
WI NE & LIQUOR 

1 lt

SUMMER WINE ......................................  35       65       122
DANISH GLøGG  .................................... 35         -           - 
Warm red wine, Brandy Domecq, species
infusion, raisins and almonds

SANGRÍA  ..................................................  -         65      122
RED  / WHITE / ROSÉ
Santa Rita 3 Medallas Wine, Bacardi Rum, sparkling water, 
maple syrup, orange juice, strawberry, apple, pomegranate, 
rosemary, mint leaves

MIMOSA ...................................................  25       -         150
Cava Saint Louis Blanc & orange juice

SANGRÍA CAVA  .....................................   -        67        132
 

35

35

35

35

38

30

35

35

MARGARITA  ....................................................................
Tequila El Charro, Triple Sec, lemon 
GOLDEN FIZZ  ................................................................
Tequila El Charro, Sprite, orange  

 32

33

35

35

35

MOJITO ............................................................................
Rum, Sprite, lemon, mint
CUBA LIBRE ....................................................................
Rum, Coca Cola, lemon twist
LEMON DAIQUIRI  .........................................................
Rum, Triple Sec, lemon 
STRAWBERRY DAIQUIRI  .............................................
Rum, Triple Sec, lemon, strawberry 
PIÑA COLADA   ..............................................................
Rum, Triple Sec, coconut milk, pineapple

FANCY GIN  .....................................................................
Gordons Gin, Bitters, orange juice
DRY MARTINI  .................................................................
Gordons Gin, Vermouth, olives 

 MOSCOW MULE  ...........................................................
Vodka Smirnoff, Ginger Ale , lermon juice 
MARTINI ...........................................................................
Vodka Smirnoff, Vermouth, olives
BLOODY MARY  ............................................................
Vodka Smirnoff, tomato juice, lemon, Worcestershire, 
Tabasco. Salt and pepper

 

COCTELES

APERITIFS

APEROL SPRITZ  ............................................................
Aperol, Cava Saint Louis Blanc, sparkilng water, orange

Copa 500 ml

STELLA ARTOIS  ...............................................................
CLUB COLOMBIA  ...........................................................

Drink  Bottle

HAPPY KOMBUCHA  .....................................................

SWEDISH COFFEE  ......................................................... 25
Americano + Vodka

MEXICAN COFFEE  ......................................................... 25 
Americano + Tequila

SPANISH COFFEE  .......................................................... 26
Americano + Brandy

CARAJILLO  ....................................................................... 20
Americano + Liquor 43

ITALIAN COFFEE  ............................................................ 27
Americano + Amaretto 

15
12

OLD PARR 12 YEARS  ........................................
BUCHANAN’S DELUXE 12 YEARS  .................
SINGLETON SINGLE MALT 12 YEARS  ...........

30
32
36

 313
348
365

GORDON’S  .....................................................
TANQUERAY LONDON DRY ......................
LONDON NO.1  ..............................................

25
30
44

240
320
505

SMIRNOFF  .....................................................
ABSOLUT  .......................................................
GREY GOOSE  ...............................................

25
28
48

195
257
550

*Chelada or Michelada + 2

BEER

COFFEE +

WHISKEY

GIN

VODKA

EL CHARRO  .................................................... 25 253
DON JULIO REPOSADO  ............................. 51 580

TEQUILA

15

Glass 375 ml 750 ml
-

-

 95
130

117

 130

 170
 218

WHITE WINE

Glass 200 ml 750 ml

SANTA RITA 3 MEDALLAS ROSÉ (CH)  ...................

BERONIA ROSADO TEMPRANILLO  (ES) ..............
 

SAINT LOUIS BLANC (FR)

ANNA CODORNIU RESERVA  (iT) ................ 

SANTA RITA 3 MEDALLAS .................
SAUVIGNON BLANC (CH)

RUFFINO ORVIETO CLÁSICO (IT) ..................
MARQUES DE RISCAL (ES) .............................
MARTIN CODAX ALBARIÑO (ES) ..................

 

32 -

 75

 125

215

SPARKLING WINE

750 ml
117
160

ROSÉ WINE

Glass 375 ml 750 ml

26 -

-
-

86
88

-

117

122
127

169
171

200

RED WINE
SANTA RITA 3 MEDALLAS  ..................
MERLOT (CH)

MONTEPULCIANO D ABRUZZO (IT) .............
B&C RESERVE PINOT NOIR  (FR) ...................
BERONIA CRIANZA RIOJA (ES)  .....................
NORTON BARREL  ........................................... 
SELECT MALBEC (AR)

PROTOS RIBERA DEL DUERO .......................
ROBLE (ES)
 

26

BAILEY’S .................................................................................... 22
AMARETTO DISARONNO................................................. 32

Drink  Bottle

Drink  Bottle

Drink  Bottle



Lettuce mix with palm fruit (chontaduro), edible flowers
and house dressing

ROAST BEEF SANDWICH ..................................  38 (1/2 20)
Roast beef, caramelized onions, avocado, arugula 
on a baguette with mustard

SERRANO HAM SANDWICH .............................. 39 (1/2 21)
Spanish Serrano ham, Manchego cheese and fresh 
garlic-tomato spread on a ciabatta bread

TURKEY SANDWICH ............................................  38 (1/2 20)
Trurkey breast ham, brie, bacon, apple, and arugula 
with a touch of mayo on ciabatta bread

GARDEN MELT  .......................................................  28 (1/2 15)
Grilled croissant with turkey breast ham, yellow   
cheese and mayo

GUACAMOLE & FETA TOAST ......................................................  31 (1/2 17)
Whole wheat toast, guacamole, feta cheese, pomegranate or
strawberry, mint leaves and sprouts

QUICHE LORRAINE  .............................................................  27
Cheese, ham, and bacon. Served with garden salad. 

VEGGIE QUICHE  ...................................................................  27
Sun dried tomatoes, spinach, and mushrooms. Served with
garden salad. 

(GF) Gluten Free  + 7
Order any of our sandwiches with multigrain bread  

10

10

SIDES

SANDWICHES

Potato, yucca, white carrot (arracacha) kale, or mixed
CHIPS  .........................................................................................

GARDEN SALAD  ...................................................................

TO SHARE 
CHICKEN LIVER  PÂTÉ  ..................................................... 39
Served with apple, red pepper jelly and warm baguette 

BAKED BRIE  ........................................................................   43
Baked brie with jalapeño & cape goose-berry jelly 
and walnuts. Served with whole wheat toast 

BEEF CARPACCIO  ............................................................ 39
Beef carpaccio with arugula, parmesan shavings with 
a squeeze of lemon and a splash of olive oil, served 
with warm baguette

BUFFALO BURRATA ........................................................ 40
Served with San Marzano and cherry tomato mix, sun 
dried tomatoes with crushed pistachios over a drizzle 
of pesto and olive oil

ANTIPASTO PLATTER  ..................................................... 52
Serrano ham, buffalo and Manchego cheese, roasted 
peppers, olives, pickled artichoke hearts, sun dried 
tomatoes and arugula. Served with a warm baguette

SPINACH & ARTICHOKE DIP ........................................ 34
Artichoke, spinach, mozzarella and parmesan cheese 
served with bread crostinis

CARROT - GINGER ................................................  19 (1/2 11)
Topped with a pinch of coconut milk. Served with 
mini brioche bread

WATERCRESS ......................................................... 19 (1/2 11)
Topped with croutons, sprouts and a touch of sour cream

ROASTED TOMATOES .......................................... 19 (1/2 11)
With parmesan cheese and a touch of basil pesto

SOUP TRIO ............................................................................  20 
Soup trio of your choice served with mini brioche bread

SOUPS

HUMMUS TRIO .................................................................... 42
Chickpea, eggplant and red pepper hummus served
with baby carrots, brocolini and pita bread

TURKEY - STRAWBERRY ...................................... 30 (1/2 16)
Turkey breast ham, strawberries, walnuts, feta cheese 
and toasted quinoa over a bed of arugula and
strawberry dressing. 

CHICKEN - APPLE ................................................. 35 (1/2 18)
Breast of chicken with diced apple and celery over a 
bed of mixed greens, topped with dried cranberries, 
pistachios and house dressing.

GREEK  ....................................................................... 31 (1/2 17)
Cherry tomatoes, feta cheese, diced cucumbers, and olives,   
over a bed of couscous, mixed greens and lemon dressing.

SALADS

Add Smoked salmon + 16

 

    

MAIN  COURSES

PIZZAS
MARGARITA WITH BUFFALO MOZZARELLA ..............  42
SPANISH CHORIZO  ..........................................................................  36
ARTICHOKE & PARMESAN with arugula  ........................... 40
BRIE & APPLE with caramelized onions, arugula, ............. 40
walnuts, balsamic reduction
BURRATA & SERRANO  ..................................................................  45

QUICHE

ROASTBEEF & AVOCADO ................................. 30 (1/2 16) 
Lettuce, roastbeef, avocado, orange, almonds, 
house dressing 

BROCCOLI & SPINACH ......................................... 19 (1/2 11)
Served with mini brioche bread



WAFFLE / MINI WAFFLE ........................................ 9 (1/2 5)
*Add butter & syrup + 3
*Add red berries + 7
*Add vanilla or chocolate ice cream + 10
*Add Nutella  + 9

YUCA BREAD -  x 6 ...............................................................  18
BAKED EMPANADA  ...........................................................   11
BEEF  olives, roasted pepper, egg, onion
CHICKEN roasted pepper, onion
CAPRESE tomato, mozarella, basil 

 
CROISSANT  .............................................................................  9
CHOCOLATE CROISSANT   ...............................................  12
ALMOND CROISSANT  .......................................................  12
AREPAS  -  x2 .........................................................................  10
CHEESE STICKS  -  x2............................................................. 7

PASTRY

 

 
MINI BAGUETTE  .....................................................................  
MINI BRIOCHE BREAD  x2  .................................................  

5
7

COLOMBIAN COFFEE

PASTRIES, DESSERTS & COFFEE

ORANGE POPPY SEED CAKE  ..................................... 

CRUMBLE CAKE   ............................................................... 

BROWNIE GARDEN CAFÉ   ...........................................   

CARROT CAKE  ....................................................................   

BANANA & CHOCOLATECHIP  CAKE  ...................... 

CHOCOLATE CAKE  ..........................................................  

ALMOND CAKE   ................................................................
 

DATE CAKE ...........................................................................  

COCONUT PIE  ....................................................................  

18
10
19
14

With pastry cream

DESSERTS
13

9

13

13

13

18

14
15

19

RED BERRIES PARFAIT  ..................................................
VANILLA / CHOCOLATE ICE CREAM ........................
VANILLA / CHOCOLATE MILK SHAKE ......................
AFFOGATO  ...........................................................................
Vanilla Ice Cream + Espresso

BAILEY’S AFFOGATO  .......................................................
Vanilla Ice Cream + Espresso + Baileys 

25

(GF)

(GF)

5/8
7
8

11

8
9

8
12

8

9

NATURAL OR SPARKLING WATER  .............................  
NATURAL LEMONADE  .......................................................  
NATURAL MINT LEMONADE ............................................ 

SOMMET SPARKLING WATER  .......................................  

ITALIAN SODA   .......................................................................
SODA  ..........................................................................................  
COLD BREW  ...........................................................................  
ICED TEA  ..................................................................................  
CHOCOLATE MILK  ..............................................................  

MILK  ........................................................................................... 

FRESH JUICE  ..........................................................................

BEVERAGES

Add non-lactose milk  + 6 
Add almond milk  + 9 

15

Add almond milk  +  9 

5
8
5
5
8
8
7
8

10

8
8

AMERICANO  ..................................................................  
DOUBLE AMERICANO  ................................................... 

RISTRETTO  ..................................................................... 
CAPPUCCINO  ................................................................  
LATTE  ................................................................................  
MACCHIATO  ...................................................................  
MOCHACCINO  ...............................................................  

LA DIVISA SPECIAL COLOMBIAN COFFEE..............  
Balanced with chocolate and raw suger cane notes 

Add non-lactose milk  + 6 
Add almond milk  + 9 

HERBAL INFUSION  ...................................................... 
TROPICAL FRUIT INFUSION  ......................................  

FRENCH PRESS COFFEE / 
DRIPPED COFFEE

TEA & INFUSIONS

With almond milk  + 7 

ESPRESSO  ......................................................................  

12

HOT TEA.............................................................................  8

COCONUT CREAM LEMONADE ..................................... 11

GREEN SMOOTHIE  ............................................................. 14
Spinach, celery, parsley, pineapple, orange, ginger

HOT COCOA  ............................................................................  12

ALMOND COOKIES X 5  ...................................................
PUFF PASTRY COOKIES X 8  ......................................... 5


