
manifesto
At Cocina Clandestina we offer a simple
menu, respecting our land, culture and
gastronomy. We change the menu as the
season changes. Our aim is to serve the
most fresh, local and seasonal product
there is ,  near us.

Creativity represents us,  so we ask to
keep the mind open.

In case there is something wrong with
your order ,  food or beverage, we
recommend to talk to our staff and we
wil l  be happy to f ix the issue, so you can
have a pleasant evening.

Thank you for vis it  us!
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Mandi'o
Fr ied yuca donuts,  smoked spicy sauce,
avocado and l ime cream, 5 pieces
40.000gs
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tostada
Fr ied tostada, avocado cream, cr iol la sauce,
sautee beef chunks,  smoked spicy sauce
50.000gs

cubiertos: 10.000gs

Pakoras
chickpeas and vegetables croquettes,
cherrys,  spicy sauce. (Pakistani
recipe)
40.000gs

MANDIOKITA
small  cheese yuca fr ied bal ls ,  local serrano
style ham, cherry tomatoes pesto and black
ol ives
40.000gs

Chipaguasu fifi
Blue cheese and leeks corn local cake, spicy
sauce and artesanal sausage
55.000gs

hummus
chickpeas hummus, cucumber,  harissa-miso
sauce, roasted eggplant ,  whole wheat bread
45.000gs



surubi
Gri l led Surubi (local f ish) with coconut milk ,
coriander ,  tomato, cardamom sauce, fr ied
(Arroz kesu), local creamy r ice recipe and
sesame oi l
1 10.000gs
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cordero
Slow braised lamb leg, shitake mushroom
sauce, cr ispy (sopa paraguaya) local recipe
made of corn f lour and cheese), baked
cherry tomatoes
95.000gs

cubiertos: 10.000gs

Corderito
Gri l led lamb steak,  batata (local sweet
potato) puree, sautee onions,  cr iol la sauce
and green dressing
95.000gs

chanchito

Gri l led Pork r ibs,  guava ter iyaki ,  satay (sauce
made of ginger ,  coconut milk and peanuts)
noodles,  cr ispy farofa ( corn f lour and
bacon), local lemon and smoked spicy sauce
on the side
90 .000gs
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cubiertos: 10.000gs

Bombom cuadril “Estrellita nelore” 

(if available)

cooked a la plancha, chimi churr i  sauce,
potato moussel ine,  pickled and roasted
zuchinni
90.000gs

risotto kesu
carbonara l ike f lavors,  raw eggyolk ,  grana
padano cheese, bacon, "salt imbocca" ,  beef ,
basi l ,  cheese and tomato brochet
95.000gs.

Corte de carne (10 unidades por noche)

Gri l led r ib eye, gr i l led potatoes,  chipaguasu
(local corn recipe with cheese) and local
lemon 
95.000gs



mamon
sweet papaya fruit ,  s low cooked with spices,
paraguayan cheese, vani l la ice cream
40.000gs
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pakova
local roasted banana Karape, with cane
honey, honey biscuit ,  vani l la ice ream
40.000gs

Empanadita dulce
small  fr ied treat ,  f i l led with guava marmelade
and paraguayan cheese, vani l la ice cream
40.000gs

cubiertos: 10.000gs

chocolate
classic chocolate cake and icecream
50.000gs


