
Tropicalia Carajillo  1  CUP OF PINK BOURBON 
POUR-OVER COFFEE & 472 ORANGE LIQUEUR.

Bosque Gin & Tonic    472 GIN, HIBISCUS (FLOR 
DE JAMAICA),  AND TONIC WATER.

Espresso Martini    P INK BOURBON ESPRESSO, 472 
CAPE GOOSEBERRY (UCHUVA) SPIRIT,  AND 472 
ORANGE LIQUEUR.

Feijoa Spritz   472 FEIJOA SPIRIT,  SPARKLING 
WINE & SODA.

Tropical Mimosa  ORANGE JUICE AND SPARKLING 
WINE

Cocktails 
& Spirits

whit
aLCOHOL

 $45,000

$43,000

$42,000

$42,000

$15,900

CHICKPEA HUMMUS WITH SMOKED EGGPLANT, 
DILL,  P ICKLED ONIONS, BABY CARROTS, AND 
CUCUMBER

CHICKPEA  HUMMUS

Country-Style  Soup
SOPA DEL CAMPO SERVED WITH SOURDOUGH BREAD.

Roasted  Tomato Soup
SERVED WITH SOURDOUGH BREAD.

Soup  &  Half  Gr illed  Cheese  OUR 
ROASTED TOMATO SOUP PAIRED WITH A HALF GRILLED 
CHEESE SANDWICH.

Mushroom Soup
SERVED WITH SOURDOUGH BREAD.

Classic Grilled Cheese
SOURDOUGH BREAD, MOZZARELLA CHEESE, SALTED 
ALMONDS, AND MUSTARD.

Chicken & Ham Grilled Cheese
SOURDOUGH BREAD, MOZZARELLA, AND PREMIUM 
CHICKEN HAM.

Berry Jam Grilled Cheese
SOURDOUGH BREAD AND MOZZARELLA WITH A BLACK-
BERRY AND BLUEBERRY CONFIT

Soups & Sandwiches

Grilled Cheese Selection
MADE WITH OUR SIGNATURE SOURDOUGH BREAD

 $36.900

 $39.900

 $38.900

 $18.900

 $18.900

$38.900

$18.900

SMOKED TROUT  
SANDWICH MARINATED HIGHLAND TROUT, CAPER MAYO, 
WATERMELON RADISH, GOLDEN BEETS, AND ORGANIC 
MIXED GREENS ON A BRIOCHE-STYLE YOLK BREAD. 
SERVED WITH FRENCH FRIES.

CHICKEN,  SPROUTS &  AVOCADO 
SANDWICH 
SHREDDED CHICKEN BREAST WITH AVOCADO, CELERY, 
AND PARSLEY, SERVED OVER ORGANIC LETTUCE HEARTS 
AND SPROUTS ON SOURDOUGH BREAD. SERVED WITH 
FRENCH FRIES.

TUCUPÍ  CH ICKEN SANDWICH 
CHICKEN BREAST, ORGANIC LETTUCE, TUCUPÍ MAYO 
(AMAZONIAN CHILI  SAUCE),  AND COLESLAW ON A 
BRIOCHE-STYLE YOLK BREAD. SERVED WITH GOLDEN 
ROASTED POTATOES.

Signature 
Sandwiches

 $44.900

 $32.900

 $39.900

STEAK & MUSHROOM PANNE COOK 
BEEF TENDERLOIN AND MUSHROOMS IN A CREAMY 
DIJON AND WHITE WINE SAUCE, TOPPED WITH 
PARMESAN CHEESE. SERVED WITH A FRESH SIDE SALAD 
OF MIXED GREENS AND RED ONION.

FRESCA PASTA
(HONEY & PEPERONCINO) FRESH FETTUCCINE IN A 
HONEY AND PEPERONCINO SAUCE, TOPPED WITH 
STRACCIATELLA CHEESE, SUN-DRIED CHERRY TOMA-
TOES, AND CRISPY QUINOA. SERVED WITH SOURDOUGH 
BREAD.

WE RECOMMEND ADDING CHICKEN.

NEW! CHICKEN & VEGGIE PASTA
FRESH FETTUCCINE WITH SAUTÉED CHICKEN AND 
VEGETABLES, SEASONED WITH SESAME OIL AND 
OYSTER SAUCE. TOPPED WITH AVOCADO AND CRISPY 
RICE NOODLES.

FETTUCCINE BOLOGNESE 
FRESH PASTA IN A TRADITIONAL TOMATO AND GROUND 
BEEF SAUCE, F INISHED WITH PARMIGIANO CHEESE AND 

Salads & Bowls
SELVA BOWL
(JUNGLE BOWL) A BASE OF ORGANIC MIXED GREENS AND 
COLESLAW, WITH A DUAL-QUINOA BLEND, HASS 
AVOCADO, AND FRESH SPROUTS.

WITH MARINATED CHICKEN BREAST

WITH BEEF TENDERLOIN STRIPS

MEDITERRANEAN SALAD
ORGANIC MIXED GREENS, QUINOA, ROASTED PUMPKIN, 
PICKLED MUSHROOMS, AND FRIED "COSTEÑO" CHEESE 
WITH A BALSAMIC EMULSION.

OPTIONAL: ADD BACON OR CHICKEN.

PÁRAMO SALAD
PREMIUM SMOKED HIGHLAND TROUT ON A BED OF 
ORGANIC MIXED GREENS, WITH PICKLED ONIONS, BEETS, 
FETA CHEESE, AND A MIX OF PUMPKIN AND SUNFLOWER 
SEEDS. SERVED WITH HOUSE VINAIGRETTE.

Burgers
NEW! TUCUPÍ BURGER LEAN BEEF PATTY WITH TUCUPÍ 
SAUCE (AMAZONIAN CHILI  REDUCTION), PICKLES, AND 
MOZZARELLA CHEESE. SERVED WITH FRENCH FRIES.

Mains & Bowls

 $36.900

 $44.900

 $44.900

 $40.900

 $38.900

 $46.900

 $52.900

 $54.900

 $54.900

ADDITIONS
7 CUEROS CHEESE
AVOCADO
HUEVO
ICED CREAM  

Mushroom Bacon
Bacon
Chicken
MARINATED Trout
Native Potato

$8.500
 $13.900
$15.900

 $26.500
        $8 .900

$7 .900
$9.000
$4.900
$4.900

Cakes

Desserts

BUTTER CROISSANT  
CROISSANT DE MANTEQUILLA

ALMOND CROISSANT
CROISSANT DE ALMENDRAS

"PAN DE  YUCA"  
(CASSAVA CHEESE BREAD) TRADITIONAL 
COLOMBIAN CHEESE BREAD MADE WITH 
CASSAVA STARCH. (ORDER OF 3 UNITS) / 
(SINGLE UNIT:  $4 ,800)

GLUTEN-FREE  OAT  MUFF IN
MADE WITH OAT FLOUR, FRESH BLUEBERRIES, 
AND OUR SIGNATURE HOUSE-MADE GRANOLA.

$12.500

 $16.900

 $14 .700

 $11 .900

ALMOJÁBANA & GUAVA CAKE  
TRADITIONAL CHEESE-BREAD CAKE WITH GUAVA PASTE 
(BOCADILLO),  SERVED WITH CRÈME ANGLAISE.

CHOCOLATE  ZUCCHIN I  
CAKE MOIST CHOCOLATE AND ZUCCHINI CAKE WITH 
WALNUTS AND WHIPPED CREAM.

VEGAN BANANA CAKE
MADE WITH OUR HOUSE-BLEND COFFEE, CACAO NIBS, 
AND CINNAMON.

COCONUT  &  L IME CAKE
INFUSED WITH MACADAMIA NUTS, SHREDDED COCO-
NUT, AND A PASSION FRUIT SYRUP.

CARROT,  P INEAPPLE  &  PECAN CAKE
CLASSIC CARROT CAKE WITH PINEAPPLE CHUNKS AND 
PECANS, F INISHED WITH A LEMON CREAM CHEESE 
FROSTING.

COFFEE- INFUSED  CHOCOLATE  CAKE  
SOAKED IN A CACAO AND COFFEE SYRUP, TOPPED WITH 
CHOCOLATE GLAZE, FRESH BLUEBERRIES, AND GOLDEN-
BERRIES (UCHUVA)

BAKERY

Bakery & Pastries

 $14.900

 $19.900

 $13.900

 $14 .900

 $14 .900

 $14 .900

CASSAVA WAFFLE
WITH GUAVA JELLY GLUTEN-FREE CASSAVA (YUCA) 
WAFFLE SERVED WITH HOUSE-MADE GUAVA JELLY.

SWEET  BERRY  WAFFLE
CASSAVA (YUCA) WAFFLE TOPPED WITH BUFFALO MILK 
DULCE DE LECHE (AREQUIPE),  BLACKBERRY CONFIT,  
AND VANILLA ICE CREAM.

PROF ITEROLE
CHOCOLATE  &  ICE  CREAM 
FILLED WITH CHOCOLATE CREAM, SERVED WITH 
VANILLA ICE CREAM, AND DRIZZLED WITH A 
CHOCOLATE-COFFEE DULCE DE LECHE SAUCE.

PASSION FRUIT  CHEESECAKE
CREAMY CHEESECAKE WITH A TANGY PASSION FRUIT 
TOPPING.

APPLE  &  BERRY  CRUMBLE
WARM APPLE AND BLACKBERRY CRUMBLE SERVED WITH 
A SCOOP OF VANILLA ICE CREAM.

MINI  ALFAJOR
TRADITIONAL LATIN AMERICAN SHORTBREAD SANDWICH 
COOKIE.

CHOCOLATE  ALFAJOR
SHORTBREAD SANDWICH COOKIE DIPPED IN A RICH 
CHOCOLATE SHELL.

OAT  &  ARAUCA CACAO COOKIE
MADE WITH 69% SINGLE-ORIGIN ARAUCA CACAO AND 
OATS.

CACAO & G INGER  COOKIE
MADE WITH 69% DARK CACAO AND A TOUCH OF SPICY 
GINGER.

 $17 .900

 $16.900

$22.900

 $5.900

 $10.900

 $18.900

$13.900

$10.900

 $22.900

CREAMY GOLDENBERRY  BROWNIE
CREAMY BROWNIE SERVED WITH THREE TEXTURES OF 
GOLDENBERRY (UCHUVA), COCONUT FLAKES, GREEK 
YOGURT, AND EDIBLE FLOWER PETALS.

ARAUCAN MACADAMIA  BROWNIE
MADE WITH 60% SINGLE-ORIGIN ARAUCA CACAO, 
CRUSHED COOKIE CRUMBLE, AND DULCE DE LECHE 
(AREQUIPE).  SERVED WITH A SCOOP OF VANILLA ICE 
CREAM.

GUAVA & CHEESE  P IE
A TRADITIONAL PAIRING OF "CAMPESINO" ARTISAN 
CHEESE AND GUAVA PASTE (BOCADILLO).

VEGAN & GLUTEN-FREE  LEMON TART
CRISPY COCONUT AND ALMOND CRUST WITH A 
SMOOTH, CREAMY LEMON FILLING, TOPPED WITH A 
DELICATE PLANT-BASED CREAM.

PEACH Toasts
GRILLED PEACH TOAST SOURDOUGH BREAD TOPPED 
WITH GRILLED PEACHES, CREAM CHEESE, CANDIED 
WALNUTS, AND FRESH SPROUTS.

STRAWBERRY  &  GOAT  CHEESE  TOAST
SOURDOUGH BREAD WITH GOAT CHEESE MOUSSE, 
FRESH STRAWBERRIES, AND A BALSAMIC REDUCTION.

Specialty
Desserts

 $24.900

 $24.900

 $19.900

$18.900

 $16.900

 $19.900

ALLERGY INFORMATION:
DEAR CUSTOMER, PLEASE BE AWARE THAT IN OUR KITCHEN, 
WE USE INGREDIENTS CONSIDERED ALLERGENIC SUCH AS SOY, 
PEANUTS, NUTS, EGGS, WHEAT FLOUR, DAIRY, AND AVOCADO. 
IF YOU HAVE ANY DIETARY RESTRICTIONS OR FOOD ALLERGIES,  
PLEASE NOTIFY OUR SERVICE TEAM, AND WE WILL DO OUR 
BEST TO ACCOMMODATE YOUR REQUEST.  

LUNCH AND DINNER

AÇAÍ  BOWL
A Ç A Í  B E R R Y  B L E N D  W I T H  H O U S E  G R A N O L A  
A N D  S E A S O N A L  F R E S H  F R U I T S .

FRESH FRUIT  BOWL
A  S E L E C T I O N  O F  S E A S O N A L  F R E S H  F R U I T S .

ENERGY  BOWL
R E D  Q U I N O A  B A S E  W I T H  H O U S E  
V I N A I G R E T T E ,  F R E S H  A V O C A D O ,  T W O  
P O A C H E D  E G G S ,  S P R O U T S ,  A N D  P I C K L E D  
C U C U M B E R .

HOT  OATMEAL
W H O L E - G R A I N  O A T S  W I T H  P A S S I O N  F R U I T  
C U R D ,  F R E S H  F R U I T ,  D E H Y D R A T E D  C O C O N U T ,  
A N D  C A C A O  N I B S .

A V A I L A B L E  W I T H  W H O L E  M I L K  O R  A L M O N D  
M I L K .

KIDS  &  TRAD IT IONAL  SPEC IALS
KIDS '  WAFFLE  CASSAVA (YUCA)  
W A F F L E  W I T H  B A C O N ,  S E A S O N A L  F R U I T ,  A N D  
H O N E Y .

WEEKEND  "CALENTADO"
( A V A I L A B L E  W E E K E N D S  O N L Y )  A  
T R A D I T I O N A L  H E A R T Y  B R E A K F A S T  O F  R I C E  
W I T H  H O G A O  ( C R E O L E  S A U C E ) ,  L E N T I L S ,  
S H R E D D E D  B E E F ,  C H I C K E N ,  S W E E T  
P L A N T A I N ,  A  F R I E D  E G G ,  A N D  C H A M I Z A  
S T Y L E  P O T A T O E S .

OLYMPO E G G  S A NDW ICH
S C R A M B L E D  E G G S  W I T H  F E T A  C H E E S E ,  O L I V E S ,  
A N D  S U N - D R I E D  C H E R R Y  T O M A T O E S .  S E R V E D  
W I T H  A  S I D E  S A L A D  O N  Y O L K  B R E A D .

"GR ING O"  E G G  S A N DW ICH  S C R A M B L E D  
E G G S  W I T H  C H E D D A R ,  B A C O N ,  A N D  C H I V E S  O N  
Y O L K  B R E A D .  S E R V E D  W I T H  A  S I D E  S A L A D .

VEGET A R IA N  OPT ION :
A V A I L A B L E  W I T H  M U S H R O O M  " B A C O N " .

PROVI NC IA  WA FFLE  CASSAVA (YUCA)  
W A F F L E  T O P P E D  W I T H  H A S S  A V O C A D O ,  E G G S ,  
C R I S P Y  B A C O N ,  A N D  F R E S H  S P R O U T S .

GREEK  YOG U R T  B OW L
G R E E K  Y O G U R T  W I T H  H O U S E - M A D E  G R A N O L A ,  
R O A S T E D  P E A C H E S ,  A N D  S I E R R A  N E V A D A  H O N E Y .

AVOCADO S M OOT HIE  BOW L
A V O C A D O  A N D  B A N A N A  S M O O T H I E  B A S E ,  S E R V E D  
W I T H  T A P I O C A  P E A R L S ,  F R E S H  M A N G O ,  A N D  
H O U S E - M A D E  G R A N O L A .

BRUNCH
 $28.900

 $15.900

 $24.900

 $33.900

 $29.900

 $29.900

 $35.900

 $27 .900

 $27 .900

 $26.900

 $37 .900

 $25.900

LABNEH POACHED  EGGS
P O A C H E D  E G G S  O V E R  A  B E D  O F  C R E A M Y  
L A B N E H - S T Y L E  Y O G U R T  W I T H  P I C K L E D  C U C U M B E R S  
A N D  B A S I L  P E S T O .  S E R V E D  W I T H  S O U R D O U G H  
B R E A D .

SHAKSHUKA EGGS
E G G S  F R I E D  I N  A  R I C H  R E D U C T I O N  O F  R O A S T E D  
T O M A T O E S  A N D  R E D  A N D  Y E L L O W  B E L L  P E P P E R S  
W I T H  S P I C E S  A N D  C I L A N T R O .  S E R V E D  W I T H  
S O U R D O U G H  B R E A D .

A D D - O N :  G R E E K  Y O G U R T  A N D  H A S S  A V O C A D O
.

"GAUCHO"  EGG  SANDWICH
R O A S T E D  K A L E  C H I M I C H U R R I ,  B E L L  P E P P E R S ,  
C A R A M E L I Z E D  O N I O N S ,  A N D  P R E M I U M  C H O R I Z O  O N  
Y O L K  B R E A D  ( B R I O C H E - S T Y L E ) .  S E R V E D  W I T H  A  
S I D E  S A L A D .

 $25 .900

 $27 .900

 $32.900

 $31 .900

$26.900

SOURDOUGH TOAST
TWO SLICES OF SOURDOUGH BREAD SERVED 
WITH BUTTER AND HONEY

$13.900

BROAD BEAN HUMMUS  
BROAD BEAN AND WHITE BEAN HUMMUS 
WITH CILANTRO, CORIANDER, AND 
JALAPEÑO. SERVED WITH HOUSE-MADE PITA 
BREAD.

$23.900

ENTRAnce

GOURMET TOASTS
& EGGS

AVOCADO &  E G G  T OAST
C H A R R E D  A V O C A D O ,  M A N G O  P I C O  D E  G A L L O ,  A N D  
F R E S H  S P R O U T S  T O P P E D  W I T H  A  P O A C H E D  E G G  O N  
S O U R D O U G H  B R E A D .

GARDEN T OA S T
S O U R D O U G H  B R E A D  T O P P E D  W I T H  S C R A M B L E D  
E G G S ,  F E T A  C H E E S E ,  A N D  S A U T É E D  M U S H R O O M S ,  
B R O C C O L I ,  A N D  A S P A R A G U S  I N  B U T T E R .

BLT  TOA S T
S O U R D O U G H  B R E A D  W I T H  A  L A Y E R  O F  A I O L I ,  
S M O K E D  B A C O N ,  T O M A T O ,  A N D  G R I L L E D  L E T T U C E  
H E A R T S .
V E G E T A R I A N  O P T I O N  A V A I L A B L E  W I T H  M U S H R O O M  
" B A C O N " .

AVOCADO &  WA T E RMELON  RAD ISH  
TOAST
S O U R D O U G H  B R E A D  W I T H  M A S H E D  A V O C A D O ,  
W A T E R M E L O N  R A D I S H ,  F R E S H  S P R O U T S ,  P U M P K I N  
S E E D S ,  A N D  P I C K L E D  A P P L E S .

FRENCH  T OA S T
B R I O C H E  B R E A D  S O A K E D  I N  S P I C E D  C R E A M ,  
S E R V E D  W I T H  F R E S H  F R U I T ,  N U T M E G  C R E A M ,  A N D  
S A L T E D  A L M O N D S .

STRAW B E R R Y  &  G OAT  CHEESE  TOAST  
S O U R D O U G H  B R E A D  W I T H  G O A T  C H E E S E  M O U S S E ,  
F R E S H  S T R A W B E R R I E S ,  A N D  A  B A L S A M I C  
R E D U C T I O N .

GRILLED  PE A C H  T OAST
S O U R D O U G H  B R E A D  W I T H  G R I L L E D  P E A C H E S ,  
C R E A M  C H E E S E ,  C A N D I E D  W A L N U T S ,  A N D  F R E S H  
S P R O U T S .

 $32 .900

 $25.900

 $27 .900

 $29.900

$26.500

 $22.900

 $26.900

SIGNATURE
EGGS

BREAKFAST  BOWLS
& OATMEAL

OUR SPECIALTY COFFEES

PRICE SUBJECT TO EACH MICRO LOT. ASK ABOUT SEASONAL SPECIALTY COFFEES,  SOURCED FROM SMALL 
PRODUCERS THAT REVEAL THE IDENTITY OF A TERRITORY THROUGH THEIR NOTES AND FLAVORS. WE 

ROAST THESE COFFEES DAILY TO ENSURE QUALITY AND FRESHNESS

TROP ICO  e se nc i a  pr iv ileg io   b ig  bag  
340g 340g 250g  2500g 

Treats  &  Cookies

POUR OVER 
SEASONAL SPECIALTY COFFEES, HANDCRAFTED USING 
THE JAPANESE ORIGAMI METHOD. HERE, YOU'LL 
DISCOVER COLOMBIAN MICRO-LOTS AND UNIQUE 
VARIETIES WITH THE PURPOSE OF DELIGHTING YOU

PRIVILEGIO SPECIALTY BREW Our premium 
selection

1 Cup  $13.900

2 Cups  $23.900

HOUSE FILTERED COFFEE 
1 Cup  $12.900
2 Cups  $22.900

A MERICANO  $8.900 
ES PRESSO  $8.900
  

BLACK

white
PLEASE ASK YOUR BARISTA WHAT’S 
ON TODAY

MATCHA TRAD IC IóN  

W H O L E  M I L K  O R ,
L A C T O S E - F R E E  M I L K  
O R , O A T  M I L K  
O R ,  A L M O N D  M I L K  

W H O L E  M I L K  O R ,
L A C T O S E - F R E E  M I L K  
O R , O A T  M I L K  
O R ,  A L M O N D  M I L K  

W H O L E  M I L K  O R ,
L A C T O S E - F R E E  M I L K  
O R , O A T  M I L K  
O R ,  A L M O N D  M I L K  

AFFOGATO MATCHA 
V A I N I L L A  I C E  
W H I T   M A T C H A S H O T
 

$23.900

MATCHA MORA 

  
$24.900

STRAWBERRY  MATCHA

  

$24.900

 $16.900

cold

hot  
MAT C H A

$13. 900

W H O L E  M I L K  O R ,
L A C T O S E - F R E E  M I L K   

MATCHA
O A T  M I L K  
O R ,  A L M O N D  M I L K   

$1 5 .900

ROOIBOS
NATURALLY CAFFEINE-FREE 
HERBAL TEA.

GREEN TEA
TÉ VERDE

AÇAÍ INFUSION
A BLEND OF HIBISCUS AND AÇAÍ 
BERRIES.  FLOR DE JAMAICA Y 
AÇAÍ.

CAMU CAMU INFUSION
CAMU CAMU AND LEMONGRASS. 
CAMU CAMU Y LIMONARIA.

ARAUCAN ORIGIN CHOCOLATE
PREMIUM CHOCOLATE FROM 
ARAUCA.

MADE WITH ALMOND MILK

Golden Milk
 TURMERIC & SPICES. 
ANTIOXIDANT.

Purple Chai* 
LMOND, VANILLA & BEETROOT. 
NUTRITIOUS.

Classic Chai  

Blue Chai*
LAVENDER, VANILLA & 
CINNAMON. RELAXING.DRINKS 
WITH ALMOND OR OAT MILK HAVE 
AN ADDITIONAL CHARGE.

$10.000

$9.000

$9.900

$9.900

$14.900

$15.900

COLD
DRINKS

COLD CHAI

TROPICAL
SODAS 

whitout coffee

 
   

HOT
DRINKS
GOLDEN MILK
TURMERIC AND SPICES. HIGH IN 
ANTIOXIDANTS. CÚRCUMA Y 
ESPECIAS. ANTIOXIDANTE.

PURPLE CHAI 
ALMOND, VANILLA, AND BEETROOT. 
NUTRITIOUS. ALMENDRA, VAINILLA Y 
REMOLACHA. NUTRITIVA.

CHAI 
BLACK TEA, CARDAMOM, NUTMEG, 
AND GINGER. ENERGIZING. TÉ NEGRO, 
CARDAMOMO, NUEZ MOSCADA Y 
JENGIBRE. ENERGIZANTE.

BLUE CHAI
LAVENDER, VANILLA, AND CINNA-
MON. RELAXING. LAVANDA, VAINILLA 
Y CANELA. RELAJANTE.

EARL GREY
AROMATIC AND FLORAL BLACK TEA. 
AROMÁTICO Y FLORAL.

$10.900

$11.900

$11.900

$11.900

$9.000

Cappuccino
Café Latte 
Flat White 
Flat White WITH ALMOND MILK
Flat White WITH OAT MILK 
Macchiato
Affogato
Chai Latte
Mocha 
MADE WITH 70% CACAO FROM ARAUCA 

 $11 .900
 $13.900
 $10.900
 $12 .900
 $13.900
   $8 .900
 $15 .900
 $14 .900
 $15 .900

Fresh & Soft Drinks
Natural Water 
Sparkling WaterFresh
Juice (Orange or Mandarin)  
Lemon–Mandarin Juice 
Kombucha Glass
Natural Lemonade

$9.900
$9.900
$12.900
$10.900
$14.900
$9.900

NEW!  ginger honey
Pineapple & Ginger 
Lulo  
Passion Fruit (Gulupa)
Hibiscus Flower & Honey   
Tamarind & Cold Brew  

$11.900
$11.900

  $11.900
 $11.900

  $11.900
$11.900

$13.900

$14.900

$14.900

$14.900

Matcha Menu

Stella Artois beer
 
Club Colombia beer
 
Glass of Red Wine
PRIMITIVO DI PUGLIA IGP, 
VARVAGLIONE

Glass of White
WINE – IL PORTO / PINTO GRIGIO, 
LUNGAROTTI

Summer Wine 

Winter Wine  

$16.900

$15.900

$34.500

$34.500

$23.900

$23.900

MENÚ
ABRIL 2026

THE PRICES ON THIS MENU ARE 
IN COLOMBIAN PESOS (COP)

 $39.900


