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BREAKFASTS
AND BRUNCH

TURKISH EGGS (V) $38.000

Fried eggs in yogurt and roasted garlic cream. Mixed
greens salad, pickled tomatoes, and pepper chutney
flavored butter served with sourdough bread.

* Vegetarian dish

MEXICAN TOAST $29.000

Sourdough bread toasted in butter, creamy eggs, bean
puree, mashed avocado, fried chorizo, yellow sweet
corn, and spicy pepper cream.

SALMON EGG
SANDIWCH $41.000

Croissant, smoked salmon, creamy eggs, avocado,
mixed greens, and criolla potatoes.

* Contains fish

AMENA CALENTAO'____ $38.000

Variety of beans with rice, crispy pork belly, ripe
plantain, avocado, fried egg, and arepa.

FRENCH TOAST $41.000

Brioche bread with fried egg, bacon, ham, cheddar
cheese. Served with maple syrup and fresh fruits.

TIRAMISU
PANCAKES $29.000

Pancakes with mascarpone cream and coffee. Served
with sausages.

FRUIT PORTION __ $16.000

Variety of seasonal fruit.

ADDITIONS

White arepa or corn arepa with

butter and cheese $9.000
+ Bacon portion $15.000
+ Sausages portion $15.000
+ Avocado portion $6.500
+ Croissant $13.000
+ Brioche bread $7.500
+ Almond milk $9.000

“If you have some sort of allergy or are on a
special diet, let us know and we will try to

accommodate to your needs”

ENTREES

PUMPKIN CREAM
WITH SIRLOIN __ $42.000

Pumpkin cream, seared sirloin and grilled
pumpkin cubes.

MIXED SEAFOOD
CEVICHE $39.000

Fresh tuna, shrimp, and white fish in
cucumber aguachile with corn tortilla.

CHEESE AND CHICKEN
FINGERS $27.000

Combination of chicken breast fingers and
breaded mozzarella in corn flour and oats,
accompanied by pomodoro and house mustard

sauces. $24 . 000

*Just cheese

AMENA PLATTER $89.000

Salami, serrano ham, chicken fingers,
mozzarella sticks, olives, fruits, salty
cheese, almonds, pesto, sourdough bread.

SESAME-CRUSTED
TUNA TATAKI ___ $50.000

Tuna encrusted in seeds, ginger soy sauce,
accompanied by fresh salad with papaya and
mango chutney.



SALADS

CHEF'S SALAD

Variety of lettuces,
avocado, artichoke,
with caesar dressing.

CAESAR SALAD $29.000

Variety of lettuces, caesar dressing, croutons, and
parmesan cheese.

$36.000

and papaya chutney,
and pickled beetroot

pepper
carrot,

18.000
25.000

* Add grilled chicken breast

* Add smoked salmon

CHICKEN AND
QUINOA BOWL $39.000

Variety of lettuces, grilled chicken, pumpkin,
quinoa with coconut and honey mustard dressing.

SOUPS

BLACK BEAN SOUP WITH
BEER

White and black beans,
belly and cilantro.

SEAFOOD AND
BELL PEPPER SOUP__ $39.000

Base of smoked bell peppers,
shrimp, prawns and squid.

MAIN
COURSES

TAMARIND AND WINE-BRAISED
BEEF CHEEK $67.000

200 gr of confit beef cheek, cooked in tamarind and
cooking juices, whipped potatoes and salad.

SEASONAL VEGETABLE
RISOTTO (V) $38.000

Risotto with base of pumpkin and pepper
seasonal vegetables and parmesan cheese.

$33.000

beer,

bacon, onion, pork

noisette butter,

cream,

* Vegetarian dish

SEAFOOD RISOTTO . $73.000

Risotto with base of pumpkin
seafood broth, variety of
cheese.

and pepper cream,
seafood and parmesan

* Contains seafood

MANDARIN SAUCE
CHICKEN ROULADE__ $55.000

Chicken stuffed with green papaya chutney, wrapped in
bacon, creamy quinoa and coconut, mandarin curry and
salad.

* Contains peanuts

HOUSE SAUCE SALMON __ $79.000

Grilled salmon,
sauce and salad.

HOMEMADE PASTA

Choose:
Short or long pasta.

Sauce: Neapolitan, creamy pesto,
sauce.
Protein:

whipped potatoes, creamy mustard

_ $39.000

blue cheese butter

Ground beef or chicken

GLAZED RIBS $79.000

Pork Ribs cooked at low temperature, beer and orange
glaze. Accompanied by salad and criolla potatoes.

AMENA BURGUER $49.000

Brioche bread, mixture of beef and pork meats, bacon
jam, pickles, vegetables, mixed cheeses and French
fries

PHILLY CHEESE
SANDWICH

$49.000

Artisan bread, confit beef cheek, mixed cheeses,
caramelized onions, smoked pepper sauce and French
fries.

NOISETTE BUTTER
SIRLOIN

Noisette butter sirloin, creamy blue
mushroom rice with house salad.

VEGGIE
BURGER (V) $49.000

Brioche bread with portobello breaded with corn and
oat flour, melted cheeses, caramelized onions,
smoked paprika and fresh avocado, garlic mayonnaise
and French fries.

$75.000

cheese

and

* Vegetarian dish



BEEF PALETERO $89.000

Beef paletero,
mayonnaise.

ADDITIONS

 French fries. $11.000
* Fried potato wedges. $11.000
+ House salad. $15.000
+ Butter-style pilaf rice. $9.500
* Corn tortillas. $8.000

“If you have some sort of allergy or are on a special
diet, let us know and we will try to accommodate to

your needs”

DESSERTS

ARTESANO

Chocolate cake, chocolate and Milo cookies,
mascarpone cream and dulce de leche, almonds, 70%
chocolate mousse, lime cream, and cocoa crumble.

$19.000

Presented in a "materita" as a tribute to our

artisans from Carmen de Viboral.

BROWNIE WITH
ICE CREAM

Sticky brownie served with vanilla ice cream.

$24.000

CHOCOLATE CAKE _____ $14.000

Glazed with dulce de leche and dark chocolate.

BANANA CAKE $14.000

Chocolate, chia, and nuts.

CARROT CAKE

Covered with pastry cream,
carrots.

$14.000

walnuts and dehydrated

*Contains nuts.

salad and French fries with house

LEMON LAVA
CAKE $26.000

Breton crust, lemon curd, vanilla ganache, Italian
meringue, ice cream.

KID'S MENU

CHICKEN NUGGETS
WITH FRIES $24.000

Breaded chicken nuggets, served with French fries and

tomato sauce.
MINI BURGER $20.000

Beef, lettuce, tomato, tomato sauce, French fries.

DISCLAIMER ON TIPPING:

This commercial establishment suggests to its
consumers a gratuity corresponding to 10% of the
value of the bill, which may be accepted, rejected or
modified by you, according to your assessment of the
service provided.

At the moment of requesting the bill, indicate to the
person who attends you if you want that value to be
accepted, modified or not included in the bill. In
case you have any inconvenience with the collection
of the gratuity, please contact the attention line of
the superintendence of industry and commerce to
indicate your request.

National toll free line: 018000-91-8165



