
Arab Entree 
Tabule, hummus  and jocoque with flat bread..............................$110.00
Jocoque 
Served with onions, chile, parsley, zataar and 
flat bread or tortilla chips. .............................................................$75.00
Lettuce wraps
Veggies mix, mushrooms, nuts and oriental sauce,
 served with won ton. ......................................................................$85.00
(Add turkey 80 grs. + $50.00). 
Hibiscus (Jamaica Flower) fried Flautas (4) 
Corn tortilla fried and filled with jamaica prepared with tomato,
onions and garlic, served with lettuce, cheese and cream. ...........$95.00

Spanish Croquettes (6 pcs.)  
Made with turkey ham, parsley, onion, served with
 tomato sauce...................................................................................$125.00 
Spiced potato wedges  
Served with spicy mayonnaise, ketchup and mustard..................$85.00 

ENTREES

SOUPS
Lentil Soup

With roasted banana.
$50.00

     Miso Soup
Veggies, miso, alga wakame 

soy sauce and tofu.
$70.00

Mixteca Cream
Bean cream, fried tortilla 
chips and fresh cheese.

$50.00
Chicken Soup
Served with chicken, 

rice and veggies.
$65.00 

PASTA AND RICE

 Sicilian Pasta  
Pasta with pomodoro sauce,dehydrated 
tomatoes, turkey meatballs and cheese

$135.00

Lo Mein 
Oriental pasta with teriyaki sauce

 and grilled vegetables
$80.00

Spring Salad  
(Lettuce, spinach, apple, straw berries, goat cheese and roasted nuts). .................................................................................$110.00

Farm Salad 
(Lettuce, tomato, carrot, hard boiled egg, croûtons and cheese).............................................................................................$105.00 

México central 
(Lettuce, avocado, tomato, onion, coriander, corn, tortilla chips and fresh cheese)................................................................$95.00

Quinoa Salad  
(Quinoa, pepper, tomato, coriander, onion, lemon juice, lettuce and cucumber).....................................................................$135.00 

.

Serpientes y Escaleras  
(Roasted cheese, tomatoes, “nopales” and tortilla chips)...........................................................................................................$90.00.

Beet root carpaccio    
(Sliced beet root, goat cheese, pistachio powder, and sweet-potato chips.................................................................................$90.00

Dressings: Jamaica, berries, oriental (with peanuts), balsamic, italian. Dill and honey mustard (with yogurt)

SANDWICHES

  

Choose bread: Ciabbata, flat bread, 
bagel, wrap or whole grain bread.

All served with green salad and potato wedges.

HAMBURGERS
Home-made bread, garlic butter,

 lettuce, fresh tomato and caramelized onions,
 served with potato wedges and pickled cucumber.

Low carbs: Ask for your hamburger 
without bread and add side salad.

Rumorosa (Beef)
$130.00

Cocotla (Turkey)
 $130.00

Tofu
$90.00

Cereals 
$90.00

Falafel with
 mushrooms

$90.00
Add cheese +$20.00

SALADS

  

    

  

 

 

Visit us at our restaurants in 
Coyoacan and Condesa.

For banquets or events:
eventos@laesquinaverde.com

Visit us:
www.thegreencorner.org

All our prices includes taxes 
16% 

OUR INGREDIENTS MAY 
HAVE VARIATIONS, 

DEPENDING THE SEASON 
OR DISPONIBILITY SO 

OUR PREPARATIONS MAY 
CHANGE.

Classic. Turkey ham, cheese, 
lettuce and tomatoes.(ask  it with butter)

Good moring. Scrambled egg with 
veggies, beans and Oxaca cheese. 

$120.00

Farm. Turkey, cheese,
 lettuce and tomato.(ask  it with butter)

$135.00

$95.00

Pepper. Roasted peppers, sun dried 
tomatoes, goat cheese and pesto.

  $110.00

Tuna. Tuna salad with tomatoes, 
celery, cucumber and lettuce mix.

$1145.00
Falafel. Falafel, hummus, tabule 
and cucumber dressing.

$95.00

de 13:00 a 22:00 hrs.

Cheese & spinach dip
Made with spinach, onions, goat cheese, served with 
garlic bread.....................................................................................$120.00
Loma Bonita spheres (8 pcs.)
Made with cereals and vegetables 
served with chutney.......................................................................$95.00

Garden Pasta 
Pasta with garlic butter and vegetables.

$90.00

Pasta Green
Pasta with walnut pesto, goat cheese

and dehydrated tomato.
$110.00

Moros con Cristianos
White or brown rice with fried

pot beans and fried banana.
$70.00 

Mediterranean Salad
 (Lettuce, pasta, cranberries, sausage cherry tomatoes, and cheese)......................................................................................$115.00 

Toscana Salad
Poached kale, spinach, roasted beet root and sweet potato,
 nuts, cranberries and goat cheese.............................................................................................................................................$135.00

Yucateco. Marinated pork, 
beans and pickled onions.

$130.00
Shawarma. Skirt steak with spices, 

“jocoque” tabule and cucumber dressing.
$145.00

Veggies. Eggplant, zucchini, peppers, tomatoes,
 lettuce and hummus.

$95.00

Heart of palm ceviche
Heart of palm, onion, tomato, coriander, cucumber mixed with lemon and orange juice, served with corn “tostadas”........$120.00

 

SPECIALS

Add protein to your salad or bowl:
Turkey ham 50 grs. + $40.00 / Turkey grilled 100 grs. + $50.00 / Chicken 50 grs. + $45.00
Tuna 100 grs. + $100.00 / Tofu 80 grs. + $35.00 / Panela Cheese 80 grs. +$35.00

BOWLS
Wholegrain rice or white riceg
  

       

 Quinoa + $20.00
Macro
White or whole grain rice, veggies, spinach, hummus and pickled veggies..................................................................$75.00 
Curry
White or whole grain rice, veggies and curry-coconut sauce..........................................................................................$70.00 
Oriental  
Veggies, cucumber, nori, roasted sesame and teriyaki sauce.........................................................................................$95.00 
Libano
Veggies, tabule, hummus, falafel, jocoque and tahini.....................................................................................................$95.00 

       

Imperial turkey breast
Filled with goat cheese, spinach sauce, rice and saute veggies............................................................................................$165.00
Tinga “Tostadas”
Fried corn tortilla with beans and chicken “tinga” prepared with garlic, onion, tomato, served with lettuce,
cheese and cream ....................................................................................................................................................................$110.00
Fajitas Tacos (3 pcs) Corn tortilla filled with turkey, poblano “rajas” and mexican “pico de gallo” sauce......................$110.00
Change turkey for: Tofu, veggies,     Steak skirt cut + $15.00                 Cheese: + $20.00
Cereals meatballs
Served with tomato sauce, white rice and saute veggies.......................................................................................................$95.00
Pastisio
Oven pasta with bolognese and bechamel sauce, served with salad......................................................................................$130.00
Pork in seasonal sauce. 
Ask for the chef’s special..........................................................................................................................................................$145.00
Farm Molcajete (For 2) 
Roasted veggies, baked cheese, saute nopal, green, red or pasilla sauce,
 served with tortillas or tostadas..............................................................................................................................................$150.00
Add: Turkey $50.00  / Steak skirt cut $50.00 / Tofu $35.00.
Teppanyaki
White rice, grilled veggies, and soy-citric sauce.....................................................................................................................$85.00
Add Protein          Turkey $50.00 / Skirt steak $50.00 /
Turkey breast 
Grilled, mustard, marinated, teriyaki or chimichurri............................................................................................................$155.00              

  

Pasta a la Romana
Pasta with white rosemary sauce

with grilled turkey.
$130.00 

Order it with gluten-free natural-wheat rice 
bread or whole-grain Ezekiel

+ $25.00”



All served with green salad and potato wedges.

TO START THE DAY 

Seasonal fruit
$55.00

Seasonal fruit with yogurt
granola and honey

 

$70.00
Bagel or scones

toasted with butter and jelly
$70.00

Variety of sweet bread 
ask it for it hot! $30.00

CHILAQUILES Y ENCHILADAS
Sauce: Green, red, bean or swiss (creamy).

Served with fresh cheese, 
cream, onion and coriander. 

Plain
$70.00 

Scrambled or fried eggs (2 pcs.)
$95.00

Chicken
$105.00
Turkey
$120.00

Steak (skirt cut)
$125.00

Roasted tofu
$95.00

Roasted banana
$95.00

Add fried beans for FREE.

Motuleños
2 Fried eggs with tortilla, tomato sauce, carrot, peas, 
banana, ham and fried beans..........................................................................................................................................$95.00
Adobados
Sopecitos with fried eggs and beans,  poblano rajas, “pasilla” chile sauce 
and goat cheese. ................................................................................................................................................$100.00 
A la cazuela
Scrambled or fried eggs cooked in clay casserole with jocoque,  olive oil, 
spices, flat bread and salad. ..............................................................................................................................$95.00

  

De la casa
Scrambled eggs with tortilla, fresh cheese, tomato sauce and fried beans....................................................$85.00
The Green Corner eggs
2 Poched eggs in scones, spinach sauce and salad...........................................................................................$100.00
Cocoyoc
2 Fried eggs on top of a “corn sincronizada” topped with green sauce, cream and fresh cheese...................$105.00

Ham and cheese Omellete ............................................................................................................................$100.00
Veggies and cheese Omellete                   .....................................................................................................$90.00
Mulato Omellete (Filled with“rajas” of poblano chile, bean sauce and chorizo)...........................................$100.00
Mediterráneo Omellete (Filled with sun dried tomato and goat cheese)               ......................................$100.00
Mixteco Omellete (Filled with hibiscus flower prepared with tomato, onions and garlic,
 fresh cheese and green sauce)     
...............................................................................................................................................................................$100.0
0

  

 

Breakfast

SPECIALITIES

EGGS AND OMELLETES

de 8:00 a 13:00 hrs.

Oat with your 
election of milk

$50.00

Scrambled or fried
Choose: With turkey ham, chorizo, sausage, vegetables, “rancheros” “albañil” 
“a la mexicana”. ..................................................................................................................................................$80.00

“Good Morning” Quinoa 
Quinoa with onions, tomato, coriander, with beans, topped with fried eggs, 
green and red sauce ..........................................................................................................................................$110.00
*Change your egg for tofu, banana or grilled cheese.

Bagel Niza
Bagel withe egg-white, spinach, goat cheese, pesto and salad.........................................................................$110.00

   

*Accompanied with beans.

Berries Bowl      ..................................................................................................$75.00
Smooth yogurt, strawberry, cranberry, cacao nibs, granola and nuts.
Coconut Bowl      ...............................................................................................$80.00
Smooth yogurt, chia seeds and coconut milk, seasonal fruit, grano-
la, grated coconut, raisins and agave honey.
Autumn Bowl       ...............................................................................................$75.00 
Smooth yogurt, cardamom, apple, oat, cinammon crum-
ble, cranberries and linseed.
Banana and peanut butter Bowl      ...............................................................$75.00
Smooth yogurt, banana, peanut butter, raisins, granola and rice cookie.

Make your bowl vegan:
Chia seeds + coconut milk + bowl ingredients.

YOGURT BOWLS
(PROTEIN, FIBER, VITAMINS AND MINERALS)

Add:
Matcha: $30.00
Acai powder: $35.00
Curcuma: $30.00
Maca: $35.00
Espirulina: $30.00
Moringa: $30.00 

Quinoa with apple
With oat, almond milk, brown sugar,

cinnamon and roasted apples
$110.00

Kasha
With your election of milk, citrus zest and spices

$80.00

French toast
With almond milk and fruit

$80.00

*Change egg for white eggs or tofu for FREE.

CODE

Vegetarian

Vegano

Diabético

Easy
digestion

Welcome to The Green Corner!
We want you to have a pleasant time with us while you 
enjoy your food, of which we want to talk to you a bit.

The dishes that you will taste are prepared at the 
moment and especially for you as they were in the old 

days; that is, without preservatives, thickeners, 
flavorings or chemical improvers and without 

using a microwave oven. In other words, each 
ingredient retains its authentic aroma and flavor.

By the way Did you know that an organic food is one 
that is cultivated through natural practices and 
whose processing does not include any chemical 

additives? And that in the livestock production is 
not considered the use of hormones or antibiotics?

 Yes, among other things, that's what organic 
production is about.

Hence, the ingredients used in our kitchens are certified 
organic in its vast majority; except for some spices such 

as nutmeg, axiote, raisins and some dried chiles.
It is true that organic products have a higher cost than 
conventional products, but at the same time we want to 
share healthy and delicious dishes with you, we want 

them to be accessible to you too. Therefore, you will notice 
that prices are the same or lower than anywhere else in 

the area.
Bon Appetite!

SANDWICHES
(See back of the menu )

SANDWICHES

Molletes ....Ciabatta bread with fried beans, melted cheese, and mexican 
“Pico de gallo” sauce.  (Add: goat cheese + 30.00)....................................................$70.00
Farm Crepes (3 pcs.)  Filled with chicken, melted cheese
 and white sauce........................................................................................................$105.00
Cachapa Corn pancake, filled with melted cheese, served with
 fresh tomato..............................................................................................................$75.00
Ham and Cheese Croissant  Served with green salad........................................$100.00
Chalupas Yucatecas (3 pcs.) Corn tortilla, fried beans, marinated
pork and pickled red onions......................................................................................$95.00
Croque Madame Ham and cheese sandwich with white sauce, 
fried egg and green salad..........................................................................................$110.00
Corcholatas “Green Corner” (3 pcs.) Corn dough “sopecitos”, beans, 
lettuce, cream, cheese and vegetables and quinoa chorizo.....................................$70.00
Hot Cakes (3pcs.) Served with butter, seasonal fruit,
agave or honey...........................................................................................................$70.00
Ask for gluten free + $10.00 Choose: honey bee or agave syrup maple flavored.
Tamalitos ahogados (2 pcs.) Corn dough tamales with red and green
 sauce served with beans..........................................................................................$105.00
Chinampas  (3 pcs.) Corn dough filled with beans, fresh “nopales” 
 cheese and radishes.................................................................................................$95.00

Choose bread: Ciabbata, flat bread,  bagel, wrap or whole grain bread.

Order it with gluten-free natural-wheat rice bread or whole-grain Ezekiel + $25.00”

All served with green salad and potato wedges.

$120.00

$95.00

  $110.00

$1145.00

$95.00

  

 

Classic. Turkey ham, cheese, 
lettuce and tomatoes.(ask  it with butter)

Good moring. Scrambled egg with 
veggies, beans and Oxaca cheese. 

Pepper. Roasted peppers, sun dried 
tomatoes, goat cheese and pesto.

Tuna. Tuna salad with tomatoes, 
celery, cucumber and lettuce mix.

Veggies. Eggplant, zucchini, peppers, 
tomatoes, lettuce and hummus.


