
RED  

F R E S H  J U I C E S  

GREEN   
Granny Apple, Kale, Celery, 
Spirulina, Lime 

Beet, Carrot, Ginger, Lemon 

ORANGE 

CARROT   

POWER SHOT   
Ginger, Tumeric, Pineapple 

I C E D  /  C O L D  C O F F E E  

COLD BREW   

ESPRESSO TONIC   

ICED LATTE  (d) 

Regular,  Caramel, Mocha, Vanilla, Matcha 

AFFOGATO  (d) 

Espresso & Vanilla Ice Cream 

T E A S  

JASMINE GREEN  

ENGLISH BREAKFAST   

SENCHA   

EARL GREY   

BLACK TEA - BERRIES   

GREEN TEA - MANGO  

T I S A N A S  

MANGO, ORANGE, ELDERBERRIES, 

APPLE, HIBISCUS, PINEAPPLE  

LAVENDER & CHAMOMILE   

APRICOT, HIBISCUS, APPLE, 

ORANGE PEEL    

HERBS & CITRUS 

H OT C O F F E E  
AMERICANO  

ESPRESSO  

CAPPUCCINO  (d) 
Regular, Vanilla 

LATTE  (d) 
Regular, Matcha, Caramelo, Mocha 

Our milk selection includes: 
Regular, 2%, Light, Lactose Free, 
Almond, Oat, Soy, Coconut 

Please notify our Service Colleagues if you have any known food allergies or intolerance. Our food is prepared in an environment where peanuts/nuts and other allergens  are handled. 
There is a risk in consuming raw or undercooked foods of animal or seafood origin, including eggs, and it is a policy of the One&Only to inform our guests. While there is not a separate 
allergen-free preparation area, however One&Only Palmilla will take maximum precaution to prevent allergic reaction but does not assume any liability. To preserve the quality of our 

fresh products we serve items seasonally, based on availability.   
Prices listed are quoted in Mexican Currency, 16% tax and 15% Service Charge are included. Payment by credit card or room charge only. Purchases over $469.24 pesos will include an 

additional local environmental tax of $11.73 pesos. 



KO M B U C H A  (355 ml) 

ALOE VERA, GINGER 
PINEAPPLE   

HIBISCUS   

GINGER & LIME   

EVIAN  (330 ml) 

PELLEGRINO  (250 ml) 

COCONUT WATER  (330 ml) 

WAT E R  

F R A P P E S  

MOCHA   

COOKIES & CREAM   

CARAMEL   

WHITE CHOCOLATE   

S M O OT H I E S  

BAJA LAZZY  (d) 
Chia, Mango, Greek Yogurt, Stevia Leaf 

COCO DATE DREAM   
Banana, Date, Coconut Milk, Agave Syrup 

AVOCADO BOOST  (n) 
Avocado, Pineapple, Cashew, 
Oat Milk, Bee Honey 

LUCY’S PB&BLUE  (n) 
Blueberries, Peanut Butter, 
Banana, Almond Milk 

FRESH FRUIT SELECTION   
Strawberry, Banana, Lime, Mango 

STRAWBERRY   

BLUEBERRY   

GINGER & LIME   

GUAVA - MICHOACÁN   

RASPBERRY - JALISCO   

PASSION FRUIT - VERACRUZ   

MANDARIN - YUCATAN   

APPLE - MICHOACÁN   

I TA L I A N  S O D A S  
House-Made 

A RT I S A N  F E L I X  
Our Artisan Sodas are made with fresh 
natural fruits from various states in México 

S O D A S  
COKE   

DIET COKE   

SPRITE   

FRESKA   

COKE ZERO   

RED BULL   

RED BULL ZERO   

Please notify our Service Colleagues if you have any known food allergies or intolerance. Our food is prepared in an environment where peanuts/nuts and other allergens  are handled. 
There is a risk in consuming raw or undercooked foods of animal or seafood origin, including eggs, and it is a policy of the One&Only to inform our guests. While there is not a separate 
allergen-free preparation area, however One&Only Palmilla will take maximum precaution to prevent allergic reaction but does not assume any liability. To preserve the quality of our 

fresh products we serve items seasonally, based on availability.   
Prices listed are quoted in Mexican Currency, 16% tax and 15% Service Charge are included. Payment by credit card or room charge only. Purchases over $469.24 pesos will include an 

additional local environmental tax of $11.73 pesos. 



B A K E R Y  

TIRAMISU TWIST  (g) 
Laminated Dough, Filled with Mascarpone, 
Coffee Cream 

CROISSANT (d, e, g) 
Laminated Dough with Toasted 
Butter Flavour 

CROISSANT CUP   (d, e, g) 
Filled with Pastry Cream 
Topped with Mixed Berries 

GLUTEN FREE LEMON 
CHIA SLICE (d, e, gf) 

Topped with Citrus Glaze 

Alcohol (a)   Dairy (d)   Egg (e)   Gluten  (g)   Gluten Free (gf)   Nuts   (n) 

PISTACHIO MARITOZZI (d, g, n) 

Brioche-Style Bun, Chantilly Cream, 
Pistachio Praline 

Semi-Sweet Chocolate, 
Flaky Layers of Dough 

PAIN AU CHOCOLAT XL  (d, e, g) 

CITRUS CHOCOLATE 
BRIOCHE (d ,  e,   g ,  n) 

Soft Orange Brioche, White Chocolate Cream, 
Almonds, Chocolate Bites 

RASPBERRY COOKIE (d,  e,  g, n) 

 White Chocolate Cream, Milk Caramel & Pistachio 

CANELÉ  (a, d,  e,  g) 

 Vanilla & Rum Custard-Style 

TO A ST &  G O  

COUNTRY-STYLE FOCACCIA (d, g, p) 
Truffle Aioli, Mushrooms, Romesco, Serrano 
Ham, Caramelized Carrots, Peaches, 
Organic Lettuce 

B U R R ATA  PA N I N I  (d, g, p) 
Serrano Ham, Cherry Tomato, Green Mix Lettuce 

Basil Pesto, Arugula 

FORAGE CIABATTA (g) 
Truffle Alioli, Humult Cheese with Serrano Ham,
 Wild Mushrooms, Green Mix Lettuce 

BREAKFAST BURRITO (d, e, g, p) 
Egg, Bacon 

Egg, Chicken 

Please notify our Service Colleagues if you have any known food allergies or intolerance. Our food is prepared in an environment where peanuts/nuts and other allergens  are handled. 
There is a risk in consuming raw or undercooked foods of animal or seafood origin, including eggs, and it is a policy of the One&Only to inform our guests. While there is not a separate 
allergen-free preparation area, however One&Only Palmilla will take maximum precaution to prevent allergic reaction but does not assume any liability. To preserve the quality of our 

fresh products we serve items seasonally, based on availability.   
Prices listed are quoted in Mexican Currency, 16% tax and 15% Service Charge are included. Payment by credit card or room charge only. Purchases over $469.24 pesos will include an 

additional local environmental tax of $11.73 pesos. 


