LA BANDERA NOS UNE

BREAKFAST
FRESH FRUIT JUICES
Orange, grapefruit, carrot, papaya, and green juice (pineapple, cactus,
celery, spinach, orange)
$55

COFFEE
American Coffee $50
Illy American Coffee $60
Illy Espresso $60
Double Espresso $95
Cappuccino $80

GOURMET TEA SELECTION
Early Grey, English breakfast, Chamomile, Ginger peach, Indian chai, Lemon
grass, Peppermint, Wild berries, Jasmine, Sencha green
$80

BERRIES ENERGETIC SHAKE
Blueberries, yogurt, strawberries blackberries
$80

HEALTY JUICES
Antioxidant
Orange, guava and cranberry
Detox
Cuccumber, celery, orange and ginger
$80

PLATE OF SLICED SEASONAL FRESH FRUIT
$90
With cottage cheese or plain yogurt
$120

BOWL OF BERRIES
Blackberries, blueberries, raspberries and strawberries,
topped with yogurt or cottage cheese and mixed seeds (sunflower, pumpkin
seeds, oats, amaranth)
$200

OATMEAL WITH FRUIT AND MILK
Hot oats with cinnamon and sugar, served with fruit
$70

BASKET OF FRESH HOMEMADE BREAD (5 pieces)
Basket of assorted homemade pastries.
$70

LA BANDERA NOS UNE

PANCAKES / FRENCH TOAST (3 pieces)
Accompanied with maple syrup.
$120

AMERICAN BREAKFAST
Choice of eggs (2 pieces), or molletes (4 pieces), or chilaquiles, juice or fruit,
pastries or toast, and tea or coffee.
$290

POACHED EGGS
EGGS BENEDICT WITH SMOKED SALMON (2 pieces)
Two poached eggs served on English muffin covered with hollandaise
sauce, served with vegetables and hashbrown.
$200

EGGS FIORENTINA (2 pieces)
Two poached eggs served on herbs aromatized English muffin, creamy
spinach, topped with parmesan and bechamel sauce gratin. Served with
frico.
$130

FARM TO TABLE BREAKFAST
MOTUL STYLE EGGS (2 eggs)
Two eggs served over a fried tortilla dipped with refried beans, covered in
tomato sauce and sautéed peas, ham and onion, garnished with plantain.
$140

MUSHROOMS AND EPAZOTE SCRAMBLED EGGS (2 eggs)
Served over a toasted herb focaccia with grilled tomatos, asparagus and red
onion petals.
$140

EGGS A LA CARTE (2 eggs)
Rancheros eggs, fried eggs, or scrambled eggs served with ham, chorizo,
sausage or bacon.
$130

SIMPLE SCRAMBLED EGGS (2 eggs)
$110

SPINACH OMELET (3 eggs)
Filled with sautéed spinach and covered with Parmesan cheese sauce,
served with buttered vegetables.
$160

LA BANDERA NOS UNE

A TASTE OF MEXICO
TRADITIONAL MOLLETES (4 pieces)

Toasted baguette bread with beans, ham, and manchego cheese au
gratin. Served with guacamole and Mexican salsa.
$145

EGGS WITH CECINA (2 eggs)

Scrambled eggs with fresh shredded beef blanket (cured meat) and
covered in pasilla sauce. Served with refried beans and roasted panela
cheese.
$150

QUESADILLAS AL COMAL (3 pieces)

Handmade tortillas aromatized with epazote stuffed with cheese,
mushrooms, pumpkin flower, and corn smut with re fried beans and
guacamole
$140

SOPECITOS DE COCHINITA (3 pieces)

Small corn sopes topped with pulled pork pibil style, beans, onions, avocado,
and fresh cheese.
$140
ENFRIJOLADAS DE CECINA (3 pieces)
Corn tortillas filled with fresh beef blanket (cured meat) covered in bean
sauce served with purple onions, fresh cheese and xnipec sauce.
$160
ENCHILADAS (3 pieces)
Filled with chicken, served with panela cheese and covered in red or green
salsa.
$170
PLANTAIN ENCHILADAS (3 pieces)
Corn tortillas filled with mashed plantain, covered in pasilla sauce, and
served with panela cheese, onion and avocado.
$140
CHILAQUILES WITH EGG (1 piece)
Served with red or green salsa, purple onion, cheese and coriander.
$120
CHILAQUILES WITH CHICKEN
Served with red or green salsa.
$150
As part of the commitment that Anticavilla has to protecting the
environment, this menu contains local food, and organic or of sustainable
origin. All the food is trans fat free.
*Please notify your waiter of any food allergies.
**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness. Nevertheless we ensure the best
food quality.
Prices are in Mexican pesos, tax included.
Restaurant is open to the general public.
From Tuesday to Sunday
Hours: 7:00 am – 12:00 pm
We close on Monday.

