


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

Signature Coffee

Specialty Coffee Shop

Espresso |  $2.800

Americano |  $2.800

Cappuccino |  $3.700

Fla t  Whi te  |  $3.700

Macchia to |  $2.900

Mocha |  $4.200

Whi te  Mocha |  $4.200

Lat te  |  $3.900

Ar t i sana l  method tha t  h igh l igh ts  
the pur i t y  and un ique f lavors  o f  
each cof fee bean,  a  t rue ar t .

Fi l tered |  $5.600

Matcha,  choco la te ,  and mi l k .  A 
smooth and creamy b lend.

Choco Matcha |  $5.990
I ced cof fee wi th  mi l k  and cha i  

sy rup.

Dir ty  chai  |  $5.990

F i l te red wi th  f ine herbs or  
seasona l  f ru i t  over  ice .

Fi l tered Summer |  $6.990
Milk ,  cof fee,  van i l l a  ice cream, 

and whipped cream.

I ce Cream Cof fee |  $7.990

Vani l l a  ice cream topped wi th  
espresso and a touch of  toas ted 

a lmonds.

Almond Af fogato |  $6.990

Prepara t ion of  100% organ ic  
cocoa and mi l k .

Hot Chocola te  |  $4.200

EXTRAS |  $700
- Ex t ra  Sho t  o f  Cof fee
- Spec ia l t y  Decaf
- P lan t -Based Mi l k
- Syrup F lavors
- Marshmal lows

Spec ia l t y  co ld brew cof fee 
s teeped for  24 hours .

House Cold Brew |  $5.990

Fresh ly  squeezed orange ju ice 
wi th  espresso cof fee.

Orange Espresso |  $5.990
La t te  wi th  coconu t  c ream.

Coco la t te  (co ld)  |  $6.990
Matcha dr ink  wi th  a  h in t  o f  red 

f ru i t s  and ice.

Berr ies  Matcha |  $5.990

S i g n a t u r e  c o f f e e s  m a d e  b y  o u r  b a r i s t a s  Y a n  C a r o  a n d  M a t í a s  J o r q u e r a



1 0 0 %  o r g a n i c  s t r a n d s ,  l e a v e s ,  a n d  f l o w e r s

On Tea

Infusions

B l a c k  R u k e r i  
I nd i v idua l  $4.200 |  For  Shar ing  $7 .900

Organ ica l l y  cu l t i va ted s ing le  s ta te  
b lack  tea f rom the Ruker i  garden in  
Rwanda.

C i n n a m o n  B l a c k
I nd i v idua l  $4.200 |  For  Shar ing  $7 .90

B lack  tea f rom Rwanda w i th  c inna -
mon s t i ck .

G r e e n
I nd i v idua l  $4.200 |  For  Shar ing  $7 .90

Green tea w i th  papaya,  pass ion f ru i t  
essence,  and sun f lower  pe ta l s .

M a s a l a  C h a i  
I nd i v idua l  $4.200 |  For  Shar ing  $7 .90

B lack  tea,  c innamon,  cardamom, 
c love,  pepper ,  and g inger .

M a s a l a  C h a i  L a t t e  
$4.900

B lack  tea w i th  sp ices ,  topped w i th  
tex tu red mi l k .

M a t c h a  L a t t e
$4.900

Green tea f rom the summer  harves t  
w i th  tex tu red mi l k .

G o l d e n  M i l k
$4.900

Turmer ic ,  g inger ,  c innamon,  cardamom, 
b lack  and wh i te  pepper ,  c love,  nu tmeg 
w i th  tex tu red mi l k .

G r e e n  R o o i b o s  
I nd i v idua l  $4.200 |  For  Shar ing  $7 .90

Green roo ibos ,  app le  p ieces ,  
car ro t ,  o range,  c i t rus  pee l ,  and 
lemon ba lm.

B l a c k  R o o i b o s  
I nd i v idua l  $4.200 |  For  Shar ing  $7 .90

Roo ibos ,  p iece of  roseh ip ,  e lderber -
r ies ,  b lueber ry ,  lavender  pe ta l s ,  and 
rose .

E l d e r f l o w e r  a n d  h i b i s c u s
I nd i v idua l  $4.200 |  For  Shar ing  $7 .90

E lderber r ies ,  ra i s ins ,  and h ib i scus  
pe ta l s .

C H O O S E  O U R  P L A N T - B A S E D
M I L K  O P T I O N S  |  $ 8 0 0

• O a t
• S o y



glut-free

Lemon P ie  |  $4.990

Pass ion Fru i t  Cheescake |  $4.990

Oreo Cheescake |  $4.990

Berr ies  Cheescake |  $4.990

Carro t  Cake |  $4.990

Cake of  the day |  $4.990

Baky

Pastes

Baky
(G lu ten -F ree,  Lac tose -F ree,  Sugar -F ree,  Swee tened w i th  A l lu lose ,  

no t  su i tab le  fo r  a l le rg ies )
Walnu t  Cake |  $4.990

Creme Bru lé  |  $5.290

Golden P ie  Pass ion 
Fru i t  Raspberr ies  |  $5.290

Orange Chocola te  Bar  |  $5.200

Raspberry  Tof fee |  $5.200

TRADIT IONAL BROWNIE |  $4.290

PEANUT BUTTER BROWNIE |  $4.290

SALTED CARAMEL BLONDIE |  $4.290

VEGAN BROWNIE |  $4.290

CROISSANT |  $2.690

CINNAMON ROLL |  $5.290

MUFFINS |  $3.990

CHOCOLATE BREAD |  $4.990

VANILLA CHOCO CHIP COOKIE |  $3.990

RASPBERRY LEMON COCONUT AND WHITE CHOCOLATE COOKIE |  $3.990

RED VELVET WHITE CHOCOLATE COOKIE |  $3.990

LEMON COOKIE |  $3.990



Sodas |  $2.300
- CocaCola  Or ig ina l
- CocaCola  Zero
- CocaCola  L igh t
- Spr i te  Or ig ina l
- Spr i te  Zero
- Fan ta
- Fan ta  Zero
- Spark l ing Water
- S t i l l  Water

Natura l  Ju ices
- Orange |  $5.000
- Orange ber r ies  |  $5.000
- Mango min t  |  $5.000
- Happy cher imoya |  $5.000
- Mango |  $4.000
- Raspberry  |  $4.000
- Cher imoya |  $4.000

Lemonades
- Min t  g inger  |  $4.990
- Ber r ies  |  $4.990
- Trad i t iona l  |  $4.990
- Bas i l  |  $4.990
- Coconu t  |  $5.490

Kombuchas |  $3.500
- Ber r ies
- Lemon Ginger
- Mango Pass ion Fru i t

Non-Alcohol ic  Beer |  $3.500
Order  your  Ex t ra  Che lada or  Miche lada ($800)

Dnkles

D E T O X  |  $ 6 . 9 0 0
J u ices  wi th  f resh f ru i t s  and 

vege tab les .
Var ie t ies :
- P ineapple bas i l  orange
- Orange mango car ro t

S M O O T H I E S  |  $ 6 . 9 9 0
Creamy seasona l  f ru i t  smooth ies ,  Greek 

yogur t ,  and grano la .
Var ie t ies :
- Mango Pass ion Fru i t  Smooth ie
- Ber r ies  Smooth ie



M e n u  c r e a t e d  b y  o u r  b a r t e n d e r  A n d r e a  S i l v a  

N o n - A l c o h o l i c  C o c k t a i l

D U L C I N E A  |  $ 2 . 9 9 0  

Wrap your  pa la te  to  con t inue en joy ing wi th  our  
tas ty  roo ibos d iges t i ve wi th  app les ,  orange 
car ro t ,  me l i ssa ,  and h in t s  o f  an ise .

W I K I  W I K I  |  $ 8 . 9 9 0  

A gen t le  t ick le  of  f l avors  i s  de l i vered by our  
k iw i  cord ia l  w i th  c i t rus  lemon pee ls ,  
rosemary  sy rup topped wi th  lemon g inger  
kombucha.

P I N K  J U L I E T  |  $ 8 . 9 9 0  

Our cord ia l  Oh my ber r ies  enve lops your  pa la te  
wi th  swee t  and f lora l  no tes ,  ba lanced wi th  h in t s  o f  
b i t te rness  prov ided by grapef ru i t ,  accompanied 
by a  P ink  ton ic  and a f resh cucumber f in i sh .

A U T U M N  E M B R A C E  |  $ 8 . 9 9 0

Discover  warm and smooth ear thy  f l avors  wi th  
the roo ibos and herba l  cord ia l  accompanied by 
a  g inger  embrace,  sea led wi th  ton ic  to  ba lance 
your  pa la te  and a decora t i ve g inger  so i l  tha t  
adds aroma.

L A D Y  H U B I S C U S  |  $ 8 . 9 9 0

Idea l  for  ce lebra t ing l i fe  in  the company of  a  
swee t  and sour  beverage.  Discover  our  
non -a lcoho l ic  tequ i la  accompanied by h ib iscus 
f lower  tha t  e leva tes  i t s  f l avor  and co lor .

R O S A  B R A V A  |  $ 7 . 9 9 0  

An unexpec ted journey,  f ru i t s  as  swee t  and sof t  
as  pears  and green apples  accompanied by 
non -a lcoho l ic  chardonnay lead your  pa la te  to  a  
sp icy  and unexpec ted f in i sh  h igh l igh t ing the 
green ch i l i .

A P E R O L  S P R I T Z  |  $ 7 . 9 9 0  

A mus t - t r y  f rom c lass ic  cock ta i l s  a r r i ves  a t  
Ju l ie t  in  i t s  non -a lcoho l ic  vers ion,  w i th  swee t  
and b i t te r  no tes  of  orange and zero spark l ing.

B A I L E Y S  |  $ 6 . 9 9 0  

Grea t  tex tu re ,  c reaminess ,  and sweetness  are 
the qua l i t ies  o f  th i s  non -a lcoho l ic  Ba i leys ,  
made wi th  our  spec ia l t y  cof fee combined wi th  
da i ry ,  c innamon,  and van i l l a .

M O S C O W  M U L E  |  $ 8 . 9 9 0

A c lass ic ,  and a t  Ju l ie t ' s  we prepare i t  w i th  
lemon,  g inger  sy rup,  and g inger  a le  to  re f resh 
your  v i s i t .

M O J I T O S  |  $ 8 . 9 9 0

Prepared l i ke  the c lass ic  moj i to  bu t  w i thou t  
a lcoho l ,  very  de l ic ious .  T ry  i t  in  i t s  d i f fe ren t  
vers ions wi th  kombucha f lavors :  mango pass ion 
f ru i t ,  red ber r ies ,  and lemon g inger .

E S P R E S S O  T O N I C  |  $ 7 . 9 9 0

Del ic ious ton ic  soda and our  spec ia l t y  cof fee.

Mocktails

S W E E T ,  H E R B A L

S W E E T ,  F L O R A L ,  B I T T E R

W A R M ,  E A R T H Y ,  S U B T L E  S P I C E

A C I D I C ,  S W E E T ,  S A L T Y

S W E E T ,  S P I C Y

S W E E T ,  B I T T E R
S W E E T ,  C R E A M Y

S W E E T ,  S P I C Y
C I T R U S ,  S W E E T

B I T T E R

H O U S E  D I G E S T I V E



Breakfasts d Tea Time
From 09:00 AM to 1 :00 PM / 5:00 PM to 8:30 PM

H A M  A N D  C H E E S E  C R O I S S A N T  |  $ 7 . 9 9 0
Croissan t  f i l led wi th  s l ices  of  gouda 
cheese and ar t i sana l  ham.

C R O I S S A N T  C A P R E S E  |  $ 8 . 9 9 0
Croissan t  f i l led wi th  le t tuce,  f io r  d i  l a t te  
cheese,  s l iced tomato,  tomato pas te ,  and 
house -made 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  |  $ 2 . 0 0 0

C R O I S S A N T  S E R R A N O  |  $ 9 . 9 9 0
Croissan t  f i l led wi th  ch i f fonade sp inach,  
cr i spy ser rano ham, yogur t  sauce wi th  
r ico t ta ,  and tomato jam wi th  bas i l .

M I X E D  D U O  |  $ 1 0 . 9 9 0
A pa i r  o f  focacc ia  bread toas t s ,  one toas t  
topped wi th  a  mixed tuna and sa lmon ta r ta re ,  
on ion,  c i l an t ro ,  and the house's  spec ia l  
cev iche sauce.  The o ther  toas t  w i th  b lue 
cheese sauce,  bacon jam,  and carmenere 
on ion.

V E G G I E  T O S T A D A S  |  $ 1 1 . 9 9 0
Mul t igra in  toas t  w i th  a  base of  sp inach 
and s l iced avocado,  f in i shed wi th  roas t -
ed eggplan t  baba ganoush wi th  pomo-
doro and mushroom duxe l le  wi th  peanu t  
and coconu t  c ream, garn ished wi th  bee t  
pebre and house p ick les .

S A L M O N  B A G E L  |  $ 1 2 . 9 9 0
Bage l  f i l led wi th  honey mus ta rd sauce,  
wa tercress ,  s l ices  of  smoked sa lmon,  
homemade p ick led cucumbers ,  and ch ive 
sauce.

VEGETARIAN VEGAN

*AVAILABLE JUST ON BREAKFAST TIME

C R E A M Y  S C R A M B L E D  E G G S  P A N  $ 6 . 9 9 0
Scrambled eggs wi th  a  touch of  c ream, served wi th  

focacc ia  toas t .

B R U N C H  J U L I E T  T O  S H A R E  |  $ 3 5 . 9 9 0
I nc ludes two cof fees of  your  choice,  two f resh ly  squeezed orange ju ices ,  yogur t  

mousse wi th  mango sauce and ano ther  wi th  raspberry  decora ted wi th  grano la ,  
seasona l  f ru i t s ,  pancakes wi th  pa lm honey,  s l ice of  the cake of  the day.  

 Two min i  breads (min i  c ro issan t  and min i  c iaba t ta )  mashed avocado,  gouda 
cheese and leg ham, smoked sa lmon,  sour  cream and herb bu t te r .  



Breakfasts d Tea Time
From 09:00 AM to 1 :00 PM / 5:00 PM to 8:30 PM

N O T  S O  F R E N C H  T O A S T  |  $ 1 2 . 9 9 0
Sl ices  of  br ioche bread soaked in  a  house b lend and 

then toas ted,  f i l led wi th  an orange cus ta rd and 
f in i shed wi th  a  brû lée -s t y le  caramel ,  accompanied by 

red f ru i t s .

B O W L  A Ç A Í   |  $ 1 0 . 9 9 0
Creamy aca i  sorbe t  w i th  peanu t  bu t te r  sauce,  
seasona l  f ru i t ,  grano la ,  and coconu t  f l akes .

C R O Q U E  M A D A M E  W I T H  P A S T R A M I  |  $ 1 3 . 9 9 0
Sl ices  of  br ioche bread f i l led wi th  pas t rami  and 

cheese,  covered in  béchamel  sauce,  gra t ina ted wi th  
mozzare l la  cheese,  topped wi th  a  poached egg and 

p ick led mus ta rd.

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

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

J U L I E T  B E N E D I C T  E G G S  |  $ 1 2 . 9 9 0
Br ioche toas t  decora ted wi th  s l ices  of  avocado,  

smoked sa lmon or  ser rano ham wi th  poached 
egg and f in i shed wi th  béarna ise sauce.

M E C H A D A  L U C O  I N  B R I O C H E  |  $ 1 1 . 9 9 0
Sl ices  of  br ioche bread spread wi th  bu t te r ,  f i l led 
wi th  shredded mea t  in  i t s  ju ice,  s l iced avocado,  
and mel ted gouda cheese,  accompanied by i t s  

mea t  sauce.

P O M O D O R O  E G G  S K I L L E T  |  $ 9 . 9 9 0
Poached eggs pa i la  on a  bed of  homemade 

pomodoro sauce,  garn ished wi th  cher ry  tomatoes 
and homemade bas i l  pes to .

VEGETARIAN VEGAN

P A S T R A M I  S A N D W I C H  |  $ 1 4 . 9 9 0
Toas ted s l ices  of  br ioche bread wi th  bu t te r ,  f i l led 

wi th  pas t rami ,  me l ted cheese,  mixed co les law,  
p ick led cucumbers ,  and o ld - fash ioned mus ta rd 

sauce.



VEGETARIAN VEGAN

Entrees, petizs
d to e
From 1:00 PM to 9:00 PM.

C H E D D A R  F R I E S  W I T H  B A C O N  |  $ 1 0 . 9 9 0
French f r ies  topped wi th  cheddar  cheese 
sauce,  roas ted bacon,  and f resh ch ives .

S P A G H E T T I  P O M O D O R O  O R  A L F R E D O  |  $ 7 . 9 9 0
Fresh pas ta  wi th  house -made tomato sauce or  A l f redo 

sauce.

G R I L L E D  C H I C K E N  W I T H  R I C E ,  F R E N C H  F R I E S  O R  S A L A D  |  $ 7 . 9 9 0
Gri l led ch icken wi th  a  s ide of  your  choice.

S H R E D D E D  B E E F  W I T H  R I C E ,  F R E N C H  F R I E S  O R  S A L A D  |  $ 7 . 9 9 0
Shredded beef  wi th  a  s ide of  your  choice.

S P A N I S H  C R O Q U E T T E S  |  $ 1 2 . 9 9 0
Serrano ham, sp inach,  and on ion 
croque t tes ,  breaded in  panko,  served over  
a  red wine and cranberry  sauce,  garn ished 
wi th  sprou ts  and ch ive sauce.

S A L M O N  A N D  
T U N A  T A R T A R E  |  $ 1 4 . 9 9 0
Mix of  sa lmon and tuna seasoned wi th  
c i l an t ro ,  red on ion,  f r ied capers ,  and a  
house -made cev iche sauce,  served wi th  
focacc ia  bread.

E G G P L A N T  W I T H  
T O M A T O  S A U C E  |  $ 1 0 . 9 9 0
Roas ted eggplan t ,  breaded in  panko on a  
base of  pomodoro,  f in i shed wi th  mozzare l la  
f io r  d i  l a t te  and bas i l  pes to .

Childr U p  t o  1 2  y e a r s  o l d



Seasonal Dies
From 1:30 PM to 5:00 PM.

S A L M O N  S O U R  |  $ 1 4 . 9 9 0

Gri l led seared sa lmon f i l le t  w i th  orange caramel  
sauce,  accompanied by rus t ic  po ta toes in  a  sour  
sauce and avocado p ieces .

O R Z O T T O  W I T H  P E S T O  A N D  
Y E L L O W F I N  T U N A  |  $ 1 5 . 9 9 0
House pes to orzo t to  pas ta ,  accompanied by 
seared tuna wi th  a  crus t  o f  tapenade made f rom 
dr ied o l i ves ,  c r i spy on ion,  and toas ted bread.

C U R R Y  L E N T I L S  W I T H  
A R O M A T I C  R I C E  |  $ 1 2 . 9 9 0
Len t i l s  in  cur ry  sauce wi th  coconu t  and a lmonds,  
accompanied by g inger  and lemon scen ted r ice,  
garn ished wi th  bee t  pebre.

S O U P  O F  T H E  D A Y  |  $ 6 . 9 9 0
Soup of  the day wi th  seasona l  ingredien ts .

S T U F F E D  G N O C C H I  
W I T H  3  C H E E S E  S A U C E  |  $ 1 2 . 9 9 0
Handmade gnocch i  s tu f fed wi th  p lum, nu ts  
mar ina ted in  l iquor ,  topped wi th  a  
th ree -cheese sauce,  sesame,  f in i shed wi th  a  
cranberry  and red wine reduc t ion.

B R E A D E D  F I L E T  W I T H  S W E E T  
P O T A T O  P U R E E  A N D  A N N A T T O  |  $ 1 8 . 9 9 0
Breaded beef  f i l le t  in  panko,  served wi th  creamy 
mashed pota toes and red squash wi th  anna t to  
mi l k ,  f in i shed wi th  sau téed asparagus,  mea t  
sauce,  and red wine.

S E P I A  F E T T U C C I N E  W I T H  S H R I M P
A N D  G A R L I C  M U S H R O O M S  |  $ 1 2 . 9 0 0
Squid ink  pas ta  in  sau téed mushroom sauce,  
sh i i t ake mushrooms,  shr imp,  gar l ic  c ream, and 
a touch of  soy .

C E S A R  J U L I E T  |  $ 1 2 . 9 9 0
Escaro le  le t tuce on a  ch icken mi lanesa,  gar -
n i shed wi th  house Caesar  sauce,  cr i spy on ion,  
and Parmesan cheese.

F R I E D  B U R R A T A  S A L A D  |  $ 1 3 . 9 9 0
Mixed greens,  s t rawberr ies ,  f resh cucumber ,  
pomegrana te ,  nu ts  w i th  breaded and f r ied 
bur ra ta  accompanied by ba lsamic v inegar  and 
raspberry  dress ing.

Q U I N O A  S A L A D  |  $ 1 0 . 9 9 0
Mix of  qu inoa,  tomato,  f resh cucumber ,  red 
on ion,  c i l an t ro ,  avocado,  tuna,  and sa lmon,  
dressed wi th  the house's  acev ichada sauce.

Salads

S P A N I S H  T O R T I L L A  |  $ 1 2 . 9 9 0
Pota to and on ion tor t i l l a  w i th  carmenere,  
garn ished wi th  pes to,  cher ry  tomatoes,  and 
s l ices  of  ser rano ham, served wi th  roas ted 
pepper  lac tonesa.

M e n u  c r e a t e d  b y  C h e f  A d i n  G i l b e r t ,  S o u s  C h e f  R o s a  C o n o e p a n  a n d  t h e i r  t e a m



T I R A M I S U  O N  T H E  P L A T E  |  $ 1 0 . 9 9 0
I n te rpre ta t ion of  the c lass ic  I t a l i an  prepara t ion served a t  the 

tab le .  
Champagne b iscu i t s  soaked in  f resh ly  brewed espresso cof fee 

wi th  a  touch of  amare t to ,  covered wi th  mascarpone cream, 
f in i shed wi th  b i t te r  cocoa.

C H O C O L A T E  V O L C A N O  |  $ 9 . 9 9 0
Semi - swee t  choco la te  cake wi th  a  creamy in ter ior ,  on a  bed of  

dark  choco la te  so i l ,  choco la te  sauce,  and a  scoop of  ice cream 
of  your  choice.

F R I E D  R I C E  P U D D I N G  B A L L S  |  $ 1 0 . 9 9 0
Fr ied r ice pudding accompanied by sangr ia  sauce.

A P P L E  C R U M B L E  |  $ 1 2 . 9 9 0
Baked apples  wi th  crunchy crumble,  sa l ted caramel ,  and van i l l a  

ice cream. Per fec t  for  shar ing.

Dessts

D E L I G H T S  F O R  D O G S  |  $ 4 . 9 0 0
L iver  croque t te ,  wh i te  r ice,  and car ro t


