
B R E A K F A S T

B R U N C H

ENERGY SHOT

CASERA COVA

CAPRESSE

CHIKEN SANDWICH SALAMI SANDWICH

CHILAQUILES

OMELETTE

MOLLETES

TOAST

green or redskirt stake or chorizo

sourdough bread

www.canovahostel.com

FRUIT BOWL

COFFEE

SMOOTHIE BOWL

ORGANGE JUICE

$65

$130 $150

$140

$150 $160

$120$145

+$35

$150

+$30

$165
$175

$120

$115

$45

orange juice, ginger & turmeric

avocado, sea salt & olive oil guacamole, mushrooms & portobelo
stir fried with garlic

mozarella, cheese, cherry tomato,
sea salt, basil, balsamic oil & olive
oil

chiken brest, mozarella cheese,
lettuce and pesto sauce.

mozarella & parmesan cheese,
salami, lettuce and pomodoro sauce

with egg (scrambled or fried), beens,
avocado, sour cream & cheese

with potato wedges & mix salad

black beans, with mozarella cheese
& pico de gallo

w/shrimps 90gr.

vegetarian
ham
bacon

w/skirt steak 90gr.

skirt steak

shrimps

seasons fruit , yogurt,
granola & honey

Espresso

black

latte

capuccino

mocca

$40

$45

$45

$45

$50

Berrys, kiwi or mango
(bannana w/honey, milk & yogurt)

MILK: almond +$20.   coconut +$20 
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D I N N E R
appetizers

salads

Pastas

Pizzas Napolitanas

CALZONE BAVERGAES

GUACAMOLE CASERO $120
extra shrimps

extra skirt stake

pesto, mozarrella & vegetables

pomodoro, mozarella, ham &

mushrooms

NARANJADA

LEMONADE

SPRINKLE WATER

FRUIT WATER

SODA

BEER

GLASS OF WINE

MILKSHAKE

$60

$60

$40

$35

$35

$40

$80

$70

+$45

+$35

$220

$230

CAPRESSE

LASAGNA

SAN PANCHO

COLOMITOS MISMALOYA

MARGARITA
MUSHROOMS

SALAMI
HAWAIANA

PEPERONI MARINARA

QUIMIXTO

BURGER

PESTO

SAYULITA TOMATLAN

POMODORO ARRABIATA

PALMARES YELAPA

ARUGULA$150

$175

$220

$290 $250

$190
$200

$190
$200

$180 $180

$230

$190

$190

$240 $220

$180 $190

$230 $210

$175
fresh mozarella cheese, tomato,
basil, olive oil, pepper & salt

bolognese

salami, ham, peperoni y chorizo

pesto, mozarella, octopus carpaccio,
tomato cherry and basil

pomodoro, mozarrela, serrano ham,
fig and balsamic with honey

shrimp, skirt steak, purple onion,
stir fried with garlic

home made bread, alioli, mozarella,
arugula, tomato & avocado.
with french fries.

spaguetti w/pesto and shrimps

shrimps, pesto, parmesan cheese
& a touch of sesame

pomodoro, arugula, cherry tomato,
goat cheese, black olives & olive oil

spaguetti w/pomodoro, mooshrooms
and parmesan cheese

tomato sauce with aji, parmesan
cheese and cherry tomatoes

peperoni, mushrooms, pepper bell &
black olives

mozarella cheese, parmesan cheese
& goat cheese.

arugula, lettuce, apple, goat cheese,
cranberry, walnut & a touch of
honey with balsamic oil

skirt steak

Desserts
BROWNIE
AFFOGATO

$80
$90



(322) 327.9222   (55) 7692.3237

BREAKFAST

BRUNCH

Beverages Entradas Sandwiches

Coffee
Ornage Juice

Espresso
Americano
Latte
Capuccino
Mocca

$ 45

$ 40
$ 45
$ 45
$ 45
$ 50

Energy Shot

Molletes

Casera

CapresseCova

Omelette

Toast of sourdugh

Chilaquiles

Salami

Chicken

Fruit Bowl

Smoothie Bowl

$ 65

$ 145

$ 130

$ 140$ 150

$ 150
$ 150
$ 150

$ 165
$ 175

$ 120

+$ 30
+$ 35

$ 160

$ 150

$ 120

$ 115

SKIRT STAKE or CHORIZO

With potatoes and mix salad

GREEN or RED
black beans, with mozzarella cheese
& pico de gallo

Avocado, sea salt & olive oil

Mozzarella cheese, tomato cherry, sea salt,
basil & olive oil

(322) 327.9222 (322) 327.9222 masamadreoficial@gmail.com

Guacamole, mushrooms & portobelo
stir fried with garlic

Vegetarian
Ham
Bacon
Skirt Stake
Shrimps

W/Skirt Stake
W/Shrimps

With egg (scrambled or fried), beens, avocado, sour
cream & cheese

Fresh mozzarella & parmesan cheese, salami,
lettuce and pomodoro sauce

Chicken breast, mozzarella cheese, lettuce and
pesto sauce.

Season fruit , yogurt, granola
& honey

Orange juice, ginger & turmeric

Milk: Almond +$20         Coconut +$20

berrys, kiwi or mango
(Banana, honey, milk & yogurt)

orange juice, ginger & turmeric



(322) 327.9222   (55) 7692.3237

(322) 327.9222 (322) 327.9222 masamadreoficial@gmail.com

DINNER
Appetizers

Pastas

Something else Beverages

Pizzas Napolitanas

Salads
Homemade Guacamole CapresseArugula$ 120 $ 150$ 165

+$ 45
+$ 35

Extra Shrimps
Extra Skirt Stake

Fresh Mozzarella cheese,
tomato, basil, salt & pepper,
olive oil

Arugula, Lettuce, apple, goat
cheese, cranberry, walnut & a
touch of honey with balsamic
oil

Pesto

Mismaloya Margarita

Mushrooms

Peperoni

Salami

Hawaiana

Marinara

$ 190

$ 200

$ 180

$ 190

$ 200

$ 180

Quimixto

Tomatlan

Yelapa

Arrabiata

Lasaña

Calzone Naranjada

Limonade

Sprinkle water

Fruit water

Soda

Beer

Glass of wine

Milkshake

$ 60

$ 60

$ 40

$ 35

$ 35

$ 40

$ 80

$ 75
Skirt Steak Burger

Colomitos

San Pancho

Sayulita

Palmares

Pomodoro

$ 190

$ 250

$ 250

$ 240

$ 230

$ 190

$ 175

$ 220
$ 230

$ 190

$ 290

$ 220

$ 240

$ 230

$ 180

Espagueti w/pesto & shrimps

Pomodoro, mozzarella, serrano ham, fig &
balsamic honey

Shrimp, Skirt stake, onion stir fried with garlic 

Pomodoro, arugula, cherry tomato, goat
cheese, black olives & olive oil

Mozzarella cheese, parmesan & goat cheese

Tomato sauce with aji, parmesan cheese and
cherry tomato

Bolognese

Pesto, mozarella & vegetables
Pomodoro, mozarella, ham & mushrooms

Homemade bread, aioli, mozarella, arugula,
tomato & avocado. With french fries

Pesto, mozzarella, Octopus carpaccio , cherry
tomato & basil

Salami, ham, peperoni & chorizo

Shrimps, pesto, parmesan & sesame seeds.

Peperoni, mushrooms, pepper bell & black
olives

Spaguetti W/ pomodor sauce, mushrooms &
parmesan cheese


