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FUNDACION

Delia Mordan

VIDANTA

Por cada crepa con este logo, Sweet Paris donara $10 pesos a la
Fundacion Delia Moran, la cual ayuda a desarrollar en los pequeios
sus habilidades, fomenta habitos saludables e impulsa
sus cualidades personales para un futuro exitoso.

For each crépe featuring this logo, Sweet Paris will donate $10 pesos to
the Delia Moran Foundation, which helps under-served children
develop abillities, critical thinking skills, and other qualities to set them
up for a successful future.
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s“WF'R’”" CON SU FIRMA SU PAGO
_ e ES MAS FACIL Y SEGURO
NO CASH WITH YOUR SIGNATURE
—_— PAYMENT IS SAFER

Just 518N AND EASIER

<4

En cumplimiento del Art. 7 Bis de la Ley Federal de Proteccion al Consumidor, le informamos gque todos l0s precios son en
DEeS0Ss mexicanos e incluyen 16% de IVA. En caso de tener alguna alergia o restriccion alimenticia, favor de consultar con
SU mesero nuestras opciones disponibles. Le recordamos gue el consumo de alimentos crudos o poco cocidos puede ser
un riesgo para la salud. En Vidanta Nuevo Vallarta su firma vale, por su seguridad no aceptamos pagos en efectivo.

In accordance with art 7 bis of the Federal Consumer Protection Law, we inform you that all prices are shown in Mexican
pesos and include a 16% tax. In case of any allergies or dietary restrictions, please ask your waiter for available options.
Be advised that consuming raw or undercooked food may pose a health risk. At Vidanta Nuevo Vallarta your signature is
an agreement of payment. We do not accept cash.
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25 ALLISON'S PARFAIT $200
~ Yogurt light con aroma a vainilla, platano, fresas, almendras
tostadas y un toque de miel.

Vianilla low-fat yogurt, banana, strawberries, toasted almonds,
all lightly drizzled with honey.

LA CANADIENNE @50 6) $200

Queso Poutine (mezcla de queso Mozzarella y papa), huevos
revueltos, papas, tocino y miel de maple.

Poutine cheese, scrambled eggs, potatoes, bacon, and
maple syrup.

THE FEAST $210

Dos huevos revueltos con queso Feta, queso Ricotta, queso
Mozzarella, jitomates, espinacas y champifones.

Two scrambled eggs with Feta, Ricotta, Mozzarella, tomatoes,
spinach, and mushrooms.

LE MEXICAIN @20 6) $210

Dos huevos revueltos con queso fresco, frijoles refritos,
carnitas con comino y canela, coronados con salsa de chipotle,
aguacate vy cilantro.

Two scrambled eggs, “queso fresco”, refried beans, cumin and
cinnamon spicy “pork carnitas”, topped with “chipotle” sauce,
avocado, and cilantro.

THE HOUSTONIAN @100 G) $210

Queso Mozzarella, tocino, salchicha, papas, dos huevos
revueltos y chiles jalapenos.

Mozzarella cheese, bacon, sausage, potatoes, two scrambled
eqggs, and “lalapeno” chili pepper.

ALASKAN 100 6G) $220

Salmon ahumado, cebolla morada curtida, alcaparras, eneldo
fresco y dos huevos revueltos con crema acida al eneldo.

Smoked salmon, pickled red onions capers, fresh dill, and two
scrambled eqggs, topped with dill sour cream.



CROQUE MADAME @60 G)

Dos huevos revueltos, queso Gruyere, jamon vy salsa bechamel.
Two scrambled eggs, Gruyere cheese, ham, and bechamel sauce.

TENEMOS DISPONIBLES CREPAS VEGANAS, SIN GLUTEN

Y SIN LACTEOS.
VEGAN, GLUTEN-FREE, AND DAIRY-FREE BATTERS ARE
AVAILABLE UPON REQUEST.

TODAS NUESTRAS CREPAS SALADAS ESTAN ACOMPANADAS
DE ENSALADA VERDE Y VINAGRETA FRANCESA.

ALL SAVORY CREPES COME WITH A SIDE SALAD OF FRESH
SPRING GREENS AND FRENCH VINAIGRETTE.

PROSCIUTTO o 6)

Prosciutto, tomates cherry, gueso Mozzarella y albahaca fresca.
Prosciutto, cherry tomatoes, Mozzarella cheese, and fresh basil.

NORDICA (100 G)
NORDIC 100 G)

Salmon ahumado, eneldo fresco, crema agria, alcaparras,
cebollin y limon.

Smoked salmon, fresh dill sour cream, capers, scallions,
and lime.

POLLO A LA CARBONARA 300 06)
CARBONARA CHICKEN 00 G)

Pollo a la parrilla, queso Mozzarella, tocino, queso Parmesano y
salsa carbonara.

Grilled chicken, Mozzarella cheese, bacon, Parmesan cheese, and
carbonara sauce.

POLLO ALFREDO 60 6)
ALFREDQO CHICKEN 60 G)

Pollo a la parrilla, champifones, qgueso Mozzarella, queso
Parmesano y salsa Alfredo.

Grilled chicken, mushrooms, Mozzarella cheese, Parmesan
cheese, and Alfredo sauce.

$220

$25

$220

$220

$210

$210



JAMON Y QUESO GRUYERE (160 G)
HAM & GRUYERE (160 G)

Jamon, queso Gruyere, mostaza Dijon, orégano fresco
y salsa bechamel.

Ham, Gruyere cheese, Dijon mustard, fresh oregano, and
bechamel sauce.

PAVO, UVAS Y QUESO BRIE (30 6)
TURKEY, GRAPES, & BRIE CHEESE (130 G)

Pavo rostizado, queso Brie, uvas verdes y nueces.
Roasted turkey, Brie cheese, green grapes, and walnuts.

5 CAPRESE TRUFADA
“* TRUFFED CAPRESE

Queso Mozzarella, tomates cherry marinados con albahaca
y aceite de trufa.

Mozzarella cheese, cherry tomatoes, basil, and truffle oll.

ENCHILADA DE POLLO (60 G)
CHICKEN ENCHILADA (160 G)

Pollo a la parrilla, frijoles refritos, crema, queso fresco, cilantro
y salsa de chipotle.

Grilled chicken, refried beans, topped with cream, “queso
fresco”, cilantro, and “chipotle” sauce.

BERRY AGAVE (VEGANA | VEGAN)

Manzanas caramelizadas en jarabe de agave, fresas y moras.

Apples caramelized in agave syrup, strawberries, and
blackberries.

NUTELLA

. Con fresas | With strawberries
- Con platano | With banana

BONNE MAMAN

Mermelada de frutos rojos y crema dulce.
Four-berries jam with sweet cream.

$210

$210

$210

$210

$210

$210

$230
$230

$210



DDL *DULCE DE LECHE
ARGENTINE "DULCE DE LECHE™

. Con fresas | With strawberries
- Con platano | With banana

2 LIMONY AZUCAR
"~ LIME & SUGAR

Limon, crema de mantequilla y azucar a la vainilla.
Fresh lime, whipped butter, and vanilla bean sugar.

TOASTED BUENO

Canela, coco tostado, dulce de leche, platano y azucar
a la vainilla.

Cinnamon, toasted coconut, “dulce de leche”, banana, and
vanilla bean sugar.

S’MORES

Nutella, malvaviscos asados, galletas de miel y chocolate
semiamargo.

Nutella, torched marshmallows, graham crackers, and
semi-sweet chocolate.

CREME BRULEE CON MANZANAS A LA CANELA
APPLE CINNAMON CREME BRULEE

Crema quemada de vainilla con manzanas caramelizadas,
canela y dulce de leche.

Torched vanilla cream with caramelized apples, cinnamon,
and "dulce de leche”,

AGREGUE HELADO DE VAINILLA.
ADD VANILLA ICE CREAM.

JAMON CON QUESO MOZZARELLA 0 G)
HAM & MOZZARELLA CHEESE (60 6)

CREPA PIZZA PEPPERONI (3o 6)

$210

$230
$230

$190

$210

$230

$230

$65

$150

$130



NUTELLA

JALEA Y CREMA DE CACAHUATE
PEANUT BUTTER AND JELLY

DULCE DE LECHE
ARGENTINE "DULCE DE LECHE™

NATURALES
PLAIN

DULCE DE LECHE
"DULCE DE LECHE”

CREMA'Y FRESAS
STRAWBERRIES AND CREAM

DULCE DE LECHE Y PLATANO
“DULCE DE L ECHE” AND BANANA

NUTELLA

NUTELLA, FRESAS, CREMA BATIDA
Y NUECES GARAPINADAS

NUTELLA, STRAWBERRIES, WHIPPED CREAM,
AND CANDIED PECANS

MANZANAS CARAMELIZADAS, "CREME BRULEE',
CREMA BATIDA Y SALSA DE CARAMELO

CARAMELIZED APPLES, "CREME BRULEE" SPREAD,
WHIPPED CREAM, AND CARAMEL SAUCE

CREMA DULCE DE VAINILLA, SALSA DE FRESA,
CREMA BATIDA, ALMENDRAS TOSTADAS Y
FRUTOS ROJOS

VANILLA CREAM SPREAD, STRAWBERRY SAUCE,
WHIPPED CREAM, ROASTED ALMONDS, AND
BERRIES

$150

$150

$160

$150

$180

$190

$190

$180

$200

$200

$200



ENSALADA DE QUINOA (VEGANA)
QUINOA SALAD (vEGAN)

Espinaca baby, quinoa, zanahoria, pepino, esparragos,

calabaza y semilla de girasol, con vinagreta de mostaza Dijon.

Baby spinach, quinoa, carrots, zucchini, cucumber, asparagus,
and sunflower seed, with Dijon mustard vinaigrette.

- Con pollo | With chicken (80 g)
- Con camarones | With shrimp (80 g)

ENSALADA DE CABRA
SALAD DE CHEVRE

Mezcla de lechugas, queso de cabra, nueces, almendras,
tomates cherry, arandanos secos, laminas de Parmesano
y vinagreta de mostaza Dijon.

Spring mix, goat cheese, walnuts, almonds, cherry tomatoes,
dried cranberries, Parmesan crisps, and Djjon mustard
vinaigrette.

- Con pollo | With chicken (80 g)
- Con camarones | With shrimp (80 g)

PANINI DE JAMON Y QUESO 0 G)
PANINI JAMBON-FROMAGE (60 6)

Jamon selva negra, Gruyere envejecido, tomates
deshidratados al sol y bechamel de chipotle.

Black forest ham, aged Gruyere, sun-dried tomatoes, and
“chipotle” bechamel spread.

PANINI DE MOZZARELLA & SALAMI 60 G)
MOZLZARELLA & SALAMI PANINI (60 6)

Mozzarella fresca, salami, espinacas, tomates cherry
y pesto aioli.

Fresh Mozzarella, salami, baby spinach, cherry tomatoes, and
pesto aioll.

SOPA DEL DIA
SOUP OF THE DAY

$175

$195
$220

$185

$205
$230

$165

$175

$130



FRUTOS ROJOS
VERY BERRY

COCO TOSTADO Y DULCE DE LECHE
DDL TOASTED COCONUT

CREMA DE CACAHUATE (REESE'S)
PEANUT BUTTER

NUTELLA CON GRAHAM CRACKERS

CHOCOLATE DE NUTELLA (CALIENTE O FRIiO)
NUTELLA CHOCOLATE (HoT or cOLD)

CHOCOLATE MAYAN (CALIENTE O FRIO)
MAYAN CHOCOLATE (HoT OR CcOLD)

CAPPUCCINO

Mediano | Medium (355 ml)
Grande | Large (600 ml)

CARAMEL MACCHIATO

Mediano | Medium (355 ml)
Grande | Large (600 ml)

CAFE AMERICANO
AMERICAN COFFEE

Mediano | Medium (355 ml)
Grande | Large (600 ml)

ESPRESSO @45 ML)

ESPRESSO DOBLE (90 ML)

Shot de espresso extra | Extra shot of espresso

$120

$125

$125

$120

$75

$70

$75
$95

$75
$95

$60
$70

$60

$70
$40



TE GOURMET (CALIENTE O FRIO)
GOURMET TEA ¢(HoT OR COLD)

LIMONADA
LEMONADE

JUGO DE NARANJA
ORANGE JUICE

REFRESCOS (355 ML)
SOFT DRINKS (355 ML)

VASO CON LECHE
GLASS OF MILK

AGUA NATURAL 30 ML)
WATER (330 ML)

EVIAN (330 ML)

PERRIER (330 ML)

SAN PELLEGRINO (500 ML)
PERRIER (750 ML)

EVIAN (750 ML)

AGUA ALAMEDA CON GAS 750 ML)
ALAMEDA SPARKLING WATER (750 ML)

AGUA ALAMEDA SIN GAS (750 ML)
ALAMEDA NATURAL WATER (750 ML)

$85

$70

$70

$70

$45

$45

$95

$120

$140

$180

$220

$185

$185



