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BREAKFAST



GREEN JUICE (375 ml.)
Mixture of pineapple, orange and nopal (cactus).

$ 42.00

HOME MADE BREAD (4 slices)
Wheat bread made in our oven, served with organic home
made jams.

$ 65.00

Made in our oven the traditional way.
CORNCOBB CAKE (4 slices) $ 65.00

Light hotcakes made of wheat flour, served with honey bee
maple or home-made red fruits jam.

HOT CAKES (2 pieces) $ 80.00

REYNA PEARLS (6 pieces)
Puff pastry pearls stuffed with sweet creamy cheese.

$ 65.00

RANCHEROS REYNA
Fried eggs covered with red tomato and bacon sauce, garnished
with mashed beans and served on a fried corn tortilla.

$ 90.00

DEL ALTO
Scrambled eggs with seasoned pork sausage with dried chile
sauce, garnished with fried beans and guacamole.

$ 90.00

HOUSE STYLE
Fried or scramble covered with Mole Poblano CASAREYNA.

$ 90.00

 OMELETTE
Two eggs stuffed with mushrooms or seasoned pork sausage
or manchego cheese or ham or mexican style, gratinated with
mozzarella cheese or any combination of these ingredients.

$ 97.00

DIVORCIED EGGS
Sunny side up eggs covered with red sauce and green sauce
served on a fried corn tortilla.

$ 90.00

YOUR CHOICE 
Fried or scrambled eggs with mushrooms or bacon or seasoned
pork sausage or ham or mexican style or with beans or any
combination of ingredients.

$ 90.00

GOURMET OMELETTE
Egg whites or eggs stuffed with creamy cheese and salmon or
schrimp, gratinated with mozzarella cheese, served with guacamole.

$105.00

LIGHT OMELETTE
Egg whites stuffed with mushrooms or panela cheese or ham
or mexican style, gratinated with mozzarella cheese or any
combination of these ingredients.

$ 97.00

OASIS JUICE (375 ml.)
Mixture of strawberry, pineapple and orange juice.

$ 42.00

NATURAL JUICE  (375 ml.)
Orange, carrot, mandarin or grape fruits juices.

$ 38.00

SEASON FRUIT PLATE
Season fruits with yogurt, mixture of cereals ir with cottage cheese.

$ 65.00

NATURAL YOGURT GLASS  (375 ml.)
With brownished cereals, honey and fruits.

$ 63.00

SEASON SUGGESTIONS

FROM THE OVEN

EGGS

FROM THE VEGETABLE GARDEN

BEEF TONGUE TACOS (3 pieces)
Steemed beef tongue tacos, on hand made tortillas, with onion,
cilantro and a green salsa.

 $160.00

CREPES POBLANAS (2 pieces)
Crepes stuffed with mushrooms and poblano chile slices, covered
with poblano chile sauce and mozzarella cheese and gratin.

$ 99.00

DOÑA MICA’S QUESADILLAS (3 pieces)
Corn tortillas stuffed with melted cheese, chicken in red sauce
and mushrooms.

$ 79.00

ENFRIJOLADAS (3 pieces)
Fried tortillas filled with chicken and covered with a creamy
beans sauce. Fresh cheese and chorizo little pieces on top.

$ 98.00

DON SAMUEL’S CHILAQUILES
Slices of fried corn tortilla with red sauce or green sauce with
chicken,cream and cheese.

$ 90.00

DOÑA NORMA’S CHILAQUILES
Slices of fried corn tortilla with a delicious non spicy salsa 
pasilla, with chicken, cream and cheese.

 $ 90.00

Beef stomach in a dried chiles sauce, perfumed with coriander.
 MOLE DE PANZA $ 99.00

GRILLED CHEESE
Grilled panela cheese and nopales tower, served on a tomato
sauce. Garnished with guacamole and onion.

$ 90.00

CASAREYNA BEEF TONGUE
Beef tongue seasoned fine herbs and spices, sauted with
burnt dried chili. Garnished with guacamole.

$160.00

GREEN SAUCE BEEF TONGUE
Bits of beef tongue in a delicious jalapeño salsa served
with guacamole.

$160.00

MOLLETES (4 pieces)
Toasted bread with mashed beans, ham or chorizo with melted
manchego cheese, served with mexican sauce and guacamole.

$ 79.00

SINCRONIZADAS (3 pieces)
Flour tortillas stuffed with melted cheese, fried ham or seasoned
pork sausage. Garnished with guacamole and fried beans.

$ 77.00

DOÑA MARY’S ENCHILADAS (3 pieces) 
Fried and rolled corn tortillas, stuffed with chicken, covered with
red sauce or green sauce granited with mozzarella cheese.

$ 98.00

COCHINITA PIBIL ENCHILADAS (3 pieces)
Rolled tortillas stuffed with pork meat, covered with traditional
cochinita pibil sauce garnished with purple onion rings.

$ 98.00

ENMOLADAS (3 pieces)
Fried and rolled tortillas stuffed with chicken and covered
with the best mole poblano.

 $ 150.00

PUNTAS AL ALBAÑIL 
Steak bits covered with a hot and spicy chipotle sauce, served
with guacamole.

$135.00

LAS PUNTAS MEXICAN STYLE
Bits of beef steak with red tomato, onion and fresh green
chile served with guacamole.

$135.00

PICADITAS FROM TEPETLAPA (3 pieces) 
Thick rounded corn tortillas topped with seasoned pork sausage
or chicken tinga.

$ 83.00

Oval or triangle shape corn tortillas, stuffed with beans, fresh
cheese or chicharron covered with red sauce.

TLACOYOS DE ZACATLÁN (3 pieces) $ 83.00

Oval or triangle shape corn tortillas, stuffed with beans, fresh
TACOS DE CAMARÓN AL CHIPOTLE $ 130.00

REQUESON ENCHILADAS (3 pieces)
Fried and rolled corn tortillas, stuffed with fresh cheese with
red sauce granited with mozzarella cheese.

$ 98.00

CHICKEN FAJITAS
Grilled chicken stripes seasoned with onion and sweet
pepper garnished with guacamole and beans.

 $130.00

TRADITIONAL MEXICAN DISHES

♦ All greens and vegetables are perfectly clean.
♦ Our prices are expressed in Mexican Pesos.
♦ Our prices are including IVA (sale tax).
♦ Our tortillas are hand made.
  Low calories.
Hot and spicy.

Season fruits place 300 grs.
Eggs: 2 pieces.
Mole de Panza: 300 ml.
Chilaquiles: 250 grs.

SERVING PORTIONS
Beef tongue: 200 grs.

Information provided to meet and exceed the Mexican Federal
Customer Protection Law (PROFECO)

Coffee, Atole, Tea and
Champurrado: 180ml. 

EL ALTO ATOLE
Typical mexican beverage based on cinnamon, water, milk,
sugar or coconut.

$ 38.00

CHAMPURRADO
Made of water, cinnamon, sugar, maize dow and chocolate.

$ 38.00

MILKSHAKE (375 ml.)
Banana, chocolate, vanilla, mamey.

$ 58.00

AMERICAN COFFEE $ 30.00

NESPRESSO
American express.

$ 45.00

HOT CHOCOLATE $ 38.00

HOT CHOCOLATE WITH MINT
Hot chocolate with mint liquour.

$ 40.00

HOT OR COLD MLK
Regular, light or delactosed.

$ 32.00

INFUSIONS (2 cups)
Assorted top Quality German infusions.

$ 45.00

TEAS $ 30.00
Chamomile, lemon, black, mint or apple-cinnamon.

BEVERAGES



LUNCH AND DINNER

LEGEND

SERVING PORTIONS
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Tells the story that at other side of the city Puebla, between the rivers 
of Almoloya and Alseseca, there was a place named “de la Madrecita”. 
The importance of this place was the sales of the best pulques of the 
region. This area had the attendence of all groups of the city, Spanish, 
criollos, mestizos and infigenas to comment the day happening and 
enjoy the drinks.

The other attractive thing of the place was the flowers, springs and 
birds. That is why it was the perfect place for citizens and visitors of the 
noble city of Puebla de los Ángeles.

Now a day, in this place, CASAREYNA is a full concept that includes 
lovely areas where all the scent, assents, essences and the 
experiences are together offering a generous range of options for 
guests and customers.

The concept includes fourty six amazing suites, and awarded authentic 
Puebla cuisine restaurant, bar, pool, spa, jacuzzi, Audi’s roof top 
jogging track, outdoor patios for a special events, romantic 
experiences, Talavera de la Reyna Boutique, meeting rooms and much 
more.

CASAREYNA is well known by very good personal service, the care of 
all every detail and the best experiences. All of these surrounded by an 
exclusive, warm and professional environment.

CASAREYNA always serves very good portions on every menu item, 
always looking for our guest’s satisfaction.

CONCEPT

Soups: 250 ml.
Chistorra: 130 grs.
Ceviche: 200 grs.
Spaguetti: 170 grs.
Chicken breast: 200 grs.
Beef fillet: 200 grs.
Flank steak and Tampiqueña: 250 grs.
Salted Meat / Beef Jerky: 200 grs.
Sea and Land: 200 grs.
Salmon and Tuna: 200 grs.
Tongue and Mixiotes: 200 grs.
Verdolagas mole and Chilpachole: 150 grs.

Information provided to meet and exceed the Mexican 
Federal Customer Protection Law. (PROFECO)



Our prices includes IVA (sales tax), tip is not included in your bill. CASAREYNA’s speciality Our tortillas are hand made. Hot and spicyWe are certified by safer food with the highest grade of hygienic food.

THE GRILL

BEEF STEAK A LA MEXICANA WITH MARROW
Seasoned steak with marrow in a sauce of tomato, peppers, onions and spices, with salad.

$ 190.00

TAMPIQUEÑA
Thin cut of grilled beef served with guacamole, fried beans, poblano pepper stripes with
corn and mole poblano enchiladas.

$ 190.00

FLANK STEAK (ARRACHERA)
Soft marinated grilled arrachera served with guacamole, chalupas and fried beans.

$ 190.00

MOCTEZUMA BEEF STEAK
Served on a fried tortilla with refried beans. Covered with a non-spicy red jalapeño
sauce garnished with guacamole.

$ 185.00

$ 300.00

SALTED MEAT / BEEF JERKY
Fresh grilled salted meat. Accompanied with panela cheese and nopales strips, handmade
tortillas and avocado.

$ 180.00

BEEF STEAK IN MANGO SAUCE
Grilled beef steak covered with non-spicy mango-chipotle sauce, served with a mango
slice and mosh potatoes.

$ 185.00

PRINCESS SEA AND LAND
Grilled tuna fillet & steak marinated with black sesame seeds and covered with a juice
reduction sauce.

$ 195.00

BEEF STEAK IN CHEESE CHIPOTLE SAUCE
Grilled beef steak covered with a non-spicy cheese chipotle sauce, served with mash
potatoes and spicy small chipotle chile.

$ 185.00

FISH FILLET
White fich with either garlic, butter, diabla spicy sauce or just grilled.

$ 155.00

BUTTER-LEMON SHRIMPS
6 pieces of U-15 shrimps cooked on a special butter-lemon sauce, served with fried parsley.

$ 190.00

THE SECRETS OF DOÑA ANGELA

RED PIPIAN
A thick sauce made of red chiles, tomatoes, roasted sesame seed and peanuts
served with rice and a choice of chicken breast or pork.

$ 175.00

PIPIAN DUET
Green and red pipian served with chicken or pork and rice.

$ 175.00

CIPRIANA’S TINGA
Strew with either shredded chiken with tomatoes, onion, chipotle and spices. 

$ 150.00

CHICKEN CHILPACHOLE
Delicious red & spicy chicken broth with chicken strips, epazote and little corn balls.

$ 150.00

SHEEP MIXIOTE
250 grs of fresh sheep and nopales with white rice and beans.

$ 150.00

GREEN SALSA BEEF TONGUE
Beef tongue seasoned with a real & authentic green salse, served with guacamole.

$ 160.00

CHIPOTLE BEEF TONGUE
Beef tongue served on a non- spicy burned chipotle sauce, served with guacamole.

$ 155.00

MOLE’S SAMPLE PLATE
Mole poblano, green pipian, red pipian and white mole served with rice and mashed
sweet potatoes. 2 with pork and 2 with chicken breast.

$ 200.00

WHITE MOLE
A thick sauce made of pine nuts, pulque, and avocado leafs and spices. Served with
rice and a choice of chicken breast or pork.

$ 190.00

GREEN PIPIAN
A thick sauce made of green chiles, green tomatoes, roasted pumpkin seeds served
with white rice and a choice of chicken breast or pork.

$ 175.00

ABUELA ANGELA MOLE POBLANO 
***Traditional Mole Poblano awarded from 2009 to 2016 by the Swiss Guide to México
as “The best mole in México”, served with chicken breast stried***

$ 180.00

SALSA PASILLA SHRIMPS
6 pieces of U-15 shrimps covered with a non-spicy salsa pasilla, served with white rice
and fried banana.

$ 190.00

COCONUT SHRIMPS
6 pieces of U-15 shrimps covered with coconut and served with a dip duet sauces,
tamarind and mango.

$ 190.00

CHEF’S TUNA
Grilled tuna loin with a dried chiles thin crust served on a mash potatoes bed and
covered with a sweet & sour jamaica flower sauce.

$ 199.00

Grilled tuna loin marinatted with say sauce covered with black sesame seeds and covered
with a juice reduction sauce.

$ 199.00

SEASON SUGGESTIONS

APPETIZERS
CHALUPAS POBLANAS
4 pieces of small fried corn tortilla with salsa, onion and shredded beef.

$ 65.00

CHALUPAS DE MOLE POBLANO
4 pieces of small fried corn tortillas with mole poblano, onion and shredded chicken.

$ 65.00

GUAJOLOTES
2 pieces of white fried wheat buns with beans, lettuce, shredded beef, salsa and cream.

$ 68.00

CHISTORRA
Delicious grilled chistorra (sausage) with guacamole.

$ 80.00

MOLOTITOS DE ZAGUÁN
3 pieces of fried corn stuffed with either potato, cottage cheese or tinga.

$ 65.00

TOSTADAS
2 pieces of deed fried tortillas covered with beans, lettuce and chicken or beef.

$ 68.00

STUFFED CHIPOTLES
2 pieces, not very spicy chipotle chiles covered with fried egg, stuffed with fresh cheese,
served with guacamole and fried beans.

$ 95.00

STUFFED CHILES IN ESCABECHE
2 pieces of jalapeño chiles stuffed with tuna marinated in vinager and herbs.

$ 68.00

SALADS

ROQUEFORT SALAD
Organic lettuce, apple, tomato, candied peanut served with Roquefort cheese dressing.

$ 95.00

FRIED PARSLEY
Fried parsley with a cream cheese medallion with a small portion of chipotle sauce.

$ 78.00

MANGO CEVICHE
Minced white fish marinated in orange and lemon juice with avocado, tomato,
onion and green chile, served on a mango bed.

$ 98.00

DEL CAMPO SALAD
Mix of organic lettuce and alfalfas sprouts, green grapes and organic strawberries with an 
organic orange vinaigrette.

$ 95.00

REYNA SALAD
Organic lettuce, green grapes, goat cheese with nuts and grilled salmon strips with a honey 
mustard dressing.

$ 98.00

Grape, fresh curds, (requeson), carrots and alfalfa sprouts with olive oil and herbs dressing.
REQUESON SALAD $ 95.00

SOUPS
POBLANA SOUP
Chicken broth with poblano chile strips, zucchini, corn grains, mushrooms, epazote
and bacon.

$ 68.00

ESQUITES SOUP
Corn grains seasoned with epazote and spices, served with chicken broth and a touch of
mayonnaise and chili powder.

$ 68.00

POBLANA CREAM
Poblano chile with cream served with corn grains, poblano chile strips and requeson.

$ 75.00

 AZTECA SOUP
Tomato soup, chicharron (fried pork) with fried tortillas strips, avocado and cheese.

$ 75.00

 REYNA’S FIDEO
Thin wheat pasta seasoned with a tomato and onion sauce served with avocado, fresh
cheese and chipotle sauce.

$ 69.00

FIDEOS SOUP (thin pasta)
Chicken and tomatoes broth with fideo pasta. The most traditional home style soup.

$ 65.00

RICE
White or red.

$ 62.00

SPECIAL RICE
Served with fried banana/ fried eggs/ mole poblano.

Chicken soup served with rice and shredded chicken.  

$ 80.00
 *Extra ingredient $15.00

CONSOME $ 62.00

BEANS CREAM
Beans cream with bits of chicharron (fried pork skin), avocado, tortilla chips and fresh cheese.

$ 75.00

PASTA
OCEAN’S SPAGHETTI
Pasta in a tomato sauce seasoned with shrimp and octopus, served with mozzarella
cheese on top.

$ 125.00

FOUR CHEESE SPAGHETTI
Pasta with cream sauce with manchego cheese, cream cheese, blue cheese topped
with mozzarella cheese.

$ 125.00

SALMON IN TAMARIND SAUCE
Fresh grilled salmon loin an almond crust, served on tamarind sauce. $ 199.00

POULTRY

REYNA CHICKEN BREAST
Grilled chicken breast with a spicy chipotle sauce germished with panela cheese and
tortilla chips.

On the grill served with fresh salad.

$ 155.00

GRILLED CHICKEN BREAST $ 150.00

MUSTARD CHICKEN BREAST
Grilled chicken breast covered with a special mustard/honey sauce served with steamed
carrots and zucchini.

$ 155.00

POBLANA CHICKEN BREAST
Grilled chicken breast stuffed with cheee covered in a creamy poblano chile sauce.

$ 155.00

FISH AND SEAFOOD

REYNA’S TUNA LOIN

FRESH BEEF JERKY CEVICHE
150 grs. of fresh beef jerky with tomato, onion, serrano chile, coriander, lime juice and
chopped olives and cappers.

$140.00

ESCAMOLES (ANT EGGS)
150 grs. of delicious ant eggs (mexican caviar) cooked with butter, epazote, onion and
chile serrano. Served with hand made tortillas, special spicy sauce and guacamole.

$330.00

AGAVE-MAGUEY WORMS
150 grs. of fried agave worms, served with hand made tortillas,
guacamole and salsa. Delicious.

$330.00

MOLE IN PASTA (1 Kg.)
Enjoy our exquisite poblano mole to bring in pasta, packed to high vacuum


