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POUR OVER COFFEE

PREPARED WITH SPECIALLY SELECTED COFFEES, MICROLOTS AND EXOTIC VARIETIES

ORIGAMI DRIPPER 1 CUP $7.500 ORIGAMI DRIPPER PR/V/LEG/0 2 CUPS  $18.500

ORIGAMI DRIPPER 2 CUP $14.500 COFFEE OF THE DAY BATCH BREW $6.500
POUR OVER COFFEE PREPARED WITH

ORIGAMI DRIPPER PR/V/LEG/O 1 $9.500 i U S IRy SomETne

HOT DRINKS

ESPRESSO BASED

WE SEARCHED FOR COFFEES WITH THE NOTES AND FIAVORS 70 PREPARETHE ESPRESSO WE ALWAYS DREAMED
OF. A COFFEE THAT WORKS WELL AS ESPRESSO, BUT THAT ALSO BLENDS WELL WITH MILK. WE THEN ROAST /T
METICULOUSLY TO ENHANCE AND PRESERVE THOSE FLAVOR. AFTER ROASTING, WE LET /T REST FOR ONE OR TOW

WEERS SO THAT WHEN BREWED WE CAN ACHIEVE A MORE CONS/STET CU OF COFFEE FINALLY, OUR BAR/ISTAS

CONSTANTLY DIAL IN THE WATER TEMPERATURE AND BREW TIME IN OUR [A MARZOCCO ESPRESSO MACHINE,

SO THAT YOU CAN ALWAYS TASTE A COFFEE THAT DELIGHTS YOUR SENSES.

AMERICANO $6.900 FLAT WHITE $7.900 DRINKS WITH ALTERNATIVE M/ILKS
WE USE HOMEMADE ALMOND M/ILK
ESPRESSO $6.900 MACCHIATO $5.500
CAPPUCCINO $8.500 AFFOGATO  $13.500 LATTE ALMOND MILK $9.900
CAFE LATTE $8.500 MOKKA $9.900 CAPPUCCINO ALMOND MILK $9.500
BABYCCINO  $5.000
HOT MILK WITH CHOCOLATE.
L J
e ICED COFFEE $8.900
1L SR $8.900 PINEAPLE AND GINGER $10.900
LULO
STILL WATER $7.900 SuLupa $10.900
SPARKLING WATER $7.900 $10.900
CORAL -HIBISCUS $10.900
FRESHLY SQUEEZED $8.500 IMONADE 45 500
MANDARINE OR OANGE JUICE LA D ARING :
SUGAR CANE AND CARDAMOM.
GOLDEN MILK $7.900 MATCHA TEA $9.900
TURMERIC & SPICES. ANT/IOX/IDANT. TJAMPANESE GREEN TEA.
CHAI AMATISTA $7.900 COLD MATCHA TEA $16.900
AIMOND VAN/ILLA Y BEETROOT.
RELAXING & GRATE FOR SL/IPING.
CHAI DIOSA $7.900 TE VERDE $8.000
ENERGIZING TEA- BLACK TEA,
CARDAMOM NUTMEG AND G/INGER
CHAI DIOSA FRIO $9.500 INFUSION OTONO $7.900
ENERGIZING TEA- BLACK TEA, . STRAWBERRY BLACHKBERRY CINNAMON
CARDAMOM NUTMEG AND GINGER AND G/INGER
CHAI ROSA $7.900 INFUSION PRIMAVERA $7.900
LAVANDER, VANILLA Y C/INNAMON. CHAMOMILE, LEMON BAIM Y COR/IANDER
RELAXING
TE NEGRO LUNA $7.900 HOT CALIENTE $11.900

BLACK TEA, VANILLA ANISEED PREPARED WITH CACAO FROM ARAUCA

AND LAVANDER- ENERG/ZING

DRINKS »izz ALCOHOL

MIMOSA $16.000 CERVEZA STELLA ARTOIS $12.900
RED WINE CUP $29.000 CERVEZA CLUB COLOMBIA $10.900
PRIMITIVO DI PUGLIA 1GP

VARVAGLIONE CARAJILLO $25.900

CON LICOR 43 Y ESPRESSO

WHITE WINE CUP $32.800 APEROL SPRITZ $36.900
/L POMRTO / PINTO GRIGIO /

LUNGAROTT/ ESPRESSO MARTINI $28.000

WITH YOUR COFFEE

PEACH
TOAST

HOME MADE PASTRIES

NUEW YUCCA WAFFLE $18.000

GUAVA JELLY

CROISSANT $6.500

CHEESE CROISSANT $12.900

MADE WITH GRUYERE CHEESE

APPLE AND BLACKBERRY CRUMBLE $16.500

WITH VANILILA /CE CREAM

PEACH TOAST $19.900

MADE WITH HOMEMADE SOURDOUGH BREAD

GRILLED PEACHES CREAM CHEESE CANDY

WALINUYTS.

STRAWBERRY TOAST WITH GOAT CHESSE $19.900

MADE WITH HOMEMADE SOURDOUGH BREAD GOAT

CHEESE MOUSSE STRAWBERRIES AND BALSAM/C

VINEGAR REDUCT/ION

RED BERRIES MUFFIN $5.900 _—

OATMEL MUFFIN- GLUTEN FREE $8.500

PANDEBONO $3.500
HOME MADE CAKES

TIRAMISU $ 18.000

MADE WITH OUR VERY OUN SEASONAL COFFEE

ZUCCHINI BREAD $11.500

WITH WALINUTS

BABANA BREAD $11.500

MADE WITH OUR SESIONAL COFFEE CACAO N/BS

AND CINNAMON

BABANA BREAD GLUTEN FREE $12.800

WITH GREEK YOGURT

PUMPKIN BREAD $12.500

WHIT CACAO FROM ARAUCA 70% PUMPKRIN SEEDS AND

LEMON GLAS

COCONUT & LEMON BREAD $10.500

WITH MACADAMIA AND PASS/ION FRUIT SYRUP

MACADAMIA BROWNIE $8.500

MADE WITH CACACO FROM ARAUCA 60%

CREAMY BROWNIE $16.500

WITH UCHUVA COCONUT AND GREEK YOGURT

GINGER & CHOCOLATE COOKIE $8.100

ALL DAY

BREAKFAST

HOT AOTMEAL WITH

PASSION FRUIT CURD ACA/ BOWL

BOWL DE YOGUR
GRIEGO CON GRANOLA
o 3

AVOCADO BOWL
WITH GRANOLA & TAP/OCA

TOSTADA DE AGUACA

TOSTADA FRANCESA

ORCHARD TOAST $26.000 TSV(V)OU ?zl)/?gesl-(l);/flygoe/gﬁ BREAD ACCOMPANIED WITH $11.900
SOURDOUGH BREAD SCRAMBLED EGGS FETA CHEESE WITH ONEY T TEn
MUSHROOMS BROCCOL/ AND SOPARAGUS SAUTEED IN
BUTTER
NEW! GREEK YOGOUT BOWL $18.500
FRENCH TOAST $17.500 GREEK YOGOUT WITH HOMEMADE GRANOLA, GULUPA,
Zggggtffﬁgf/’f’ﬁ"yffo’q:gi[/;‘//la’f;’%l’;’}‘fa/ Z’; 5{“5 WiTH MANGO, TRAWBERRY AND HONEY FROM LA SIERRA NEVADA
AVOCADO TOAST $20.900 ~ AVOCADO BOWL $20.900
MARINATED AVOCADO, MANGO PICODE GALLO SPROUTS AVOCADO AND BABANA SMOOTHIE, SERVED WITH TAPIOCA
AND POACHED EGGS FRESH MANGO AND HOMEMADE GRANOLA
L) $22.900 pcal BowL $23.900
SOURDOUGH BREAD WITH A LAYER OF ALIOLI CURED AL SERVED WITH HOMEMADE CRANOIA
PANCETTA GRILLET TOMATOES AND HEARTS. VEGETARIAN T SEASOMAL RIS
OPTION WITH MUSHROOMS BACON
FRUIT BOWL $10.900
PEACH TOAST $20.900
MADE WITH HOMEMADE SOURDOUGH BREAD GRILLED MIX OF FRESH SEASONAL FRUITS.
PEACHES CREAM CHEESE CANDY WALINUTS.
ENERGY BOWL $16.000
STRAWBERRY TOAST WITH GOAT CHESSE $19.900 A BASE OF BLACK QUINOA FRESH AVOCADO TOW
MADE WITH HOMEMADE SOURDOUGH BREAD GOAT CHEESE POACHED EGGS AND SPROUTS ORDER /T ALSO WITH
MOUSSE STRAWBERRIES AND BALSAMIC VINEGAR REDUCTION ADICIONAL CHIKEN.
HOT OATMEAL $16.900
GRINGO EG6S SANDWICH $24.900 WHOLE GRIND OAT MEAL WITH PASSION FRUIT CURD,
FRUIT DEHIDRATED COCONUT AND CACAO NIBS. IN
XN LRI A S 2o TRADITIONAL MILK OR ALMOND MILK.
OLYMPO EG6S SANDWICH $22.900 OAT WAFFLE $18.000
SCRAMBLED EGGS WITH FETA CHEESE, KALAMATA OLIVES MARTORAM CREAM PINEAPPLE JAM AND RED FRUITS.
AND DEHYDRATED CHERRY TOMATO, SERVED WITH SALDAD
AVOCADO TOAST WITH RADISH SIDEWASH $17.000
HUMMLUS of BEANS
HUMMUS OF BEANS $14.000
HUMMUS OF BROAD BEANS AND WHITE BEANS WITH
CILANTRO CORIANDER, FENNEL AND JALAPENO.
ACCOMPANIED WITH HOMEMADE ARAB/C BREAD
SOURDOUGH $11.900
TWO SLICES SOURDOUGH BREAD ACCOMPANIED WITH
HONEY BUTTER :
NEW! TUNA BOWL

NEW! TUNA BOWL $33.900

TUNA MIX WITH CELERY AND PARSLEY,
HASS AVOCADO, NATIVE FRENCH FR/ES,
KALE AND CHERRY TOMATO SALAD

OUP OF THE DAY $13.800 W

SCHNITZEL TROPICAL

BREADED CHICKEN BREAST: LETTUCE TUCUPI BUTTER
WITH MIXTURE OF WHITE AND PURPLE CABBAGE,
CARROTS, BEETS, AND DILL ACCOMPANIED WITH
NATIVES POTATOES IN SHELLS

$29.900

NEW! WILD BOWL

IN BASE MIX SALAD, BREADED CHICKEN BREAST:
WITH MIXTURE OF WHITE AND PURPLE CABBAGE,
CARROTS. BEETS, AND DILL. FRIED QUINOA AND
COOKED QUINOA, AVOCADO AND FRESH SPROUTS

$34.900

MEDITERRANEAN SALAD

ARUGULA, QUINOA ROASTED, ZUCCHINI PICKLED
MUSHROOMS AND FRIED COASTAL CHEESE WITH
BALSAMIC EMULSION. ORDER IT WITH THE ADDITION
OF BACON OR CHICKEN

$30.900

NEW! FEIJOA SALAD

MIX OF ORGANIC LETTUCE, GOAT CHEESE, SPROUTS,
RADISH, CANDY WAINUTS AND QUINOA, SERVED
WITH MUSTARD VINAGRETTE. ASK FOR IT WITH
ADDITION OF SMOKED TROUT.

GRILLED CHEESE SANDWICH

SOURDOUGH BREAD SWISS CHEESE AND 7 CUEROS,
CRAMELIZED ONION AND MUSTARD. ACCOMPANIED
WITH SALAD.

NEW! SMOKED TROUT SANDWICH

SMOKED TROUT. CAPER FLOWERS, RADISH GOLDEN
BEETS, WITH PEPPERMINT BUTTER AND MIX OF
ORGANIC LETTUCE, SERVED WITH NATIVE POTATOES

FRESH PASTA

HOME MADE FETTUCINI, BUTTER AND HONEY
EMULSION.CANNED TOMATO AND STRACCIATELA.
ORDER IT WITH THE ADDITION OF BACON OR
CHICKEN

$23.000

$30.900

FEITOA SALAD
& COAT CHEESE

$30.900

$32.000

NEW
CHICKEN SANDUCH WITH SPROUTS AND AVOCADO

SHREDDED CHICKEN BREAST WITH AVOCADO, CELERY AND PARSLEY
ON A BASE OF ORGAN/IC HEADS AND SPROUTS IN SOURDOUGH
BREAD SERVED WITH NAT/IVE POTATOES

$29.900

ALLERGY INFORMATION
DEAR CONSTUMER PLEASE NOTE THAT IN OUR KITCHEN WE USE
INGREDIENTS CONSIDERER ALLERGENIC SUCH AS SOY, PEANUTS. WALNUTS,

ADDITIONS

EGGS, WHEAT FLOUR, DAIRY AND AVOCADO. IF YOU HAVE ANY BACON CHICKEN SMOKED TROUT
RESTRICTION OR FOOD ALLEGY, PLEASE NOTIFY THE SERVICE TEAM AD WE $7.500 $8500 $13.500
WILL DO OUR BEST TO ACCOMMODATE YOUR REQUEST. MUSHROOMS BACON NATIVE POTATO

$7.500 $6.500

RICA LATINA

<ROPICALLy
CPRIVILEGIO *

6R

BOURBON ROSA  PALESTINA - HUILA |
VARIERDAD. TERRITON/0

TROPICAL - MANGO - MELON .
enrn ac snaoncs

CAFES ESPECIALES, PROVENIENTES DE PEQUENOS PRODUCTORES QUE REVELAN LA IDENTIDAD DE UN TERRITORIO A TRAVES
DE SUS NOTAS Y SABORES.
TOSTAMOS DIARIAMENTE ESTOS CAFES PARA GARANTIZAR LA CALIDAD Y SU FRESCURA

BOLSA GRANDE 2,5 Aios

ESENCIA 340 gramas PRIVILEGIO 300 gramas

TROPICO 340 ghamaos

PRECIO SUTETO A CADA M/ICRO LOTE
PREGUTA POR LOS CAFES DE TEMPORADA

INA
ca LAT! .
o AMERIET T,

7—,‘0leST o de CAFg



