
CROISSAN T

CHEESE  CROISSAN T        
 MADE WITH GRUYERE CHEESE 

APPLE  AND  BLACKBERRY  crumbLe        
WITH VANILLA ICE CREAM

PEACH TOAST
MADE WITH HOMEMADE SOURDOUGH BREAD 
GRILLED PEACHES CREAM CHEESE CANDY 
WALLNUTS.

STRAWBERRY  TOAST  WITH  GOAT  CHESSE  
MADE WITH HOMEMADE SOURDOUGH BREAD GOAT 
CHEESE MOUSSE STRAWBERRIES AND BALSAMIC 
VINEGAR REDUCTION
 
RED  BERR IES  MUFF IN               
OATMEL  MUFF IN-  GLUTEN  FREE                
PANDEBONO 

hOME MADE  PASTR IES                

$16 .500

$5.900

$8.500

$19 .900

$19.900

   

$3 .500

$9.500

$6.500

$18.000

PEACH

Prepared with speciaLLY SELECTED COFFEES, MICROLOTS AND EXOTIC VARIETIES
 

HOT  DR INK S
ESPRESSO BASED

CO L D  B EVERAGES

     
W ITH  YOUR C OFFEE

 

HOME MADE  CAKES

   

   

     

$7.500

CH ICKEN  
$8.500

ADD IT IONS

MUSHROOMS BACON 
$7.500
BACON

$6.500

SMOKED TROUT 
$13.500

NAT IVE  POTATO

ALLERGY INFORMATION

CAFÉ  PARA  PREPARAR  EN  CASA 

         
TRÓP ICO  340 gramos esenc ia   340 gramos PR IV ILEG I O   300 gramos BOLSA  G RA N DE  2,5 kilos 

PRECIO SUJETO A CADA MICRO LOTE
PREGUTA POR LOS CAFÉS DE TEMPORADA 

CAFÉS  ESPEC I ALES ,  PR OVENIENTES  DE  PEQUEÑOS PRODUCTORES  QUE  REVELAN LA  IDENT IDAD  DE  UN  TERR ITOR IO  A  TRAVÉS  
DE  SUS  NOTAS  Y  SABORES.

TOS TAMOS  D IAR IAM E NTE  E STOS  CAFÉS  PARA  GARANT IZAR  LA  CAL IDAD  Y  SU  FRESCURA

pou r  over  coffee

tiramisu

zucchin i  BREAD

BABANA BREAD

babanA BREAD  gLuten  free

PUMPKIN  BREAD

COCONUT  &  LEMON BREAD

MACADAMIA  BROWNIE  

CREAMY BROWNIE  

G INGER  &  CHOCOLATE  COOKIE

$  18 .000

$11 .500

$11 .500

$12.800

$12.500

$10.500

$8.500

$16.500

$6.000

MADE WITH OUR VERY OUN SEASONAL COFFEE  

WITH WALLNUTS

MADE WITH OUR SESIONAL COFFEE CACAO NIBS 
AND CINNAMON

WITH GREEK YOGURT

WHIT CACAO FROM ARAUCA 70% PUMPKIN SEEDS AND 
LEMON GLAS

WITH MACADAMIA AND PASSION FRUIT SYRUP

MADE WITH CACACO FROM ARAUCA 60%

WITH UCHUVA COCONUT AND GREEK YOGURT

     . .   

 

.  

GOLDEN  MILK

CHAI  AMAT ISTA

CHAI  D IOSA

CHAI  D IOSA  FR IO

CHAI  ROSA

TE  NEGRO LUNA

$6.500

$7.500

$7.500

$9.500

$7.500

$7.000

TURMERIC & SPICES. ANTIOXIDANT.

ALMOND VANILLA Y BEETROOT.
RELAXING & GRATE FOR SLIP ING.

ENERGIZING TEA- BLACK TEA, 
CARDAMOM NUTMEG AND GINGER

ENERGIZING TEA- BLACK TEA, 
CARDAMOM NUTMEG AND GINGER

LAVANDER, VANILLA Y CINNAMON. 
RELAXING

BLACK TEA, VANILLA ANISEED 
AND LAVANDER- ENERGIZING   

MATCHA TEA

COLD  MATCHA TEA

TÉ  VERDE

INFUSIÓN  OTOÑO

INFUSION  PR IMAVERA

CHOCOLATE  CAL IEN T E

$8.900

$16.900

$7.000

$7.000

$7.000

$9.800

JAMPANESE GREEN TEA.  

 CHAMOMILE, LEMON BALM Y CORIANDER 

.
PREPARED WITH CACAO FROM  ARAUCA

STRAWBERRY BLACKBERRY CINNAMON
AND GINGER

ORIGAMI  DR IPPER  1  CUP   

OR IGAMI  DR IPPER  2  CUP

ORIGAMI  DR IPPER  PRIVILEGIO  1  

$7 .500

$14.500

$9.500
POUR OVER COFFEE PREPARED WITH 
SEASONAL COFFEE- TRY SOMETHING 
NEW EVERY TIME

ORIGAMI  DR IPPER  PRIVILEGIO  2  CUPS  

COFFEE  OF  THE  DAY  BATCH BREW

$18.500

$5.500

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

WEEKS SO THAT WHEN BREWED WE CAN ACHIEVE A MORE CONSISTET CU OF COFFEE F INALLY, OUR BARISTAS 
CONSTANTLY DIAL IN THE WATER TEMPERATURE AND BREW TIME IN OUR LA MARZOCCO ESPRESSO MACHINE, 

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

TROP ICAL  D R IK S- W H IT OUT  C OFFEE

$14.000

   

$8.900

HUMMUS OF   BEANS

.

SOURDOUGH

   

s t ar ter s

LUNC H  &  D INNER

    

$27 .900

$13.800     

     

 

  

 

$23.000

$29.900

$33.900

$27 .900 

$32.000

$29.900 

OUP  O F  TH E  D AY  

SCHNITZEL  TR OP ICAL  
B R E A D E D  C H I C K E N  B R E A S T :  L E T T U C E  T U C U P I  B U T T E R  
W I T H  M I X T U R E  O F  W H I T E  A N D  P U R P L E  C A B B A G E ,  
C A R R O T S ,  B E E T S ,  A N D  D I L L  A C C O M P A N I E D  W I T H  
N A T I V E S  P O T A T O E S  I N  S H E L L S   

NEW!  wILD  SALAD
I N  B A S E  M I X  S A L A D ,  B R E A D E D  C H I C K E N  B R E A S T :  
W I T H  M I X T U R E  O F  W H I T E  A N D  P U R P L E  C A B B A G E ,  
C A R R O T S ,  B E E T S ,  A N D  D I L L ,  F R I E D  Q U I N O A  A N D  
C O O K E D  Q U I N O A ,  A V O C A D O  A N D  F R E S H  S P R O U T S

MED ITER R ANEAN SALAD 
A R U G U L A ,  Q U I N O A  R O A S T E D ,  Z U C C H I N I  P I C K L E D  
M U S H R O O M S  A N D  F R I E D  C O A S T A L  C H E E S E  W I T H  
B A L S A M I C  E M U L S I O N .  O R D E R  I T  W I T H  T H E  A D D I T I O N  
O F  B A C O N  O R  C H I C K E N   

NEW!  fe ijoa  SALAD
M I X  O F  O R G A N I C  L E T T U C E ,  G O A T  C H E E S E ,  S P R O U T S ,  
R A D I S H ,  C A N D Y  W A L N U T S  A N D  Q U I N O A ,  S E R V E D  
W I T H  M U S T A R D  V I N A G R E T T E .  A S K  F O R  I T  W I T H  
A D D I T I O N  O F  S M O K E D  T R O U T .  

gRILLED CH EESE
S O U R D O U G H  B R E A D  S W I S S  C H E E S E  A N D  7  C U E R O S ,  
C R A M E L I Z E D  O N I O N  A N D  M U S T A R D .  A C C O M P A N I E D  
W I T H  S A L A D .

NEW!  SMO KED  TROUT  SANDWICH
S M O K E D  T R O U T .  C A P E R  F L O W E R S ,  R A D I S H  G O L D E N  
B E E T S ,  W I T H  P E P P E R M I N T  B U T T E R  A N D  M I X  O F  
O R G A N I C  L E T T U C E ,  S E R V E D  W I T H  N A T I V E  P O T A T O E S  

FRESH  PA STA
H O M E  M A D E  F E T T U C I N I ,  B U T T E R  A N D  H O N E Y  
E M U L S I O N , C A N N E D  T O M A T O  A N D  S T R A C C I A T E L A .  
O R D E R  I T  W I T H  T H E  A D D I T I O N  O F  B A C O N  O R  
C H I C K E N

 

H U M M U S  O F  B R O A D  B E A N S  A N D  W H I T E  B E A N S  W I T H  
C I L A N T R O  C O R I A N D E R ,  F E N N E L  A N D  J A L A P E Ñ O .  
A C C O M P A N I E D  W I T H  H O M E M A D E  A R A B I C  B R E A D

TWO SLICES SOURDOUGH BREAD ACCOMPANIED WITH 
HONEY BUTTER 

HUMMUS of BEANS

           
.           

B REAK FAST

      $15 .50 0

    

   $19 .00 0

    

   $21 .000
      

       $9 .800

            $18 . 000

$20. 000

    

    

   
$20.900

HOT  OATMEAL         

AV O CAD O  BO W L         

      

ACAI  BO W L            

F R U IT  BO W L            
MIX OF FRESH SEASONAL FRUITS.      

O AT  w a f f L E   

A V O CA D O  TO A ST  W ITH  R AD ISH  S ID EW ASH  

       
MARJORAM CREAM PINEAPPLE JAM AND RED FRUITS.

gringo  EGGS SANDWICH     
SCRAMBLED EGGS WITH CHEDDAR 

 

OLYMPO  EGGS SANDWICH
     SCRAMBLED EGGS WITH FETA CHEESE, KALAMATA OLIVES 

AND DEHYDRATED CHERRY TOMATO, SERVED WITH SALDAD 

   $17 .50 0

    

NEW!  GREEK  YOGOUT  BOWL
GREEK YOGOUT WITH HOMEMADE GRANOLA, GULUPA,
MANGO, TRAWBERRY AND HONEY FROM LA SIERRA NEVADA 

AVOCADO AND BABANA SMOOTHIE,  SERVED WITH TAPIOCA 
FRESH MANGO AND HOMEMADE GRANOLA 

ACAI  SERVED WITH HOMEMADE GRANOLA 
WITH SEASONAL FRUITS.  

.      

             $26.000

        $17.50 0
 

    

   $17 .000
  

    

    

   $20.500 

ORCHARD  TOAST       

FRENCH TOAST         

AVOCADO TOAST         

 

              

BLT  TOAST

$16.000EN ER G Y  bow l
A BASE OF BLACK QUINOA FRESH AVOCADO TOW 
POACHED EGGS AND SPROUTS ORDER IT ALSO WITH 
ADICIONAL CHIKEN. 

WHOLE GRIND OAT MEAL WITH PASSION FRUIT CURD, 
FRUIT DEHIDRATED COCONUT AND CACAO NIBS.  IN 
TRADITIONAL MILK OR ALMOND MILK.

 

        

                                

           

$19 .900

$19 .900PEACH TOAST

 

$8.900SO UR D O UG H BR EA D  

ALL DAY

HOT AOTMEAL WITH 
PASSION FRUIT CURD 

ACAI BOWL

TOSTADA DE AGUACATE

AVOCADO BOWL 
WITH GRANOLA
& TAPIOCA

BOWL DE YOGUR
GRIEGO CON GRANOLA

TOSTADA DE LA HUERTA 

TOSTADA FRANCESA 

TOA ST

COFFEE ,  ALWAYS FRESH 

withDRINK S  ALC OHOL
  

   
STELLA ARTO IS           

CLUB  COLOMBIA beer     

cup  of  red  wine  
COLLI  PESARESI  / SANGIOVESE 
/ GERRIERI  ITALIA  

cup  of  wh ite  wine  
GERRIERO BIANCO / 
BIANVHELLO-VERDICCINO/ GERRIERI ,  
ITALIA

MIMOSA 

$10.500

$8 .9 00

$29 .00 0

$32. 8 00

$16.00 0
WITH LICOR  43 & ESPRESSO

IR IS H  CREAM  co L D  L ATTE         
WITH BAILEYS

CARAJIL LO              

APERO L S PR ITZ

M ARGARITA              

c i tru s  S PR ITZ

espresso mart in i                            

$1 5 .000

$24.000

$32.000

$32.000

$32.000

$26 .000

 $6.900

 $5.50 0

$11 .500

 $9.500

AMERIC AN O

ESPRESS O

CAPPUCC INO

CAFÉ  L ATTE

 

 

FL AT WHITE

MACCHIATO

AFFO GATO

mokKa $8.900

$3.500CAPUCC IN O  ir i sh  crea m

CAPPUCCINO ALMOND MILK

$15 .000  

LATTE ALMOND MIL

 

   $9 .500 

BABYCCINO             
HOT MILK WITH CHOCOLATE. 

$5.900

$5.900

$7 .900

$8.500

DRINKS WITH  ALTERNATIVE MILKS 
WE USE HOMEMADE ALMOND MILK

 

$8 .000

$8.900

$6.000

$5.500

ice D  coffe e

C O LD  B R EW

S T ILL  W ATE R

S p arKL ing  WATER

fre sh Ly  S Q UEEZED  
M AND AR INE  OR  OANGE  JU ICE

 $8.500

$10.900

$10.900

$10.900

$10.900

SODAS

PINEAPLE  AND  G INGER  

LULO

GULUPA

CORAL  -H IB ISCUS

APPLE AND 
BLACKBERRY 

CRUMBLE

SOURDOUGH BREAD SCRAMBLED EGGS FETA CHEESE WITH 
MUSHROOMS BROCCOLI AND SOPARAGUS SAUTEED IN 
BUTTER

SOURDOUGH BREAD WITH A LAYER OF ALIOLI  CURED 
PANCETTA GRILLET TOMATOES AND HEARTS. VEGETARIAN 
OPTION WITH MUSHROOMS BACON

BRIOCHE BREAD SOAKED IN CREAM AND SPECES WITH 
MACERATED FRUIT,  HONEY AND SALTY NUTS.

MARINATED AVOCADO, MANGO PICODE GALLO SPROUTS 
AND POACHED EGGS

MADE WITH HOMEMADE SOURDOUGH BREAD GRILLED 
PEACHES CREAM CHEESE CANDY WALLNUTS.

STRAWBERRY  TOAST  WITH  GOAT  CHESSE  
MADE WITH HOMEMADE SOURDOUGH BREAD GOAT CHEESE 
MOUSSE STRAWBERRIES AND BALSAMIC VINEGAR REDUCTION

TWO SLICES SOURDOUGH BREAD ACCOMPANIED WITH 
HONEY BUTTER 

DEAR CONSTUMER PLEASE NOTE THAT  IN OUR KITCHEN WE USE 
INGREDIENTS CONSIDERER ALLERGENIC SUCH AS SOY, PEANUTS, WALNUTS, 
EGGS, WHEAT FLOUR, DAIRY AND AVOCADO. IF YOU HAVE ANY  
RESTRICTION OR FOOD ALLEGY, PLEASE NOTIFY THE SERVICE TEAM AD WE 
WILL DO OUR BEST TO ACCOMMODATE YOUR REQUEST.    

$15.000

nuew  yucca  waffle
GUAVA JELLY

NEW!  SELVA BOWL

NEW! TUNA BOWL

T U N A  M I X  W I T H  C E L E R Y  A N D  P A R S L E Y ,  
H A S S  A V O C A D O ,  N A T I V E  F R E N C H  F R I E S ,  
K A L E  A N D  C H E R R Y  T O M A T O  S A L A D

New!  TUNA BOWL $33.900

FEIJOA SALAD
& COAT CHEESE

n ew!  
ch icken  a vocado sandwich
S H R E D D E D  C H I C K E N  B R E A S T  W I T H  H A S S  A V O C A D O ,  C E L E R Y  A N D  
P A R S L E Y  O N  A  B A S E  O F  O R G A N I C  H E A R T S  A N D  S P R O U T S  I N  
S O U R D O U G H  B R E A D  S E R V E D  W I T H  N A T I V E  P O T A T O E S

$29.900


