00

$77.00

$62.00
$52.00

Se cobrará el 15% de servicio sobre los precios del menú
Todos los precios incluyen IVA.

Picante Bajo en Colesterol

Desayuno Continental

Jugo de Naranja, Toronja o Zanahoria

Pan Dulce o Tostado con Mantequilla y Mermelada

Café o Té

Desayuno Americano

Jugo de Naranja, Toronja o Zanahoria

Huevos al Gusto (con Tocino, Salchicha o Jamón)

Hot Cakes

Pan Tostado

Café o Té

Desayuno de la Granja

Jugo de Naranja, Toronja o Zanahoria

Plato de Fruta de Temporada

Orden de Huevos al Gusto

Pan, Mantequilla y Mermelada

Café, Té o Leche

Desayuno Energético

Jugo de Nopal con Apio, Piña y Perejil

Plato de Fruta de Temporada con Yoghurt o Queso Cottage

Granola y Miel

Café, Té o Leche

NUESTROS DESAYUNOS

$137.00

Huevos al Gusto

A la mexicana, Rancheros, Estrellados

Revueltos con Jamón o Champiñones

Omelette a su Elección

Natural o de Claras, con Queso, o Jamón,

o Champiñones, o Pimientos, o Cebolla y Chile

DE LA GRANJA

$87.00

$97.00

$197.00

$207.00

$157.00

Enchiladas de Mole

Con Pollo, Cebolla, Queso, Crema y Ajonjolí  Tostado

Chilaquiles Verdes o Rojos

Molletes Tradicionales

Frijoles, Queso gratinado y Salsa Pico de Gallo

PLATOS DE LA CASA

Finger Sándwiches

De Jamón y Queso con Papa Carita

MENÚ INFANTIL

$107.00

$97.00
$72.00

$67.00

$39.00

$40.00

$42.00

$40.00

$47.00

$87.00
$92.00

$67.00

$77.00

$77.00

$62.00
$52.00

$137.00

$87.00

$97.00

$197.00

$207.00

$157.00

$107.00

$97.00
$72.00

$67.00

$39.00

$40.00

$42.00

$40.00

Café

Americano o Descafeinado

Leche

Fría o Caliente

Chocolate

Frío o Caliente

Selección de Tés

BEBIDAS

Freshly Squeezed Juice

Orange, Grapefruit, Papaya, Carrot or

Energetic Juice (Cactus, Celery, Pineapple, Parsley)

Order of Fresh Seasonal Fruit

With Cottage Cheese or Yogurt

Cold Cereals with Milk

Cup of Yogurt with Honey and Granola

Pancakes or Waffles with Honey

Bakery Basket

Basket of Toast, Butter and Jam

STARTING THE MORNING

V. A. T. (Value added tax) are included.
15% Service will se add to your check

Hot Low Cholesterol

V. A. T. (Value added tax) are included.
15% Service will se add to your check

Hot Low Cholesterol

Continental Breakfast

Orange, Grapefruit or Carrot Juice

Basket of Sweet Rolls or Toast, Butter and Jam

Coffee,  Tea or Milk

American Breakfast

Orange, Grapefruit or Carrot Juice

Eggs cooked to order (with Sausage, Bacon or Ham)

Pancakes

Toast

Coffee or Tea

Farm Breakfast

Orange, Grapefruit or Carrot Juice

Order of Sliced Season Fruit

Eggs cooked to order

Basket of Sweet Rolls or Toast, Butter and Jam

Coffee, Tea or Milk

Energetic Breakfast

Fresh Juice of Cactus, Celery, Pineapple and Parsley

Order of Shied Season Fruit with Cottage Cheese or Yogurt

Granola and Honey

Coffee, Tea or Milk

THE BREAKFAST

Eggs Cooked to order

Mexican Style, Rancheros Style, Sunny-Side-Up or

Scrambled Eggs With Ham or Mushrooms

Omelette Cooked to order

Regular or With Cheese or Ham or

Mushrooms or Bell Pepper or Onions and chili

FROM THE FARM

“Enchiladas” in Mole Sauce

With Chicken, Cream, Cheese and toasted sesame seed

Chilaquiles “Green or Red Sauce”

With Chicken Cream and Cheese

Traditional Molletes with Pico de Gallo Sauce

Refried Beans and Mexican Red Tomato Sauce

THE HOUSE CHOICES

Ham & Cheese Finger Sandwiches

with Potato

KID’S MENU

Coffee

Regular or Decaffeinated Coffee

Milk

Cold or Hot

Chocolate

Cold or Hot

Selection of  Teas

BEVERAGES

Coctel de Camarón y Aguacate

Con su Salsa Tradicional

Alitas de pollo Adobadas Crujientes

Doraditas y servidas en una canasta con

aderezo blue cheese

Sincronizadas de Tortilla de Harina

Rellenas de Jamón y Queso, servidas con salsa 

Pico de Gallo

Deditos de Queso Mozzarella

Capeados y dorados, acompañados de salsa 

marinara

Flautas de Pollo

Con queso, Crema y salsa verde

ENTRADAS

$147.00

$117.00

$92.00

$117.00

$77.00

$77.00

$72.00

$122.00

$147.00

$137.00

$142.00

$127.00

$147.00

$147.00

$192.00

$200.00

$107.00

Se cobrará el 15% de servicio sobre los precios del menú
Todos los precios incluyen IVA.

Picante Bajo en Colesterol

Arrachera a la Parrilla estilo Regiomontano

Servido con Frijoles Refritos, Chiles Toreados

y Guacamole

Filete de Res a la Pimienta Negra

Servido con Puré de Papa y Espinaca 

a la Mantequilla

CARNES

Filete de Pescado en Salsa de Vino Blanco

Servido con Arroz Blanco y Verduras

a la Mantequilla

Filete de Salmón a la Parrilla

Servido con Arroz Salvaje y Espinaca

a la Mantequilla

PESCADO

$207.00

$247.00

$242.00

$247.00

A su elección

Fetuccinni

Penne Rigatte

Spaghetti

PASTA

$137.00Salsa a escoger

Alfredo

Al Burro

Napolitana

Pasteles

De Chocolate

De Queso

De Manzana

Tarta de Frutas

Postre del Día

POSTRES

$72.00

$72.00

$72.00

Nuggets de Pollo

Con Papas a la Francesa

Hot Dog

Con Papa Carita

Mini Hamburguesa de Res

Con Papas a la Francesa

MENÚ PARA NIÑOS

$67.00

$72.00

Limonada o Naranjada

Refresco

Cerveza Nacional

Cerveza Importada

Ponemos a su disposición nuestra Carta de Vinos

Café

Americano o Descafeinado

Leche

Fría o Caliente

Chocolate

Frío o Caliente

Selección de Tés

BEBIDAS

$42.00

$57.00

$67.00

$39.00

$40.00

$42.00

$40.00

$37.00

$82.00

$147.00

$117.00

$92.00

$117.00

$77.00

$77.00

$72.00

$122.00

$147.00

$137.00

$142.00

$127.00

$147.00

$147.00

$192.00

$200.00

$107.00

$207.00

$247.00

$242.00

$247.00

$137.00

$72.00

$72.00

$72.00

$67.00

$72.00

$42.00

$57.00

$67.00

$39.00

$40.00

$42.00

$40.00

$37.00

$82.00

Consomé de Pollo

Juliana de Verduras, Arroz Blanco y Pollo

Sopa de Tortilla

Con sus Guarniciones Clásicas

Crema o Sopa del Día

SOPAS

Club Sándwich Tradicional

Pollo, Jamón, Tocino, Queso, Lechuga y Jitomate

con Papas a la Francesa

Sándwich Centro Histórico

Pechuga de Pollo con Queso Manchego, Jitomate,

Espinaca, Champiñones asados en pan de Chapata

servido con Papas gajos

Hamburguesa de Sirlon de Res 7 oz

Con Lechuga, Jitomate, Cebolla asada,

Queso Gratinado y Papas a la Francesa

SÁNDWICHES

Ensalada César

Ensalada César con Pollo

La misma pero con tiritas de pollo al grill

Ensalada Capresse

Jitomate, Queso Mozzarella, Aceite de Olivo

y Albahaca

Ensalada del Chef

Tiritas de Pollo, Jamón, Queso Manchego

y Pavo Ahumado con aderezo Mil Islas

ENSALADAS

Fajita de pollo a la Parrilla

Acompañada de Frijoles refritos y Guacamole

Pechuga de Pollo en Salsa de Hongos

Servida con Papa Paja

POLLO

Shrimp Cocktail

With Avocado traditional Style

Spicy Chicken Wings

Crispy served in a basket with Blue

Cheese dressing

“Sincronizadas”

Ham and Cheese Sincronizada

Mozzarella Cheese Fingers

Deep fried served with Marinara Sauce

Fried Chicken Tacos

With Cheese, Cream and Green Sauce

APPETIZERS

Grilled Arrachera Regiomontana Style

Served with mashed Beans, Guacamole and

spicy green chili

Tenderloin Pepper

Served with mashed Potato

BEEF

Fish Fillet in white Wine Sauce

Served with Rice and Buttered Vegetables

Grilled Salmon Fillet

Served with Wild Rice and Buttered Spinach

FISH

To your Choice

Fettuccine

Penne Rigatte

Spaghetti

PASTA

Sauces

Alfredo

Al Burro

Napolitana

Cakes

Chocolate

Cheese

Apple

Fresh Fruit Tartelette

Cake of the Day

DESSERTS

Chicken Nuggets

Served with French Fries

Hot Dog

Served with Happy faces fries

Mini Hamburger

Served with French Fries

KID’S MENU

Lemonade or Orangeade

Soft Drinks

Domestic Beer

Imported Beer

Please ask about our Wine menu

Coffee

Regular or Decaffeinated

Milk

Cold or Hot

Chocolate

Cold or Hot

Selection of  Teas

BEVERAGES

Chicken Broth

Julienne or Fresh Vegetables, Rice and Chicken

Tortilla Soup

Served with traditional garnish

Soup of the Day

Please ask about the Soups of the Day

SOUPS

Traditional Club Sandwich

With Chicken, Ham, Bacon, Cheese

fresh Lettuce, Tomato and French Fries

Centro Historico Sandwich

With Breast Chicken, Manchego Cheese, Tomato

Spinach, Grilled Portobello and Potato Wedges

Sirloin Hamburger  7 oz

With fresh Lettuce Tomato, seared Onion Cheddar

Cheese and French Fries

SANDWICHES

Caesar Salad

Caesar Salad with grilled Chicken

Capresse Salad

With Tomato, Mozzarella Cheese, Olive Oil

and Basil

Chef’s Salad

Chicken strips, Ham, Manchego cheese,

Smoked Turkey and Thousand Island dressing

SALADS

Grilled Chicken Fajitas

Served with Mashed Beans and Guacamole

Breast Chicken on a Mushroom Sauce

Served with refried potato

CHICKEN
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