
@ r o b l e z a c o c i n a

JAM BOARD
Mini waff les,  art isan bread, two types of homemade jam,
butter ,  fruit ,  and natural peanut butter.

CHEESE BOARD
Regional cheeses,  homemade jam, ol ives,  art isan bread,
cold cuts,  quince paste,  fruit ,  and ol ive oi l .

EGGS BENEDICT
Artisan bread with charred lamb, poached eggs, drizzled
with a hazelnut butter emulsion,  and served with sautéed
vegetables.

FRUIT SALAD
Seasonal fruit ,  homemade yogurt with berries,  homemade
granola,  and honey from the valley.

ROBLEZA MACHACA
Classic Sonoran-style machaca (shredded beef) with
potato,  tomato, and California chile,  served with beans,
gri l led regional cheese, and f lour tort i l las.

FRENCH TOAST (SALTED CARAMEL BANANA)
Homemade brioche bread, banana, dulce de leche with a
touch of salt ,  torched banana cream, and cocoa powder.

HOT CAKES (3)
Fluffy hotcakes with red berry jam, seasonal fruit ,  lemon
mascarpone cream, and maple syrup.

AVOCADO TOAST
Slice of rustic bread, guacamole,  tomato, melted fresh
cheese, spinach, citrus-infused ol ive oi l ,  and sautéed
vegetables.  Choice of egg: poached, scrambled, or fr ied.

CATFISH CEVICHE WITH CHILI  PEPPER
Cured jackfish bathed in t iger 's milk made with candied
yellow chil i  pepper,  cucumber,  cherry tomato, onion and
avocado.

$ 2 5 0

$ 600

$ 3 8 0

$ 2 00

$ 3 8 0

$ 2 4 0

$ 2 6 0

$ 2 4 0

$ 3 8 0



C O W B O Y  E G G S
Two fr ied eggs on a l ightly fr ied corn tort i l la,  topped with
green and red salsa,  Sonoran-style shredded beef,
avocado, queso fresco, and a touch of ci lantro.  Served with
black beans.

O M E L E T T E  O F  T H E  D A Y
Stuffed with mozzarel la cheese, topped with poblano
cream sauce, served with homemade bread and salad.

C H E R R Y  O M E L E T T E
Stuffed with mozzarel la cheese, cherry tomatoes,  and
chimichurri  sauce, served with homemade bread and
salad.

M U S H R O O M  O M E L E T T E
Stuffed with mozzarel la cheese, mushrooms, and sautéed
spinach, topped with mushroom cream sauce and served
with salad and homemade bread.

M E X I C A N  L A M B  O M E L E T T E
Stuffed with mozzarel la cheese, smoked lamb, California
chile,  onion, and tomato. Topped with red salsa and served
with a green salad with vinaigrette.

R E D  C H I L A Q U I L E S
Chilaquiles in red sauce on a bed of beans, topped with
crema, white onion, ci lantro,  queso fresco, and a fr ied egg.

G R E E N  C H I L A Q U I L E S
Served in green salsa with a bed of beans, crema, queso
fresco, ci lantro,  white onion, pumpkin seeds, and a fr ied
egg.

H O U S E  M O L E  C H I L A Q U I L E S
Served in mole sauce with refr ied beans, crema, queso
fresco, onion, ci lantro,  creamy avocado, and a fr ied egg.

$280

$270

$270

$270

$380

$250

$250

$290



GraciasGracias
por su visita!por su visita!

ROBLEZA BURGER
Brioche bun, ground beef,  caramelized onion sauce with
bacon and whiskey,  mixed greens,  melted mozzarel la
cheese, onion, and tomato. Served with fr ies and ketchup.

CHICHARRÓN SOPES
Blue corn sope, bed of beans, pork r inds in green sauce,
pickled onions,  and creamy avocado.

LAMB BIRRIA
Smoked lamb oven-baked with guaji l lo and ancho chiles,
served with corn tort i l las.

QUESABIRRIAS
Quesadil la f i l led with Mexican-style lamb birr ia.  Served with
roasted salsa and broth.  (2 pieces)

SHRIMP TACOS (3)
Corn tort i l las with cheese, shrimp sautéed in chi le and bell
pepper butter.

$ 3 8 0

$ 3 0 0

$ 4 0 0

$ 3 8 0

$ 3 4 0

E X T R A S :
E G G  $ 3 0  B R E A D  $ 3 0    B E A N S  $ 5 0  P O A C H E D  E G G  $ 4 0

A V O C A D O  $ 5 0  P O T A T O  $ 5 0  R O A S T E D  C H I L E S  $ 6 0
C H I C H A R R O N  I N  G R E E N  S A U C E  $ 8 0

G U A C A M O L E  $ 2 0 0

* A D D  L A M B ,  M A C H A C A  O R  S H R I M P  $ 1 3 0



$ 9 0
$ 9 0

$ 8 0
$ 1 2 0

$ 6 5
$ 9 0
$ 1 0 0
$ 5 5
$ 1 2 0

$ 1 2 0

$ 8 0
$ 1 3 0

$ 9 0

T H E  B A R
R o b l e z a   c o c i n a

C O L D  D R I N K S
Natura l  o range  Ju ice
Green  Ju ice
Water  o f  the  day  
Spec ia l  Lemonade   (K iw i ,  Lavanda
or  Coconut )
Natura l  l emonade
Co ld  Choco la te  
Prepared  C lamato  
Soda
Kombuchas
(Mora  azu l  /  Menta  /  F ru tos  ro jos )
D i r t y  Soda

1  L I T R O

$ 2 5 0

H O T  D R I N K S
Cof fee
Teasana
(Guava  /  red  f ru i t s )
Hot  choco la te

M I L K S :
L a c t o s e - f r e e ,  W h o l e  a n d  s o y  m i l k



T H E  B A R
A L C O H O L
Nac iona l  Beer
Ar t i san  Beer
Cara j i l l o
Prepared  Sangr ía  
Wh i te  Sangr ía  
M imosa
Win ter  M imosa  

$ 7 0

$ 1 2 0

$ 2 3 0

$ 2 2 0

$ 2 2 0

$ 1 8 0

$ 1 8 0

C O C K T A I L S $ 2 8 0

Class ic  Mo j i to  o r  red  F ru i t s
C lass i c  G in  or  Red  f ru i t s
P iña  loca  (Mezca l ,  p ineapp le ,  tequ i la ,  p i lonc i l l o )
Mezca l  and  red  f ru i t s
C lass i c  Margar i ta  
(Tequ i la  o r  mezca l )
Margar i ta  Sp icy
(Margar i ta  w i th  ch i l e  ja lapeño ,  ch i l i  powder  and
sa l t .
Apero l  spr i tz
S t .  Germa ine  Spr i tz
Vermuth  on  the  rocks

M O C K T A I L S  ( W I T H O U T  A L C O H O L )
S t r a w b e r r y  b a s i l
 c ranberry  ju i ce  and  g inger  a le .
T o n i c  L a v a n d e r
Dr ied  f ru i t s , lavander  sy rup ,
l emon  and  ton ic  water .

$ 1 4 0

$ 1 4 0



T H E  B A R
C U P B O T T L ER O S É

$ 1 8 0 $ 5 5 0R o s a d o  L i c e a g a
(Mer lo t ,  Grenache  y  Syrah)

R E D  W I N E
Melv in
(Cabernet  Sauv ignon y  syrah)

Sof ia  L iceaga
(Mer lo t  y  Cabernet
Sauv ignon)

Gran Reserva
(Mer lo t  y  Cabernet
Sauv ignon)

L  se lecc ión
(Syrah  y  mer lo t )

M se lecc ión
(Mer lo t )

$ 6 5 0

$ 6 5 0

$ 9 5 0

$ 1 2 0 0

$ 1 5 0 0

@ r o b l e z a c o c i n a

$ 2 0 0

$ 2 0 0

$ 3 0 0

$ 4 0 0
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