
SEASONAL FRUIT BOWL $240
Seasonal fruit served with hemp seeds, goji berries, sprouts, 
and edible flowers.
Antioxidant and revitalizing. Rich in vitamins, minerals, and good 
fats for natural energy and healthy skin.

AÇAÍ & MANGO SMOOTHIE BOWL $320
Banana, kiwi, mango, coconut flakes, house made granola, 
and almond butter.
Clean energy and recovery. High in antioxidants, fiber, and 
healthy fats to support longer lasting energy.

OVERNIGHT CHIA $240
Chia seeds soaked in coconut milk and mango, passion fruit 
pulp, mixed berries, shredded coconut, and nuts.
Digestive health and satiety. Rich in fiber and omega 3, it 
supports digestion and helps maintain steady energy.

HOMEMADE COCONUT YOGURT $240
House made coconut yogurt with probiotics, served with red 
berries and granola.
Probiotics and gut health. Supports the intestinal microbiome, 
strengthens the immune system, and promotes healthy digestion.

PROTEIN WAFFLES $340
Made with quinoa, oats, wheat, and Birdman protein. Served 
with red berry compote.
Plant based protein and sustained energy. Ideal for muscle 
recovery and keeping active.

TOMATO TARTAR $380
Marinated tomatoes, red onion, avocado, cucumber, 
watermelon radish, and cilantro.
Light and anti inflammatory. Hydrating, rich in antioxidants, and 
perfect for gentle digestion.

CRISPY SHROOMS SALAD $380
Mixed greens, roasted mushrooms, cashew dressing, capers, 
croutons, radish, and cucumber.
Fiber and micronutrients. Supports digestion, provides minerals, 
and creates a sense of fullness without heaviness.

BREAKFAST WRAP $420
Filled with hash browns, beans, cashew cheese, tofu 
scramble, avocado, pico de gallo, and cilantro.
Complete balance. Plant based protein, carbohydrates, and good 
fats for steady energy and performance.

MUSHROOM PASTOR WRAP $420
Filled with hash browns, beans, cashew cheese, al pastor 
mushrooms, avocado, onion, pineapple, and cilantro.
Energy and functional flavor. Rich in fiber and antioxidants, with 
a light and satisfying digestive profile.

VEGGIE WRAP $390
Filled with hash browns, beans, cashew cheese, bell peppers, 
avocado, zucchini, eggplant, pico de gallo, and cilantro.
A complete plant based option. High in fiber, vitamins, and 
healthy fats for clean energy and efficient digestion.

Elixirs designed to care for the intestinal 
microbiome with superfoods, probiotics, and 
functional spices, supporting digestion, immune 
defenses, and natural energy from within.

GINGER
Cold pressed ginger extract.
An anti inflammatory and digestive shot. Activates 
circulation, helps relieve inflammation, and supports 
digestion instantly.

IMMUNE BOOST
Ginger, lemon, turmeric, and pepper.
A powerful immune boost. Helps fight inflammation, 
strengthen the body’s defenses, and support overall 
wellness.

GREEN DETOX
Celery, parsley, kale, spirulina, lemon, and ginger.
Deep detox and alkalizing support. Helps cleanse the 
system, support the liver, and provide chlorophyll and 
essential minerals.

ALKALINE
Coconut water, chlorophyll, and lemon.
Cellular hydration and internal balance. Rehydrates, 
alkalizes the body, and restores natural electrolytes.

SPICY BEET
Pineapple, beetroot, and cayenne pepper.
Energy and circulation. Supports blood flow, increases 
endurance, and activates the metabolism.

CAFFEINE KICK
Cold brew extract, cardamom, and coconut oil.
Clean energy and mental focus. Stimulates without 
sharp spikes, while supporting concentration and 
performance.

APPLE CIDER BOOST
House made apple cider vinegar, cinnamon, and 
cardamom.
Digestion and metabolism. Helps regulate blood sugar, 
supports digestion, and promotes fat burning.

AMAZONIAN FUEL
Camu camu, ginger, and pineapple.
Natural vitamin C and recovery. Supports the immune 
system, hydrates, and helps fight fatigue.



Plant Based Milk
Soy | Almond | Oat

LEMONADE

GINGER LEMONADE

PITAYA LEMONADE

BLUE LEMONADE

CITRUS CHLORELLA

BERRY ME TONIC

SPICED HIBISCUS

ORANGE COLD BREW

Soy | Almond | Flaxseed & Oats | Whole Milk | Lactose Free Milk
$70 Add plant based protein scoop
$70 Add whey protein scoop
Switch to peanut butter

BERRY FRESH
Grapefruit juice and mixed berries.
Antioxidant and light detox. Supports the immune system, helps fight 
free radicals, and promotes digestion.

SUNSET BLISS
Peach, mango, ginger, and agave honey.
Tropical and digestive energy. Activates the metabolism, supports 
digestion, and provides quick, clean energy.

AVOHOLIC
Avocado, kale, almond butter, hemp seeds, plant based milk, 
agave honey, and protein scoop.
Good fats and deep nourishment. High in omegas and micronutrients, 
ideal for satiety and sustained energy.

DONKEY KONG’S
Banana, cacao, spices, almond butter, plant based milk, and 
protein scoop.
Energy and functional comfort. Rich in magnesium and carbohydrates, 
it supports mood and muscle recovery.

CAFFEINE MONKEY
Banana, cacao, spices, almond butter, plant based milk, cold 
brew shot, and protein scoop.
Focus and performance. Sustained energy with natural caffeine to 
support concentration and performance.

BLUE KARMA
Coconut yogurt, blue spirulina, almond butter, agave syrup, plant 
based milk, and protein scoop.
Antioxidant and recovery. Rich in phycocyanin, it helps reduce 
inflammation and oxidative stress.

PURPLE KARMA
Banana, mixed berries, almond butter, agave syrup, plant based 
milk, and protein scoop.
Antioxidant and digestive support. Rich in fiber and natural nutrients 
to support energy, digestion, and recovery.

PINK KARMA
Coconut yogurt, pink pitaya, almond butter, agave honey, plant 
based milk, and protein scoop.
Hydration and gut health. Rich in prebiotic fiber, it supports digestion 
and intestinal balance.

OMG MUFFINS $160
Chocolate - Blueberry

COOKIES $120
Chocolate Chip - Macadamia & Dates

POWERBALLS $120
Made With Nuts, Seeds, and Dates

CARROT CAKE $160

NICE CREAMS $80
Date and Vanilla Ice Cream
Oaxacan Chocolate Ice Cream

GLUTEN FREE

We cook with all types of plant based foods including nuts and seeds, if you have any type of allergy or 
dietary restrictions, we will gladly help you when ordering.

All prices are in Mexican pesos and include 16% VAT.

BY CHEF MAURICIO ALVAREZ 

Mauricio Alvarez is a plant based chef and 
entrepreneur, recognized for applying Michelin level 
techniques to vegan cuisine. With more than eight 
years of experience in a plant based lifestyle, he is 
involved in several high impact culinary projects 
across Baja California, focused on sustainability, 
flavor, and elevated gastronomy.


