
Flat bread de Carnes frías
Find it our Monthly Specials.

Quality Simplicity Sociality Autenticity

EN



 

Viennoiseries 1pc 

EggsBreakfast Specialties

All prices are in National Currency M.N. and include VAT

Sweet Bread
CONCHA VAINILLA 52
O CHOCOLATE

MADELEINE  49

BANANA MUFFIN  55

BLUEBERRY MUFFIN  55

CORN BREAD  55

CRANBERRY SCONE  55
CINNAMON ROL 60

Pastries
CROISSANT 47  
ALMOND CROISSANT 62
PAIN AU CHOCOLAT  55
CHEESE DANISH  55 
PALMIERS 55 
CHOCOLATE 60 
PALMIERS

Cookies
CHOCOLATE
CHIP COOKIE 72 
BANANA AND 65
OAT COOKIE

Omelettes 3pcs
 
AVOCADO 35g & ROASTED VEGETABLES 75g 205
HAM 45g & GRUYERE CHEESE 50g 205
ASPARAGUS 30g 205
& GOAT CHEESE 40g

SALMON 50g & SPINACH 10g 215
MACHACA 30g & OAXACA CHEESE 40g 205

Waffles 1pz

YORK HAM AND GRUYERE CHEESE 175 
Fried Egg, 2pcs, Gruyère Cheese 35g, 
Leg Ham 60g

FRIED EGGS AND BACON 175
Fried Eggs 2pcs, Bacon 60g, Cream Cheese 20g,
Spinach 10g and Chipotle Dressing 60ml

BELGIAN WAFFLE 65g WITH RED BERRIES 160 
Topped with Powdered Sugar 2g and Maple Syrup

V ∙ 100% VEGAN  -         NEW DISH             * THE INDICATED GRAMS ARE FOR PROTEIN ONLY

CROQUE MADAME  205 
With Fried 1pc

FRENCH BREAD 3pcs 175
With our traditional Brioche Bread,
Maple Syrup and Strawberries 80g

• Ham 60g        +$35 • Bacon 60g +$35

AVOCADO AND SALMON TOAST  225
Toasted Multigrain Bread with Guacamole 80g,
Smoked Salmon Slices 50g and Panela Cheese 80g 
AVOCADO TOAST 175
Toasted Whole Grain Bread, Smashed Avocado 150g,
Seeds and Citrus Salt
• Made-to-Order Eggs 2pcs   +$35
• Ham 60g       +$35  • Bacon 60g +$35

CHILAQUILES IN GREEN SAUCE, RANCHERO
STYLE, OR WITH PASILLA SAUCE 178
Gratinated with a Blend of Cheeses 40g
• With Chicken 90g  +$40 •Eggs 2pcs +$35

ENCHILADAS 4pcs 
All Enchiladas are Gratinated with a
Blend of Cheeses 40g and Cream 45ml  
Choose Your Tortilla: Corn or Nopal (Cactus)
• Pasilla Sauce, Stuffed with Panela Cheese 120g  235 
• Green Sauce Stuffed with Chicken 120g 255
• Poblano Peppers Stuffed with Chicken 120g 260 
4 CHEESE 120g MOLLETES 4Pcs 180
Prepared in Sourdough Baguette with Cheese Blend 120g 
• Ham 60g +$35  • Bacon 60g +$35
ENGLISH MUFFIN OR CROISSANT 
WITH MEXICAN-STYLE SCRAMBLED EGGS 2pcs 180
Filled with Leg Ham, 30g, Cheese Blend 30g, 
Eggs 2pcs Mexican-style and Arugula 15g 

Fruits and Yogurt
LPQ FRUIT PARFAIT380g 130
Fruit, Granola and Organic Yogurt
BAKED OATMEAL WITH APPLE 165
Oatmeal 180g, with Apple and Cinnamon Compo 100g 

FRUIT SALADS     M 180g | 110  G 300g | 135 

With Organic Yogurt 50g  and Granola 45g

RED BERRIES SALAD 340g 175
With Organic Yogurt 50g and Granola 45g

Ask about availability

 
Brunch complete 205

Include:

• Butter Croissant  • Fruit Bowl 180g

• Seasonal Juice 350ml  • Regular coffeeo 180ml

UPGRADE YOUR
COMPLETE BRUNCH WITH +95

• Scrambled Eggs 2pcs with Bacon 20g

• Scrambled Eggs 2pcs Mexican-style
• Rancheros Eggs 2pcs 

• Baked Oatmeal Bowl 180g with Apple 100g

• 1/2 oorder of Rancheros Chilaquiles
CHANGE YOUR BREAD OR COFFEE +$30

EGGS, MADE TO ORDER 3pcs 165
Fried, Scrambled, Poached, or Soft-Boiled
Served with Whole Beans 90g, Refried Beans 90g
or Tartine Salad 60g
• York Ham 60g        +$35 • Bacon 60g +$35
• Turkey Ham 60g  +$35 

MEXICAN-STYLE SCRAMBLED EGGS 3pcs  196
On Whole Grain Bread with Cheese Blend 20g

SCRAMBLED EGGS WITH BACON 3pcs  196
In Red Sauce 120ml

RANCHEROS EGGS 2pcs 196
Tortilla 1pc, Beans 20g and Ranchero Sauce 180ml

BENEDICT EGGS 2pcs 220
Poached Eggs on English Muffin topped
with Hollandaise Sauce120 ml 
Choice of: Ham 50g, Prosciutto 50g or Salmon 50g

MEXICAN-STYLE EGG WRAP 50g 170
Filled with 2 pcs of Mexican-style Scrambled Eggs,  
Guacamole 60g, Arugula 12g and wrapped in a Flour Tortilla 1pc

Savory Bread
 RYE BREAD 500g | 47 1kg | 86 2kg | 148
 MULTIGRAIN BREAD 500g | 47 1kg | 86 2kg | 148
 WHEAT BREAD 500g | 65 1kg | 115
 WALNUT BREAD 500g | 60 1kg | 102
 GLUTEN-FREE BREAD 1kg  125
Available by request with 48 hours' notice 
ARTISAN BAGUETTE 1pc  27
 HAZELNUT FLÛTE 1pc  46V

Made to order

Price per piece



Quiche
LORRAINE QUICHE 280g 165
GOAT CHEESE AND SPINACH Q 280g  170

SoupsTartines & Toast

CHIPOTLE CLUB TARTINE 225
Chicken 90g, Bacon 20g, Oaxaca Cheese 50g,
Avocado 35g and Arugula Tartine 10g

SEARED TUNA AND AVOCADO TARTINE 210
Seared Tuna Steak 100g with Tomato Dressing 15ml 
and Avocado 35g

SALMON TARTINE 225
Smoked Salmon Slice 100g
Cream Cheese 30g, Dill 2g and Chives 3g

AGUACATE TOAST 175
Toasted, Guacamole 150g, Seeds and Citrus Salt
• Salmon 50g +$35

MOZZARELLA 80g & SPINACH 70g TOAST 175
Toasted with Sautéed Spinach 
Mozzarella Cheese 80g and Roasted Tomatoes 60g

CHICKEN AND ZUCCHINI TOAST  195
Toasted, with Provolone Cheese 20g, Mozarella 40g 
Roasted Zucchini 60g and Baked Chicken 90g

BEEF FILLET TOAST 290
Seared Beef Fillet 200g with Provolone Cheese 60g,  
Onion 30g, Asparagus 40g, and Avocado 35g,

Salads
ORGANIC CHICKEN 50g COBB SALAD 230
With Bacon, 12g, Avocado 35g, Hard-Boiled Egg 1pz  
and Blue Cheese 7g

LE PAIN QUOTIDIEN SALAD 195
Mixed Greens 100g, Hard-Boiled Eg 1pc,
House Dressing 60ml and Breaded Chicken Cutlet Salad 60g

CLASSIC CAESAR SALAD 190
Parmesan Cheese, 60g, Croutons 30g and Caesar Dressing 60ml

GOAT CHEESE 60g  190
With Spinach 100g, Pumpkin 40g, Fig 30g
and Raspberry Vinaigrette 60ml

*Consuming raw or undercooked meat or seafood increases the risk of contracting illnesses

CHICKEN CONSOMMÉ
Chicken 40g - 500ml 105
ONION SOUP 300g 115
With caramelized onion, beef broth,
and Gruyere Cheese 10g on 1pc Crostini 7g
(Saturdays and Sundays)

VEGAN CREAM OR SOUP OF THE DAY
 M 300ml | 90  G 500ml | 115

Entrees
 
SPAGHETTI WITH ORGANIC 180g 215
BEEF MEATBALLSS 
Gratinated Beef Meatballs 40g 
on Spaghetti 250g in Tomato Sauce 180ml

VEGETABLE LASAGNA 215
With Huitlacoche,30g, Pumpkin 20g, Leek 10g, 
Leek 50g and Tomato Sauce 60ml

LEMON SALMON 310
Grilled Salmon Fillet 200g accompanied by Spaghetti 100g,

Carrot 30g, Zucchini 30g, Mushroom 10g,
Asparagus 30g, in a Creamy Lemon Sauce 120ml 
SEARED COUNTRY-STYLE TUNA100gr 225
On a bed of Barley 100g, Peas 30g 
and Spinach 20g in Pesto Sauce 30ml

Sandwiches & Baguettes

CROQUE MONSIEUR 185
Gratinated Sandwich with Ham 90g, Gruyère Cheese 35g  
and Provençal Herbs 1g
• Eggs 1pc +$15

GRILLED SANDWICH 205
Chicken 60g or Roast Beef 60g, Whole Bread Grain Sandwich
with Fine Herbs Dressing 30ml, Mixed Greens 30g,  
and Tomato50g

PANELA CHEESE SANDWICH 205
Multigrain Bread Sandwich with Fine Herbs Dressing 30ml,  
Mixed Greens 30g, Tomato 30g, Guacamole 30g, 
Panela Cheese 50g and Turkey Ham 60g

ORGANIC BEEF BURGER 150g 235
On a Seed Brioche Bun with Tomato Dressing 30ml, 
Melted Cheese Blend 20g and Guacamole 20g,

FOUR CHEESE BAGUETTE 135gr 180
Seed Baguette with Melted Cheeses
Fine Herbs Dressing 15ml, Tomato 50g, and Arugula 10g,
Choice of: Chicken 60g, Turkey Ham 60g or York Ham 60g 
CHICKEN WITH MUSHROOM BAGUETTE 195
Seed Baguette with Sautéed Chicken 60g, Mushrooms 50g, 
Cream Cheese 20gr and Melted Cheese Blend 20g

All our tartines and toasts are served
on a slice of whole grain loaf

Starters
GUACAMOLE 200g 85
With Baked Tortilla Chips 20g and Crostinis 35g 

BREAD WITH TOMATO AND PROSCIUTTO 60g 99
Toasted Baguette150g with Garlic, Fresh Tomato 70g
and Prosciutto 60g

HOME MADE CRAFT BREAD 45
Accompanied with our Spreads and Jams
70g whole wheat bread, 70g multigrain bread
70g rye bread or 70g baguette

GRILLED PROVOLONE 150g 110
Roasted Vegetables 250g with Mustard Dressing 10ml

FLAT BREAD COMBO  230

Soup of the day 300ml ó 1/2 House Salad
Choose from: 

• HAM 30gr & BACON FLATBREAD 30gr
Sourdough Pinsa with Tomato Sauce, 60gr Mozzarella Chese, 
York Ham 30gr and Bacon 30gr

• CHEESE & ROASTED
VEGETABLES FLATBREAD
Sourdough Pinsa with Pesto Sauce, 30g Goat Chsee, 80grs 
Artisan Cheese Blend, Roasted Zucchini,
Bell Papper and Eggplant  
Beverage
• Organic Hibiscus-Chia 465ml 

Inquire about them. Ask for our artisan breads.

Accompanied by Vegetable Chips or Tartine Salad

All prices are in National Currency M.N. and include VAT

V

ORDEN EXTRA
• Avocado 1/2pc  +$35 • Egg Whiteso +$15
All our dishes can include two slices of artisan bread, just request them



100% Natural Juices

Desserts price per piece

BROWNIE BELGA 1pc 80
CHOCOLATE ECLAIR 1pc 75
COFFEE ECLAIR 1pc 75
CRÈME BRÛLÉE 1pc 75
BELGIAN CHEESECAKE 1 slice 95
Our New Recipe Featuring Speculoos Cookie

LEMON TART 1pc 80
BERRY TART 1pc 98
TIRAMISU 1pc 99
APPLE PIE 1pc 83
CHOCOLATE MOUSSE 1pc 80
Subject to Availability

Hot Beverages Cold drinks
 CLASSIC LEMONADE OR ORANGEADE 465ml 62
 ORGANIC CHIA LEMONADE 465ml 62
 PINEAPPLE MINT LEMONADE 465ml 62
 RASPBERRY LEMONADE 465ml 62
 ORANGE MINTADE 465ml 62
 CUCUMBER LEMONADE 465ml 62
 ORGANIC HIBISCUS CHIA 465ml 62
 NATURAL SPRING WATER 500ml 42
 SODA 355ml 49
 FELIX 355ml 52
 PERRIER SPARKLING WATER 330ml 58
 GARCI CRESPO 275ml 55

 ESPRESSO 60ml | 52  120ml | 60
 ESPRESSO MACCHIATO 60ml | 52  120ml | 60
 
 CAPPUCCINO 180ml | 70  480ml | 90
 REGULAR COFFEE  480ml | 65
 MOCHA 180ml | 70  480ml | 90
 LATTE 180ml | 70  480ml | 90 

ARTESANAL CHAI LATTE   480ml | 90
 MATCHA LATTE   480ml | 90
 TURMERIC LATTE  480ml | 90
 BELGIAN CHOCOLATE   480ml | 95 

 GLASS OF MILK   465ml | 30  
Add an extra shot of espresso for +12

MEX - 2024

 

SEASONAL JUICE 465ml 62
Ask for availability

CARROT JUICE 465ml 72
ORANGE-CARROT JUICE 465ml 72
GREEN JUICE 465ml 72
Orange, Celery, Nopal Cactus, and Parsley
BERRY JUICE 465ml 79
Strawberry, Blackberry, Celery,
Pineapple, and Orange Juice
NATURAL GRAPEFRUIT JUICE 465ml 60
ORANGE AND GINGER JUICE 465ml 65
SPECIAL LPQ JUICE 465ml 79 
Green Apple, Cucumber, Spinach,
Ginger, and Apple Juice
GINGER SHOT 60ml 40

Our coffee is an exquisite blend of 100%
Arabica organic beans from

the Chiapas and Veracruz regions.
A delight for coffee enthusiasts

Choose the type of milk you prefer: whole, lactose-free, light,
lactose-free light, almond, soy or coconut
Your choice of milk at no extra charge

Organic Tea 420ml 52

 EARL GREY
 FRESH MINT
 GREEN
 JAZMINE GREEN
 CHAMOMILE
 NATURAL SPEARMINT

All prices are in National Currency M.N. and include VATV ∙ 100% VEGAN  -         NEW DISH             * THE INDICATED GRAMS ARE FOR PROTEIN ONLY


