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O r d e r  i n  y o u r  i d e a l  t e m p e r a t u r e

Specialty Coffee Shop
Espresso |  $2.800

Af foga to |  $3.900

Mocha |  $4.200

Amer icano |  $2.800

Machia to |  $2.900

La t te  |  $3.900

Cappucc ino |  $3.700 F la t  Whi te  |  $3.700

Ask for  cof fee prepara t ion methods 
and ava i lab le cof fee var ie t ies .

F i l te red|  $5.600

Café Bombón |  $4.000

H O T
C H O C O L A T E  |  $ 3 . 5 0 0

H O T  D R I N K S

COFFEE BEANS
BRASIL  250gr |  $20.000

RWANDA
250gr |  $20.000

C O F F E E  T O  G O

C H A I  L A T T E  |  $ 3 . 8 0 0

C O L D  T E A  |  $ 4 . 9 0 0

M A T C H A  L A T T E  |  $ 3 . 8 0 0

I N D I V I D U A L  K E T T L E  |  $ 3 . 9 0 0

K E T T L E  T O  S H A R E  |  $ 6 . 8 0 0

T E A

Var ie t ies :
- B lack  tea w i th  c innamon
- B lack  tea
- Green tea 
- Cha i  tea
- Re lax ing b lue
- Fuchs ia  energ iz ing
- De tox i f y ing purp le  

EXTRAS |  $700
- Ex t ra  Sho t  o f  cof fee
- Decaf
- Vege tab le  Dr inks                

(Soy ,  a lmond)
- Sy rups  (Van i l la  -  Carame l )
- Marshme l lows 

C O L D  D R I N K S

C O L D  B R E W  |  $ 5 . 9 0 0
Specia l t y  co ld cof fee brewed for  
24 hours .

F I L T E R E D  S U M M E R  |  $ 6 . 9 0 0
Specia l t y  co ld cof fee wi th  
seasona l  f ru i t  and ice.

D I R T Y  C H A I  |  $ 5 . 5 0 0
Cof fee wi th  mi l k  and Cha i .  

I C E  C R E A M  C O F F E E  |  $ 7 . 9 9 0
Milk ,  cof fee,  Madagascar  van i l l a  
ice cream and whipped cream 
topped wi th  du lce de leche.  

Add marshmal lows fo r  ($400)

Glut-Free

Lemon Tar t  |  $4.990

Cheescake |  $4.990
- Oreo Cheescake 
- Red F ru i t s  Cheescake
- Pass ion F ru i t  Cheescake

Baked Goods
- C ro i ssan t  |  $1 .990
- Two Cro i ssan t s |  $3.490
- C innamon Ro l l  |  $3.990
- Donu t s  |  $2.490 

Pastry Pastry
(G lu ten -F ree,  Lac tose -F ree,  Sugar -F ree )

Brownie |  $4.290

Walnu t  Kuchen |  $4.990

Brownie F lavors |  $4.290
- Peanu t  Bu t te r  B rown ie
- Sa l ted Carame l  B rown ie

Creme Bru lé  Manjar  |  $5.200
Mi l k  Pudd ing c reamy desser t  on a lmond 
f lour -based cook ie .

Lemon Tar t  |  $5.200
Class ic  lemon and condensed mi l k  p ie ,  w i th  d r ied 
f ru i t  cook ies  (wa lnu t  and a lmond) .

Pass ion f ru i t  and raspberry
Golden p ie  |  $5.200
Fresh pass ion f ru i t  p ie  w i th  a lmond f lour  cook ie  
topped w i th  raspber r ies .

Vegan T i ramisú |  $5.200
Del ic ious  cocoa cook ie  w i th  cof fee and c ream.

Chocola te  A lmendron |  $5.200
Exqu is i te  choco la te  mousse on a lmond cook ie .

Condensed mi l k  base,  w i th  
espresso lungo and mi l k  foam.

Espresso + mi l k  foam



Sof t  Dr inks  |  $2.300
- CocaCola Or ig ina l
- Coke Zero
- Coke L igh t
- Spr i te  Or ig ina l
- Spr i te  Zero
- Fan ta (Orange)
- San Pe l legr ino Water
- Agua tón ica
- Gingerbeer

Natura l  Ju ices
- Orange |  $5.000
- Raspber ry  |  $4.000
-  Mango |  $4.000
- P ineapp le  |  $4.000
- Orange w i th  

b lueber r ies  |  $5.000
- Mango w i th  m in t  |  $4.000

Lemonades |  $4.990
- Red F ru i t s
- T rad i t iona l
- Min t -G inger
- Bas i l
- Coconu t

Kombuchas |  $3.500
- Red F ru i t s
- Lemon & Ginger
- Mango Pass ion F ru i t

Alcohol  F ree Beer  |  $3.500
Order  the miche lada w i th  lemon for  ($800)

W I N E S

A l c o h o l - f r e e  c o c k t a i l s

F R E S H  T O N I C  |  $ 7 . 2 0 0
Tonic  wa ter  w i th  raspberry  
sy rup,  garn ished wi th  
b lueberr ies  .

T R O P I C A L  |  $ 7 . 2 0 0
Mango  & Pass ion f ru i t  
kombucha,  green tea and 
lemon ju ice.

M O S C O W  M U L E  |  $ 7 . 2 0 0
Ginger  beer ,  touches of  
g inger ,  lemon and gum.

S U M M E R
R E D  |  $ 1 6 . 9 9 0
J ug of  non -a lcoho l ic  red 
wine,  energy dr ink ,  orange 
ju ice and seasona l  f ru i t .  

C L E R Y  |  $ 1 6 . 9 9 0
J ug of  non -a lcoho l ic  whi te  
wine,  mix  o f  red f ru i t s  and 
orange s l ices .

M O J I T O  |  $ 7 . 2 0 0
Fresh min t  and sub t le  lemon wi th  
f l avored Kombucha.
- Min t  and g inger
- Mango and pass ion f ru i t
- Red ber r ies  

E S P R E S S O  T O N I C  |  $ 7 . 2 0 0
Espresso and ton ic  wa ter -based 
cock ta i l  w i th  orange s l ices .

Mocktails 

Dnks

D E T O X  J U I C E
J u ice wi th  f resh 

f ru i t  and vege tab les  |  $6.900
Var ie t ies :
- P ineapp le  and bas i l  w i th  o range
- Orange,  ce le ry ,  car ro t  and bee t
- B lueber r ies ,  ch ia ,  g inger  and min t



Breakfast d
Tea Time

From 09:00 to  13:00hrs  /  16:00 to  
21:00 hrs .

F R E N C H  T O A S T  |  $ 9 . 9 0 0
J u l ie t - s t y le  French toas t  w i th  red ber r ies ,  wa lnu t  
c rumble and whipped cream and pa lm honey.

A C A Í  B O W L  |  $ 9 . 9 0 0
Acai  ice cream wi th  grano la ,  ro l led coconu t  and 
seasona l  f ru i t .

D U O  O F  V E G E T A R I A N  T O A S T S  |  $ 9 . 9 0 0
- Hummus and bee t  toas t ,  s l iced avocado and 

sprou ts  
- Toas t  w i th  c lass ic  hummus,  cher ry  tomato and 

sprou ts

T R I L O G Y  O F  B R U S C H E T T A S  |  $ 1 2 . 0 0 0
-  smoked sa lmon wi th  s l iced avocado
-  hummus wi th  conf i t  cher ry  tomatoes 
-  r ico t ta  cheese wi th  qu ince je l l y  s l ices  and du lce de 
leche

H A M  A N D  C H E E S E  C R O I S S A N T  |  $ 6 . 9 0 0
Class ic  ham and cheese duo on cro issan t  bread.

C R O Q U E  M A D A M E  |  $ 7 . 9 0 0
Toas ted whi te  bread topped wi th  ham and 
cheese,  covered in  béchamel  sauce and 
crowned wi th  Madame's  ha t ,  the poached 
egg.

S M O K E D  S A L M O N  B A G E L  |  $ 9 . 9 0 0
Smoked sa lmon,  wa tercress ,  p ick led 
cucumber ,  o ld mus ta rd and sour  cream.

B A G E L  
M E C H A D A  L U C O  P A L T A  |  $ 8 . 9 0 0
Shredded beef  wi th  s l iced avocado and 
mel ted cheese.

S P A N I S H  H A M  C R O I S S A N T  |  $ 9 . 9 0 0
Crispy Span ish ham, cheese sour  cream sauce,  a rugu -
la  and caramel ized on ions wi th  Carménère.

C R O I S S A N T  C A P R E S S E  |  $ 8 . 9 0 0
Fresh tomato sandwich,  mozzare l la ,  le t tuce and 
bas i l  pes to .

C R O I S S A N T  |  $ 3 . 9 0 0

E X T R A  A V O C A D O  |  $ 2 . 0 0 0

G L U T E N - F R E E  T O A S T  D U O  |  $ 9 . 9 0 0  
Rico t ta  cheese wi th  roas ted pears ,  cher ry  
tomato conf i t  w i th  grapes and s l iced avocado.

C R E A M Y  E G G S  |  $ 6 . 9 0 0  
Scrambled eggs wi th  cream, spr ing on ions and 
focacc ia  bread.

P O M O D O R O  E G G S  |  $ 8 . 9 0 0  
Poached eggs in  pomodoro sauce and focacc ia  
toas t .

E G G S  B E N E D I C T  |  $ 1 0 . 9 9 0  
Toas t  w i th  s l iced avocado,  smoked sa lmon or  
Span ish ham, poached eggs and ho l landa ise 
sauce wi th  sprou ts .

A M E R I C A N  P A N  |  $ 9 . 9 9 0  
Poached eggs,  cher ry  tomato conf i t ,  s l iced avoca -
do and caramel ized bacon on focacc ia  toas t .
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Sdwies
Al l  our  sandwiches are accompanied by f r ies  and 

house’s   ag l i  o l i  sauce.

M I L A N E S E  S T E A K  |  $ 1 2 . 9 0 0  
Breaded s teak  wi th :  Tomato,  le t tuce,  p ick led 
cucumber and red on ion on Ciaba t ta  bread.

C H I C K E N  M I L A N E S E  |  $ 1 2 . 5 0 0  
Pechuga de po l lo  apanada con ensa lada 

Coles low,  Pepino encur t ido,  Lechuga y  Sa lsa  
mos taza -mie l  en pan c iaba t ta .

E G G P L A N T  M I L A N E S E   |  $ 1 0 . 9 0 0  
Breaded eggplan t  w i th  rocke t ,  r ico t ta  cheese,  
pomodoro base and pes to on Ciaba t ta  bread.

From 13:00 to  21:00 hrs .

:VEGETARIAN :VEGAN



S H R E D D E D  B E E F  |  $ 1 2 . 9 9 0
Tomato sauce base,  F ior  d i  l a t te  mozzare l la ,  
shredded beef ,  red on ion,  s l iced avocado.

C H I C K E N  B B Q  |  $ 1 2 . 9 9 0
Barbecue base,  F ior  d i  l a t te  mozzare l la ,  
ch icken breas t ,  Carmenère on ion,  spr ing 
on ion.

B U R R A T A  C H E E S E  W I T H  
R O A S T E D  G R A P E S  |  $ 9 . 9 0 0
Ba l l  o f  bur ra ta  cheese,  roas ted grapes and 
ba lsamic v inegar  reduc t ion,  bas i l  leaves ,  a l l  
on p izza base.

M A R G H E R I T A  |  $ 1 0 . 9 9 0
Tomato sauce base,  F ior  d i  l a t te  
mozzare l la ,  bas i l .

P R O S C I U T T O  B U R R A T A  |  $ 1 6 . 9 9 0
Tomato sauce base,  bur ra ta  cheese,  
span ish ham, parmesan and a touch of  
ba lsamic v inegar .

P E P P E  P I S T A C H O  |  $ 1 2 . 9 9 0
Tomato sauce base,  F ior  d i  l a t te  
mozzare l la ,  pepperon i ,  p is tach io.

Whi te  sauce base,  ro l led sa lmon,  capers ,  
red on ion,  f r ied spr ing on ion and lemon-
grass  o i l .

A L  P E S T O  |  $ 1 2 . 9 9 0
Pes to base,  F ior  d i  l a t te  mozzare l la ,  
candied cher ry  tomatoes,  bas i l ,  ba l samic 
v inegar  and h in t s  o f  lemon.

B I A N C A  S A L M O N  |  $ 1 3 . 9 0 0

Pizzas

Stts d 
to e
From 13:00 to  16:00 hrs .

S I R L O I N  T A R T A R E   |  $ 1 4 . 9 9 0  
F ine ly  chopped lo in  mea t  mixed wi th  
cucumbers ,  capers ,  red on ion,  cor iander  
and cucumber ,  seasoned wi th  a  mix tu re of  
lemon ju ice,  mus ta rd and o l i ve o i l .  
F in i shed wi th  a  p ick led egg yo lk .

C R E A M  O R  S O U P  O F  T H E  D A Y  |  $ 3 . 9 9 0
Consu l t  op t ion of  the day.

E G G P L A N T  
M I L A N E S E  W I T H  T O M A T O   |  $ 7 . 9 0 0
Eggplan t  breaded in  panko,  topped wi th  
pomodoro sauce,  mozzare l la  cheese and 
pes to .

S H R I M P  A N D  C R E A M Y  
M U S H R O O M S  I N  G A R L I C  |  $ 9 . 9 0 0  
Shr imps and mushrooms sau téed wi th  gar l ic  
and crumbled wi th  whi te  wine,  f in i shed 
wi th  cream and soy sauce and garn ished 
wi th  f ine ly  chopped cor iander .  

T R U F F L E D  R U S T I C  P O T A T O E S  |  $ 9 . 9 0 0  
Duo of  rus t ic  po ta toes garn ished wi th  t ru f f le  
powder ,  parmesan cheese and pere j i l .
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S P A G H E T T I  P O M O D O R O  |  $ 6 . 9 0 0
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S H R E D D E D  M E A T  O R  
B R E A D E D  C H I C K E N  |  $ 7 . 9 0 0
Shredded mea t  or  breaded ch icken 
wi th  f r ies ,  r ice or  sa lad.

Cream wi th  cooked ham.

Tomato sauce.

C H I L D R E N  P A N C A K E S  |  $ 4 . 5 0 0
One un i t  o f  c repes wi th  du lce de leche 
syrup and van i l l a  ice cream.

J U N I O R  P I Z Z A  |  $ 6 . 9 0 0
Pizza wi th  a  base of  tomato sauce,  
cooked ham and oregano.
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Seasonal Dies
From 13:00 to  16:00 hrs .

S A L M Ó N  S O U R  |  $ 1 2 . 9 0 0

Gri l led sa lmon wi th  orange caramel  sauce,  
accompanied by po ta toes wi th  avocado sour  
cream.

S A U T É E D  L O I N  |  $ 1 1 . 9 0 0

Sau téed lo in  mea t  w i th  red on ion,  tomato and 
cor iander  wi th  sau téed lo in  sauce,  accompanied 
by ha l f  a  por t ion of  f r ies  and ha l f  a  por t ion of  
r ice .

S P A G H E T T I  À  L A  C A P R E S E  |  $ 1 0 . 9 0 0

Spaghet t i  in  pes to sauce garn ished wi th  
bocconc in i  cheese,  candied cher ry  tomatoes 
and s l iced a lmonds.

B B Q  R I B S   |  $ 1 4 . 9 0 0

400g of  smoked r ibs  g lazed wi th  BBQ sauce,  
accompanied by a  por t ion of  t ru f f led po ta toes and 
a por t ion of  Coles law ( red cabbage,  car ro ts ,  
on ions,  mayonna ise,  honey and v inegar ) .

S T U F F E D  G N O C C H I  |  $ 1 0 . 9 0 0
Gnocchi  s tu f fed wi th  p lums hydra ted in  
cognac and wa lnu ts  in  a  3 -cheese sauce wi th  
a  red wine reduc t ion wi th  b lueberr ies .

S E A R E D  T U N A  W I T H  
C R E A M Y  M O T E  |  $ 1 2 . 9 0 0  
Tuna seared in  sesame accompanied by a  
creamy bas i l  and tomato mote .

M I L A N E S E  B E E F  W I T H  
P I E M O N T E S E  P U R E E  |  $ 1 3 . 9 0 0  
Breaded beef  cu t le t  accompanied by mashed 
pota toes f l avored wi th  roas ted peppers  and 
f in i shed wi th  f r ied c ibou le t te .

M U S H R O O M  B O U R G U I G N O N  
W I T H  C A U L I F L O W E R  P U R E E  |  $ 1 0 . 9 0 0  
Mushrooms s tew wi th  vege tab les  in  red wine 
and tomato concen t ra te ,  accompanied by a  
cau l i f lower  and pota to puree (vegan)  and 
garn ished wi th  tomato o i l  and toas ted sesame 
seeds.

C E S A R  |  $ 1 0 . 9 0 0
Gri l led ch icken,  le t tuce mix ,  focacc ia  
crou tons,  Parmesan cheese,  cher ry  
tomatoes,  Caesar  dress ing.

H U M M U S  A N D  E S C A L I V A D A  |  $ 9 . 9 0 0  
Creamy ch ickpea hummus,  na t i ve po ta to  
ch ips ,  mixed greens,  t r ico lor  peppers ,  
pes to .

P E A R  A N D  B L U E  
C H E E S E  S A L A D  |  $ 1 0 . 9 0 0  
Pears ,  ce lery ,  mixed greens,  b lue 
cheese,  dr ied f ru i t ,  ba l samic v inegar .

Q U I N O A  S A L A D  W I T H  
S A L M O N  |  $ 1 0 . 9 0 0  
Duo of  red and whi te  qu inoa,  chunks  of  
sa lmon,  red on ion,  cor iander ,  tomato,  
avocado,  seasoned wi th  lemonade and a 
touch of  ye l low pepper .

P O A C H E D  
E G G  S A L A D  |  $ 1 0 . 9 0 0
Green mix ,  poached egg,  cr i spy ser rano 
ham, roas ted peppers ,  cher ry  tomatoes 
and parmesan.

Salads
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S O P A I P I L L A S  P A S A D A S  |  $ 4 . 9 9 0
Class ic  Chi lean prepara t ion of  f r ied 
pumpk in dough,  ba thed in  a  sauce 

made f rom chancaca ( raw sugar  cane 
syrup) ,  orange,  c innamon and c loves .

P E A R S  I N  R E D  W I N E  W I T H  
C A R A M E L  M O U S S E  A N D  P R A L I N E  |  $ 6 . 9 0 0

Pears  cooked in  a  red wine reduc t ion,  
served wi th  a  smooth caramel  mousse and 

accompanied by a  crunchy pra l ine.

P A N C A K E S  I N  O R A N G E  T O F F E E  S A U C E  
A N D  F L A V O R E D  I C E  C R E A M  |  $ 6 . 9 0 0

Pancakes sau téed in  orange to f fee sauce,  
decora ted wi th  p is tach ios  and orange s l ices ,  

accompanied by a  scoop of  ice cream.

C H O C O L A T E  V O L C A N O  |  $ 6 . 9 0 0
A smal l  choco la te  cake,  creamy on the 
ins ide,  served wi th  van i l l a  ice cream 

and wa lnu t  c rumble.

B R O W N I E  W I T H  I C E  C R E A M  |  $ 6 . 9 0 0
Chocola te  brownie,  van i l l a  ice cream, 

choco la te  sy rup.

I C E  C R E A M  C U P  |  $ 5 . 9 0 0
3 scoops of  ice cream to choose be tween:  

choco la te ,  van i l l a  or  red ber r ies .

Dessts

D O G  F O O D  |  $ 4 . 9 0 0
P la te  of  r ice,  minced mea t  and car ro ts .


