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SNACKS

FILETE DE RES laminado sobre crocante de arroz,
emulsiéon ahumada y brotes tiernos

SLICED BEEF FILLET, over crispy rice, smoked
emulsion, capers, and fresh microgreens

45Bs.

SLIDERS DE QUESO AZUL Y PINA ASADA,
dos mini hamburguesas con estilo propio 85Bs.

BLUE CHEESE AND GRILLED PINEAPPLE SLIDERS,
two mini burgers with their own unique style

CREMA DE QUESO sobre hojaldre crocante,
papalisa encurtida y albahaca

CHEESE CREAM on a flaky puff pastry,
pickled papalisa, and fresh basil

40 Bs.

GYOZAS de hongos con salsa de
miel y shoyu

MUSHROOM GYOZAS with
honey and shoyu sauce

45 Bs.

TRIO DE EMPANADAS de queso con
albahaca, res al cuchillo y pollo con aji

EMPANADA TRIO diced beef, cheese & basil,
and chicken with chili empanadas

40Bs.

PASTRAMI AHUMADO vy ensalada de ricula
SMOKED PASTRAMI and arugula salda

5OBs.

PAPAS FRITAS con salsas de la casa
FRENCH FRIES with homemade sauces

22Bs.



Clasicos Premium
Premium Classics

Gin & Tonic
La republica
Tanqueray
Dharma
Singani

Casa Real Etiqueta Negra
La Viuda Descalza
Don Lucho de Oro

Ron
Havana 7 anos

Whisky

Johnnie Walker Black Label

Licores

Liquors
Bayleys
Limoncello
Frangelico

Jagermeister

Fernet Branca

Bs 55
Bs 60

Bs 60

Bs 50
Bs 60
Bs 65

Bs 60

Bs 80

Bs 45
Bs 45
Bs 45
Bs 50
Bs 45
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Bebidas sin Alcohol

Non alcohol Beverages

JUGOS NATURALES DE TEMPORADA
SEASONAL FRESH JUICE

AGUA
STILL WATER

GASEOSAS Bs.
SOFT DRINKS

AGUA
STILL WATER

RED BULL

Cervezas
Beers

Huari
Local Lager — Oruro

Potosina
Local Lager — Potosi

Bendita IPA
Local IPA — Santa Cruz

Cervero La Résistance
Craft Beer — Santa Cruz

Prost Dunkel
German-style Dark — Santa Cruz

Prost Lager
German-style Lager — Santa Cruz

18Bs.

15Bs.

18Bs.

15Bs.

38Bs.

35Bs.

35Bs.

40s.

40Bs.

45Bs.

45Bs.



Cocteleria de Autor
Signature Cocktails

Enin Bs.50
Ron Anejo-Trivento-Kombucha-Miel de Kiwi
Aged Rum-Trivento-Kombucha- Kiwi Honey

Bloody Gold Bs.50
Tequila Reposado-Vermut Torino-Sangre de Grado-Sour Mix
Rested Tequila-Torino Vermut- Sangre de Grado-Sour Mix

Quenua’s Forest Bs.65
Whisky- Pifia-Molle-Pepino
Whisky- Pineapple-Molle Herb-Cucumber

Pampa Grande Bs.50

Singani- Sandia-Capsicuns-Sour Mix
Singani- Watermelon-Capsicuns-Sour Mix

Butch Cassidy Bs.50
Gin- Arandanos-Jarabe Citrico- Bitter Aromatico

Gin- Cranberries-Citrus Sirup- Aromatic Bitter

Raices de Origen Bs.50
Vodka 1825- Hibiscus-Tumbo- Bitter de Chocolate
Vodka 1825- Hibiscus-Tumbo fruit- Chocolate Bitter

Cocteleria Clasica
Classic Cocktails

Old Fashioned Bs 80
Manhattan Bs 70
Boulevardier Bs 70
Negroni Bs 70
Chuflay Bs 50
Aperol Spritz Bs 55
Mimosa Bs 40
Moscow Mule Bs 50
Sour de la casa Bs 50
Margarita Bs 50
Mojito Bs 50
Pina Colada Bs 50
Espresso Martini Bs 50
Martini Bs 50

Long Island Bs 50



