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Chai Latte
Hot

Chai Frappe
With whipped cream and marshmallows

Chai Berries
With berries
 
Banana Chai
Banana frappe, whipped cream

59

65

65

Choose your milk: 
Lactated light +3 milk
Soy milk, coconut milk and
almond milk +5

Americano

Expresso

Tisana
Hot or iced.

Tea
Hot or iced.

single 49  double 59

Xpress 
Espresso with vanilla ice cream

Capuccino o Latte

39

49Ice latte 
(On the rocks)
Flavors: Cajeta, mocca,
hazelnut, irish cream, 
coconut, vanilla +3

Chocolate Caliente 
Pure cocoa 

Hot Nutella

single 23  double 29

single 23  double 29

single 39  double 49

single 39  double 49

single 45  double 55

single 39  double 49

single 29  double 39

Los chai´s

We love co�ee

Teapot

DRINKS

All frappes have double expresso

Bellota
Nutella, vainilla, crema batida y nuez.

Gelatto
Nutella, vanilla, whipped cream 
and walnut.

Taro
Frappu taro + expresso + milk.
 
Cookies & Cream
Frappu de galleta oreo
con crema batida.

Cajetoso
Frappu with cajeta and whipped cream.

Frappu Classi
Espresso frappe with milk
chocolate, whipped cream and
chocolate cookie.

65

65

59

55

55

49

Frappu

Flavors: Cajeta, mocca,
hazelnut, irish cream, coconut, 
vanilla +3

Enjoy our coffee at home,
for sale at Natureza® Cowork



Ali
Basil, lemon, apple,
nut and chia.

Kiwi Gin
Ginger Ale & Kiwi.

*The shared drinks
they are charged as small

Limonada
With mineral and chia.

55

49

39

S. Pellegrino 

Perrier

39

49

Soda

Water bottle

29

20

On the rocks

Lemon Jelly
Lemon and passion fruit molecules.

Moleculín
Strawberry and mango molecules.

Liluu
Strawberry, lemon and litchi 
molecules.
 

69

69

69

Mani
Peanut butter, vanilla ice cream, 
chocolate, milk and nuts.

Taro
With yogurt, whipped cream and marshmallow.

El coco
Pineapple, coconut milk and yogurt.
 
Gyn
Lemon, pineapple, ginger (natural) and chia.

Del bosque
Blackberry, blackberry, strawberry and yogurt.

Berries
Blackberry, blackberry and strawberry.

65

59

55

55

59

55

Mijito®

Peppermint and lemon.

Fresón
Strawberry and Lemon.

Yo
Strawberry and mango.
 
Chilli
Mango, lemon, chamoy.

Tropical
Pineapple, strawberry, mango and coconut.

45

49

55

59

55

Smoothies

Molecular-
Drinks

DRINKS

Mineral water 25

Mijito Maracuya®

Passion fruit.
59

All our inputs are biodegradable.



Vaqueros
With arrachera (200gr) in chipotle sauce, 
gratin, cream, onion and oregano.

Playeros
Shrimp (200gr) sauteed in garlic gratin 
and bathed in chipotle sauce, onion and 
oregano with cream.

Super Master
Chicken breast (200 gr), 2 crashed eggs, 
gratin, cream, onion and oregano.

A la hongue
Portobello mushroom sauteed with 
garlic and onion, gratin and dipped in 
chilaquiles sauce, cream, onion and 
oregano. 

Pollo
Grilled chicken breast (200gr), gratin, 
cream, onion and oregano.

Sencillos
In red sauce with a light touch of 
chipotle, gratin, with cream, onion
and oregano.

3 Quesos
Cream cheese, goat cheese and gouda 
cheese in red sauce with a light touch of 
chipotle, gratin, with cream, onion and 
oregano.

149

139

125

85

105

75

85

Bañaditos
Omelette of your ingredients
Selected favorites bathed in 
homemade red or slightly spicy 
tomato sauce.

Ahumado
Smoked Salmon with Cheese
Cream, gouda, fresh spinach. 

Belo
Sautéed Portobello mushroom 
with garlic onion, spinach and 
olive oil.

* Extra ingredient $ 9
* They are accompanied by black beans
with panela.  

89

159

69

Chilaquiles Omelette

BREAKFAST

De Rancho
With flank steak (200 gr) Cheese, 
onion, garlic and pepper. Bathed 
with chipotle sauce.

135

To choose 3 ingredients
Spinach, ham, turkey breast, 
tomato, onion, pumpkin, pepper, 
mushroom, panela del Tuito, 
gouda cheese.

75

Chipotle reds or greens with 
black beans bed.



They are accompanied by green salad or
aioli potato salad.

Chileno
Smoked Salmon, Philadelphia, Arugula,
sprouted and a chimichurry
of capers.

Buenazo
Roastbeef, gouda, crashed egg dipped in dark 
sauce with mushrooms and oregano.

Con pastito
Philadelphia, turkey breast and
alfalfa sprouts.

Sr. Popeye
Ham, turkey breast, baked Tuito panela 
and spinach.

A huevo
Ham, turkey breast, crashed egg, gouda 
cheese and alfalfa sprouts.

Mr. Tocino
Starry egg, bacon, gouda cheese and 
avocado.

159

95

85

83

85

89

Green juice
Orange juice, sprouted,
celery basil, peppermint
and lemon.

Taro Bowl
Taro smoothie, coconut milk, 
banana, kiwi, strawberry, nut, 
blackberries and chia.
 
Berry Bowl
Berry smoothie, coconut milk,
Fresh berries, walnut and chia.

Fruit cocktail
Strawberry, blueberry, raspberry,
Banana, kiwi, melon,
Granola, yogurt and honey.

Orange juice

49

75

75

65

single 25  double 35

Bagels Something light

BREAKFAST

Vocado
Avocado butter on chia bread tostón, 
cherry tomato accompanied by a 
spinach salad, arugula, fresh mushroom, 
pepper salt and olive oil.

85

Cremosa
Philadelphia and blackberry or 
strawberry jam.

49



Selladito

Mare

Bruschetta natu

1 person  79 2 persons  89

Mexican capresse
Panela cheese, tomato, 
basil, olive oil, basil pesto 
& balsamic cream.

Pimenton
Fine-herbs-baked, bell pepper 
& Panela cheese, olive oil, 
balsamic sided with 
crispy ciabatta. 

Bruschetta española
Cream cheese, prosciutto, 
salami, sun-dried tomatoes,  
fresh basil over melted gouda.

Bruschetta cabra

Cream cheese, bell peppers, 
sun-dried tomatoes, mushrooms, 
olive oil, basil, gouda cheese, 
served in “Tostones”. 

Goat cheese, honey, sun-dried 
tomatoe, nuts on crispy ciabatta. 
rugula, parmesan & oil olive.

Smoked salmon, mix of lettuces and 
spinach, sauce of capers, olive oil, 
sun-dried tomatoes, 
parmesan and vinaigrette.

(220gr)Seared fresh tuna medallion  with 
sesame, confit of garlic & cherry 
tomatoe,mix of lettuce dressing on 
mango sauce.

P.V.
(200gr) Shrimp with white wine, 
garlic, onion, yellow bell pepper, 
mango, basil in a mix of lettuces
& mango vinagrette.

E. Porto
(200gr)Grilled chicken breast, onion, 
garlic, Portobello, on mixed lettuces, 
goat cheese, olive oil & vinaigrette.

Al chipotle
“Chipotle chili seasoned Tuna”, on a 
bed of fresh lettuce, baby tomatoes, 
goat cheese, nuts, rugula, sun-dried 
tomatoes, and a sweet & sour salsa.  

Verde manzana
Mix of fresh lettuces, green apple, 
goat & panela cheese, nuts, basil, 
dressed with a sweet
& sour vinaigrette.

E. Pollo
200gr) Mix of lettuces, fine herbs 
grilled chicken, thin slices of pineap-
ple, parmesan,
cherry tomatoes and sprouts with a 
“Salsa de Mango”.

159

185

139

125

95

89

105

Sharing Salads

FOOD

Soup
Tortilla
Tortilla, avocado, cream, gouda cheese, 
with a touch of chipotle.

75



YOUR ELECTION OF TOAST: 
Baguette (whole grain or rye or chia). 
Ciabatta (thin bread) 
Focaccia +10 (with olive oil & parmesan). 
Choose the salad. 
Green salad or Potatoe salad

Salmón
Smoked , cream cheese, capers sauce, 
mushrooms, rugula & gouda cheese.  

Vallarta

Pepón
(200gr) Grilled beef, onion, bell pepper, 
garlic, melted gouda cheese & gravy.

Panini porto
Grilled chicken breast, garlic, onions, 
Portobello, goat cheese, and rugula.

Master
Turkey ham, roast beef, smooked turky 
ham, salami, cream cheese, bell pepper, 
mushrooms, tomato, gouda.

Pollo chili
Spicy grilled chicken in chipotle sauce, thin 
slices of pineapple and melted cheese.

Roasti
Roast beef, turkey breast ham, salami, 
spinach, mushrooms & gouda cheese. 

Veggie
Basil pesto, zucchini, sun-dried tomato, 
mushrooms, bell pepper, spinach, and 
“Panela”.

(200gr) Sauté shrimp in white wine, 
onion, mushrooms, white sauce, cheese 
& crispy garlic. 

159

139

139

125

119

99

105

115

Ligero

109

95

95

109

95

179

Turkey breast ham, spinach, mushrooms, 
baked “Panela cheese”, and nuts.

Ibérico
Prosciutto, salami, mushroom, pesto, sun-dried 
tomato, cream cheese & gouda.

Tuna
Prepared with fresh basil white sauce, gouda 
& mushrooms.

Poshoo
Pechuga Fine-herbs grilled chicken, thin slices 
of pineapple, parmesan and melted cheese.

Italiano
Turkey ham, salami, pesto, tomato, fresh basil, 
mushrooms, olive oil, gouda.

Focaccia selladita 
Seared tuna (220gr) with black and white 
sesame, cherry tomato confit with garlic and 
rosemary. In focaccia bread with parmesan 
and baked gouda.

Paninis

FOOD

Crepes
Salmón
Smoked salmon, capers, cream 
cheese, mushrooms, and melted 
gouda cheese.

La imperdible
Shrimp saltéed with white wine, 
garlic, onion, spinach, 
mushroom & 3 cheeses sauce.

Crepa de pollo
Fine herbs, grilled chicken 
breast, pineapple, gouda & 
parmesan.

Bella
Saute garlic, onion, Portobello 
mushroom with red wine, spinach, 
melted goat & Gouda cheese.

Tomata
Turkey ham, sun-dried tomatoes, melted 
goat & Gouda cheese & fresh basil.

159

145

115

105

105


