
S U G G E S T I O N S

Yo g u r t  b ow l ,  b a n a n a ,  s t raw b e r r y,  

a n d  h o u s e  g ra n o l a

Ke to  e n c h i l a d a s ,  t u r key h a m  ro l l s  

s t u f fe d  w i t h  Mex i c a n - s t y l e  e gg  

w h i te s ,  d i vo rc i a d a s

Egg  w h i te s ,  j o co q u e ,  s m o ke d  

s a l m o n ,  a n d  a s p a ra g u s

C h i l o r i o  s i n c ro n i z a d a ,f r i e d  e gg ,  

g re e n  a n d  re d  s a u ce

$185

$260

$280

$245



Mol letes ,  g rat in  cheese  and p ico  de  ga l lo  (4  pcs . )

Sope with  cec ina  and sa lsa  marta jada ( 100 gr. )

Tamal  oaxaqueño stuffed with  short  r ib ,  mush-
rooms,  mashed sauce ,  c ream,  f resh cheese ,  red  
onion,  and c i lantro  sprouts  (220 gr. )

Rancheros  on tort i l la ,  beans  and sa lsa  ro ja
(2  pcs . )

Chi laqui les
     Ch icken ( 120 gr. )
     Cec ina  ( 100 gr. )

Chicken enfr i jo ladas  (4  pcs . )

Chicken enchi ladas ,  homemade mole ,  sa lsa
verde ,  sa lsa  ro ja  or su iss  (4  pcs . )

Enchi ladas campechanas,  chicken,  sa lsa ro ja ,  sa lsa 
verde,  bean sauce and homemade mole (4 pcs . )

F R O M  M E X I C O

$230

$260

$230

$245

$195
$240
$265

$260

$240

$260

French Rol l ,  house-made French bread ro l l ,  
maple  syrup,  whipped cream and ber r ies

Sweet  bread baked at  home

Casa Ó ro l ls :
C innamon,  chocolate ,  and haze lnut

Handmade whipped cream

O U R  B A K E R Y

$205

$65

$95

$40

CASAO.MX

FRUITS

Grapefru i t  supremes (220 gr. )

Ber r ies  ( 180 gr. )

Mixed f ru i t  

homemade yogurt  a r tesanal ,  g ranola

        Smal l ( 150 gr. )

        Large  (300 gr. )

VEGAN

Homemade vegan coconut  yogurt ,  probiot ics ,  

caramel ized macadamia  nuts ,  f ru i t  powder.

Baked nopal  ch i laqui les ,  g reen sauce ,  vegan 

yogurt ,  g r i l led  tofu .

VEGETARIAN

Acai  bowl ,  a lmond mi lk ,  banana,  amaranth ,  

mixed ber r ies ,  and granola .

Avocado toast ,  feta  cheese ,  ch i l i  o i l .

Drowned nopales  and panela  cheese  in  sa lsa  

ro ja  marta jada .

W E L L N E S S

$145

$205

$105

$165

$170

$240

$225

$230

$225

Consumption of raw or semi-raw prote ins  is  responsib i l i ty of the  d iner.
A l l  our pr ices  inc lude 16% VAT.  Weight  before  cooking .



CASAO.MX

Turkey ham,  Canadian bacon,  bacon,  g ruyere  
cheese

Egg whites ,  goat  cheese ,  dehydrated tomato

Smoked sa lmon,  asparagus ,  ho l landaise  
sauce

O M L E T S

$275

$250

$280

Bagel ,  smoked sa lmon,  goat  cheese  mousse ,  
avocado,  mixed sa lad

Le Croque,  br ioche bread,  g ruyere  cheese ,  
prosc iutto,  f r ied  egg

S A N D W I C H E S

$295

$280

Eggs to  taste ,  ref r ied  beans and 

ch i laqui les  (2  pcs . )

Oaxaqueños ,  on a  tort i l la  wi th  ques i l lo  

and homemade mole  (2  pcs . )

Sunny-s ide  up,  pork  r inds  in  green 

sauce ,  cactus ,  and potato  (2  pcs . )

Arab-sty le ,  jocoque,  zaatar,  Arabic  

bread (2  pcs . )

Scrambled eggs  drowned in  ch ipot le  

bean sauce (3  pcs . )

Benedict ine  eggs ,  asparagus ,  ho l lan-

daise  sauce ,  Canadian bacon or smoked 

sa lmon (2  pcs . )

Machaca with  egg (3  pcs . )

Avocado toast ,  poached egg ,  f resh 

herbs  (2  pcs . )

E G G S

$235

$245

$245

$230

$230

$280

$255

$235

Consumption of raw or semi-raw prote ins  is  responsib i l i ty of the  d iner.
A l l  our pr ices  inc lude 16% VAT.  Weight  before  cooking .
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