
CEVICHITO

¢3.800

LOMO SALTEADO 

¢5,000

SOPITA DE POLLO 

¢3.500

ARROZ CALDOZO 

¢3.800

FRIJOLITOS CON  
CHIPS

¢3,500

CHIFRIJO 

 ¢3.800   ¢6.800

COSTILLITAS

¢4.000

EMPANADITAS

¢3.800

 TOSTADITAS DE YUCA

¢3.500

MADURO 
CON CHICHARRÓN 

¢3.500

 

GUACAMOLE 
CON CHIPS

 ¢4.800   ¢8.500

¢3.800

CHIPS  CRIOLLOS

¢3.500

CARNE EN SALSA 

¢5.500

PEJIBALLE
SALTEADOS 

¢3.500

PATACÓN 
ARREGLADO 

¢3.500

ALITAS DE POLLO
PARRILLADAS

¢5.800 ¢10.800

LOMITO A LA 
PARRILLA

 ¢6.500   ¢11.500

NACHITOS

 ¢4.500   ¢9.500

POLLITO CON PAPAS

¢3.800

PAPAS FRITAS
¢2.500

GARBANZOS EN 
SALSA CON POLLITO

¢3.500

FRIJOLITOS CON 
CARNE

¢4,200

CHILE RELLENO

¢4.000

DADOS DE QUESO

 ¢3.800

DESSERTS

LA BURGER

¢7.800

 DE POLLO CRUJIENTE

¢7.500

PIE DE FRUTAS DE
TEMPORADA 

 

¢4,800

BROWNIE DE
CHOCOLATE

¢4,200

AFFOGATO

¢4,800

CARNE MECHADA 

¢3.200

FALDA DE CERDO 

¢3.200

POLLO CHIPOTLE 

¢3.200

VEGGIE BURGER

¢8,500

PA DICIEMBRE

¢3.200

9 unds

12 unds

24 unds

¢9.000

¢11.500

¢19.800

PECHUQUITA DE 
POLLO CON QUESO

Vanilla ice cream, coffee
espresso and Frangelico.

Rice, red beans, chicharrón, 
pico de gallo, jalapeño pepper, 
avocado and corn tortilla chips.

Fish ceviche, onion, 
cilantro and corn chips.

Ground beans served 
with corn chips.

Served with corn chips.

Grilled chicken breast with 
cheese and chimichhurri.

Plate

Ripe plantain, chicharrón, 
pico de gallo, cheese and mayo-tica.

Cassava hashbrown served with 
ground beans, pico de gallo, 

pulled pork and cheese

Three pulled pork and ground 
beans with cheese empanadas 

served with creole tomato sauce.

Pieces of fried pork rib, 
served with coleslaw 
and tatemada sauce.

Plate

Suateed beef tenderloin with 
onion, sweet pepper and fries.

Chicken broth served with 
white rice.

Beef chunkand broth serve 
white rice.

Cubes of fried cheese served on 
ground beans, cherry tomatoes 

and chimichurri.

Sweet pepper stuffed with 
seasoned beef, pico de gallo 

and pickled onion."

Cubaces tender beans with 
beef broth.

Chickpeas in a tomato-based 
sauce with chicken.

Lightly spicy shredded 
beef served with corn chips.

Sauteed pejiballes with 
chimichurri and mayo-tica.

Served wiht shredded meat, 
pico de gallo and mayo-tica.

Grilled wings served with 
choice of sauce: BBQ or Buffalo.

Grilled beef tenderloin served 
with chimichurri.

Plate

Corn tortilla, ground beans, 
cheese, jalapeño, pico de gallo.

Choice of: Chicken, meat, 
pulled pork or mushrooms.

Plate

Breaded chicken tenders 
and french fries.

French fries and mayo-tica.

*Pulled pork and
cheese with 
ground beans.

 Tuber chips 
with pejibaye hummus.

 All buger are served with french fries Tortilla corn or cheese taco shell for + ¢1500

All taxes are included.

Bun, Angus beef patty, 
bacon, mozzarella 

cheese and mushrooms  

Bun, crispy chicken, cheddar 
cheese, thai salad, lettuce, 
crispy onions and ranch 

mayonnaise.  

Bun, veggie patty, lettuce, 
tomatoes, sauteed 

mushrooms with onions, 
mozzarella cheese and 

mayo-tica.  

Pulled pork, lettuce mix, 
melted cheese, mushroom 
and ranch mayo-lantro.    

Lettuce mix, shredded 
beef, pico de gallo and 

mayo-tica.   

Fried pork belly, coleslow, 
pickel onion and lemon.

Chipotle chicken, coleslaw 
and spicy tamarind chutney.

Served with vanilla ice cream

Lemon or passion fruit.



 

PIRAÑA ¢4,500

 DELICIOUS LAURA ¢4,500

BITTER SMOKE  ¢4,800

TROPICAL GIN  ¢4,800

IRISH FLOWER  ¢4,500

 NANCI TICO ¢4,000

 

 ZONA ROSA ¢4,500

 ¢4,500

OAXACA NEGRONI
  

¢6,500

CASI- TICO
 

¢4,500

NATURALS ¢1,500 

SOFT DDRINKS

  ¢1,800 
¢2,500 

LEMONADES ¢1,800 

SPARKLING WATER
¢500 
¢1,500  

LEMON PIE  ¢2,800

 + ¢2,000 

LA PASIÓN ¢2,800

+¢2,000 

COCO FRESCO  ¢2,800

 + ¢2,200 

 

ESPRESSO MARTINI ¢5,500 

CARAJILLO ¢4,200 

NUTTY ¢4,000 

CHILIGUARO ¢1,500

MAMADITA ¢2,400 

MIGUELITO ¢1,500

GUARI KASE ¢1,500

SUNSET ¢1,800

GUARACHO ¢3,200 

JAKO ¢1,500

MONKEY BRAIN 
¢3,000 

 INTERNATIONAL
PREMIUM ¢2.500

RTDS
¢2,900

¢2,900

INTERNACIONALES 
¢2,800

¢2,500
¢3,000

¢3,500
¢2,500

¢2,500
¢2,800

¢3,000
¢3,500

CRAFT BEERS

 

WHITE  GLASS  BOTTLE
¢3,800  ¢17,100
¢4,000  ¢18,000
¢4,000  ¢18,000
¢3,800  ¢17,100

RED GLASS BOTTLE
¢3,800  ¢17,100
¢3,800  ¢17,100
¢3,800  ¢17,100
¢4,000  ¢18,000

¢29,400
¢26,500

L

CAÑITAS
¢1.000  
NATIONALS
BEERS
¢2.000
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Tequila, triple Sec, lemon, rose-
mary & blackbarries with crust
of tamarind chamoy. 

ROSE- MARY

)

Mezcal Verde, vermut rosso, 
Campari and orange slide. 

Guaro Cacique, cas fruit, lemon, 
grapefruit soda. 

Guaro infused with nance, amaro
liquor, lemon, simple syrup, and
bitters. 

Jameson whiskey, vermut bianco, 
pineapple juice, soda water and
lavender bitters. 

Beefeater gin infused with strawbeer 
and mango tea, tonic water and 
orange slide. 

Beefeater gin, Aperol, rosemary, 
tonic water and orange slide. 

Tequila infused with hibiscus 
flower and cucumber, Ancho 
Reyes, lemon and simple syrup. 

Tequila, pineapple, Malibu rum
lemon, jalapeño sirup, orgreat and
tajin. 

Beefeater gin, infused with passion fruit
Aperol, lemon, simple sirup, passion fuirt
and soda water. 

Ask for our beer menu. Frangelico and Baileys. 

Licor 43 and espresso coffee. 

Vodka, espresso coffee, coffe liquior
and simple syrup. 

Coconut cream, lemon, simple syrup
and mint.
** Tanqueray gin. 

Daura (gluten free) 

Watermelon, passion fruit, lemon and 
simple syrup.
** Vodka Smirnoff Infusion.  

Coconut cream, lemon wedget, lemon and
milk.
** Rum Malibu.  

Sambuca and Baileys. 

Guaro, Passion fruit, lemon 
and sugar. 

Guaro and Sambuca. 

Tequila, orange and grenadine. 

Blue curaçao, Guaro and lemon 

Guaro, coconut cream and 
cream. 

Watermelon, blackberries, 
orange and of the day. 

Glass 480ml. 
Bottle 750ml. 

Classic and mint. 

BEERS

WINES

COCKTAILS

DIGESTIVES

NON ALCOHOLICS


