
Grapefru i t  supremes (220 g)

Red ber r ies  ( 180 g)
Mixed f ru i t  wi th  yogurt  and granola
Smal l  ( 150 g)
Large  (300 g)

Aça í  bowl  with  a lmond mi lk ,  banana,
amaranth ,  red  ber r ies ,  and granola  (225 g)

House-made vegan coconut  yogurt  with
probiot ics  and caramel ized macadamia  (220 g)  

F R U I T

$165

$230

$120
$185

$250

$190

French toast  with  ber ry compote ,  vani l la  i ce  
c ream,  and lemon zest  ( 1  pc)

House-baked sweet  bread ( 1  pc)
(Chocolate  concha,  vani l la  concha,  chocolat ín ,  
c ro issant ,  a lmond cro issant ,  du lce  de  leche 
c ruff in ,  corn  loaf cake ,  kouign-amann)

Casa O ro l ls :  c innamon,  chocolate ,  and 
haze lnut  ( 1  pc)

Conchas  f i l led  with  nata

O U R  B A K E R Y

$230

$75

$105

$120

Machaca with  eggs  and ranchera  sa lsa  (3  pcs)  

Huevos rancheros  on tort i l las  with  beans and 

red sa lsa  (2  pcs)

Oaxacan-sty le  eggs  on a  tort i l la  wi th  ques i l lo  

and art isanal  mole

Northern-sty le  sunny-s ide-up eggs ,  

th in-s l iced r ibeye ,  sa lsa  marta jada ,  and 

ref r ied  beans (2  pcs)

Scrambled eggs  with  bean sauce ,  tort i l las ,  

queso f resco,  and avocado (2  pcs)

Sunny-s ide-up eggs  with  ch ichar rón in  sa lsa  

verde ,  nopales ,  and potatoes  (2  pcs)

Cec ina  sope with  sa lsa  marta jada ( 100 g)

S incronizada with  ch i lor io,  sunny-s ide-up 

eggs ,  and sa lsa  d ivorc iada (2  pcs)

Oaxacan tamal  f i l led  with  short  r ib  and 

mushrooms,  with  sa lsa  marta jada ,  sour 

c ream,  and queso f resco (220 g)

Mol letes  with  melted cheese ,  p ico  de  ga l lo ,  

and guacamole  (4  pcs)

Chi laqui les

Chicken ( 120 g)

Cec ina  ( 100 g)

Chicken enfr i jo ladas  (4  pcs)  

Veracruz-sty le  enfr i jo ladas  with  

Mexican-sty le  scrambled eggs ,  chor izo,  sour 

c ream,  and queso f resco (4  pcs)

Campechana enchi ladas  with  ch icken,  red 

sa lsa ,  g reen sa lsa ,  bean sauce ,  and art isanal  

mole  (4  pcs)

Chicken enchi ladas  with  ar t isanal  mole ,  

g reen sa lsa ,  red  sa lsa ,  or Swiss-sty le  (4  pcs)

F R O M  M E X I C O

$285

$275

$275

$315

$235

$280

$290

$280

$270

$255

$225

$290

$315

$295

$290

$295

$315

CASAO.MX
Consumption of raw or undercooked prote ins  is  at  the  guest ’s  own r isk .

A l l  pr ices  inc lude 16% VAT.  Weight  shown is  pre-cooking .



Avocado toast  with  feta  cheese  and ch i le  o i l  

(210 g)

Nopales  and panela  cheese  smothered in  

marta jada red sa lsa  (210 g)

Keto  enchi ladas ,  turkey ham ro l ls  f i l led  with  

Mexican-sty le  egg  whites ,  wi th  sa lsas  

d ivorc iadas  (4  pcs)

Egg whites  with  jocoque,  smoked sa lmon,  

and asparagus  (200 g)

Baked nopal  ch i laqui les  with  green sa lsa ,  

panela  cheese ,  and nopales  (210 g)

L I G H T

$265

$205

$295

$315

$275

Cro issant  with  soft  scrambled eggs ,  
g rat inéed Gruyère  cheese ,  and bacon

Bagel  wi th  smoked sa lmon,  goat  cheese  
mousse ,  avocado,  and mixed greens

Le Croque with  br ioche ,  Gruyère ,  prosc iutto,  
and a  sunny-s ide-up egg

S A N D W I C H E S

$320

$330

$340

Turkey ham,  Canadian bacon,  bacon,  
and grat inéed Gruyère  cheese

Egg whites  with  goat  cheese  
and sun-dr ied tomatoes

Conf i t  mushrooms with  
Parmesan cheese  sauce

Smoked sa lmon,  asparagus ,  
and Hol landaise  sauce

O M E L E T T E S  ( 3  p c s )

$310

$285

$340

$310

Eggs any sty le  with  ref r ied  beans and 

ch i laqui les

Avocado toast  with  a  poached egg and 

f resh herbs

Arabic-sty le  eggs ,  sunny-s ide-up eggs ,  

jocoque,  za’atar,  and p i ta  bread

Eggs  Benedict  with  asparagus ,  

Hol landaise  sauce ,  and Canadian bacon 

or smoked sa lmon

E G G S  ( 2  p c s )

$270

$265

$260

$310

CASAO.MX
Consumption of raw or undercooked prote ins  is  at  the  guest ’s  own r isk .

A l l  pr ices  inc lude 16% VAT.  Weight  shown is  pre-cooking .



CASAO.MX

GOLDEN TURMERIC (300 ml)
Cardamom, c innamon,  honey,  house -made 
a lmond mi lk

MATCHA (300 ml)
Ceremonial - grade matcha,  house -made 
a lmond mi lk

SPEARMINT MATCHA (300 ml)
Ceremonial - grade matcha,  16-hour  rested 
coffee,  spearmint

H E A LT H Y  C H O I C E S

$155

$155

$155

Glass  (320 ml)
Glass  (450 ml)

Papaya and orange

Orange,  guava ,  p ineapple ,  honey

Orange,  car rot ,  ce lery,  beet ,  p ineapple

Celery,  nopal ,  pars ley,  orange ,  p ineapple

Add-ons:  ch ia ,  oats ,  g ranola ,  walnuts ,  a lmonds,  
c innamon,  honey.

C O M B I N E D  J U I C E S

$125
$140

Glass  (320 ml)
Glass  (450 ml)

Orange,  grapefruit ,  carrot ,  mandar in
(subjec t  to  seasonal  avai labi l i t y)

FIRE SHOT (50 ml )
Ginger,  b lack  pepper,  c innamon,  turmer ic

C L A S S I C  J U I C E S

$95
$115

$75

Consumption of raw or undercooked prote ins  is  at  the  guest ’s  own r isk .
A l l  pr ices  inc lude 16% VAT.  Weight  shown is  pre-cooking .


