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TEAS & SPECIALS BLENDS

BLACK TEA Bs. 18
Mixture of black tea varieties

typical of British culture.

GREEN TEA Bs. 18
It is a rich source of antioxidants

and helps to regulate cholesterol.

LIMONELO Bs. 18
White tea, verbena, fennel seeds and lemon.

CHAI CHOCOLATE Bs. 18
Black tea, anise, cinnamon, ginger,
cloves, cardamom and cocoa.

A NIGHT IN PARIS Bs. 18
Black tea, berries, lavender,
hibiscus and rosehip.

MANDALA(CAFFEINE FREE) Bs. 18
Rooibos, cinnamon, cardamom, ginger,

star anise, apple and peach.

GREEN LEMON Bs. 18
Green tea, lemons, mint, peppermint.

NATURAL INFUSIONS

CHAMOMILE, ANISE OR COCA LEAFS Bs. 14
Ideal for relieving stomach upset and
against altitude sickness.

MINT Bs. 14
It has antiseptic properties, calms the cough

and is digestive.

BERRIES Bs. 14
Helps to lose weight and eliminate toxins.

LINDEN Bs. 14
Reduces anxiety, stress and sleeping problems.

LEMON VERBENA Bs. 14
Very beneficial for digestive problems. ‘
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HOT DRINKS

ESPRESSO Bs. 14 [ Bs. 22
AMERICANO Bs. 14 [ Bs. 22
ESPRESSO WITH A DASH OF MILK Bs. 16 / Bs. 22
COFFEE LATTE Bs. 16
CAPPUCCINO Bs. 20
Coffee + Milk Froth

FRAPPUCCINO Bs. 20
Espresso + textured milk + ice

ICED COFFEE WITH VANILLA ICE CREAM Bs. 24
Coffee + Vanilla Ice Cream + Whipped Cream

ICED COFFEE Bs. 22
Two Espresso Shots + Ice

BOMBON COFFEE Bs. 20
Espresso + Condensed Milk

VIETNAMESE EGG COFFEE Bs. 22
Two Espresso Shots + Egg + Brown Sugar

HOT CHOCOLATE Bs. 24
CARAIJILLO Bs. 42
Brandy + Coffee + Sugar + Orange Peel

IRISH COFFEE Bs. 42
Whisky + Coffee + Whipped Cream

TRICOLOR COFFEE Bs. 42
Baileys + Coffee + Milk Froth

BAKERY

HOMEMADE WAFFLES TO SHARE (4 children) Bs. 108
12 pieces of waffles with ice cream, fruits,

whipped cream, and sauces: berry, dulce de leche,

condensed milk, and chocolate.

HOMEMADE WAFFLES (at your choice) Bs. 36

* With ice cream and berries sauce.

e With fruits and ice cream.

e With condensed milk, milk caramel and chocolate syrup.
CUNAPOPS (7PCS) Bs. 28
Home-made cassava and cheese bread.

CHEESECAKE Bs. 38
Served with a berries sauce and yogurt ice-cream.

NAPOLEON Bs. 18
CAKE OF THE DAY (SLICE) Bs. 28
CHOCOLATE EXPLOSION Bs. 38
Moist chocolate cake, pistachio and almond praline,

mocha mousse, and apricot coulis.

CREME BRULEE Bs. 38
Caramelized custard served with strawberry sorbet.

CHOCOLATE FRITTERS Bs. 38
With coconut ice cream and sliced fresh strawberries.
CROISSANT Bs. 12

Butter and Jam.

CROISSANT Bs. 18
Ham and Cheese.

AFOGATTO Bs. 38
Vanilla ice cream, espresso shot,

Toasted almonds and a Frangelico shot.

COMBINATION OF HOME-MADE SORBETS Bs. 38
Apple with sparkling wine, Passion Fruit with Vodka

and lemon with “Singani” (grapes spirit).

ASSORTED HOME-MADE ICE-CREAMS Bs. 36

Selection of three.



SALADS

GRILLED VEGETABLES Bs. 62
Iceberg lettuce, artichoke, zucchini,

eggplant and tomatoes.
Blue Cheese, walnuts and Balsamic dressing.

CAESAR Bs. 62
With grilled chicken or Shrimps./ Bs. 82

MIX SALAD BOWL Bs. 52
Tomato, green olives, boiled egg,

palm hearts, sweet corn, avocado,

purple cabbage, carrot over mix greens.

Dressing: Dijon y Balsamic, Ranch or Swiss.

(+ Tuna, Grilled Chicken o Smoked Trout Bs. 68)

ANDEAN SALAD Bs. 52
Quinoa, avocado, tomato, onion, mix greens, coriander.

Served with bittersweet dressing.

APPETIZERS AND SNACKS TO SHARE

CLASSIC SHRIMP COCKTAIL Bs. 88
Avocado and Golf sauce.

GALICIAN-STYLE OCTOPUS(TO SHARE) Bs. 86
Olive oil, sweet paprika over confit potatoes.

SPANISH POTATO OMELETTE Bs. 52
Made on the spot. Served with grated tomato,
olive oil and toasted bread.

BURGER SLIDERS (2 PCS) Bs. 66
With French fries & Cole Slaw .

e AMERICAN CHEESE BURGER
Prime beef, cheese, bacon, lettuce, tomato, pickles
and house sauce.

e BISTRO BURGER
Prime beef, caramelized onion, sauted mushrooms
and melted cheese.

PICANHA Bs. 92
Juicy top sirloin cap.

Served with cassava or French fries.

Criolla sauce, llajua, and huacatay mayonnaise.

GARLIC SHRIMP Bs. 88
Sautéed in butter with garlic, paprika and parsley.

BEEF EMPANADAS (3 pPcs) Bs. 48

BEEF CARPACCIO Bs. 66
Lemon dressing, mushrooms, Parmesan cheese,

capers and arugula.

COCHINITA (PORK) PIBIL NACHOS Bs. 56
Tomato, cilantro, sour cream and avocado.
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SANDWICHES

CLASSIC CHEESE BURGER Bs. 62
Prime beef, cheese, bacon, lettuce, tomato,

pickles and House sauce.
With French fries and Cole Slaw.

BISTRO BURGER Bs. 62
Prime beef, caramelized onion,

sauted mushrooms and melted cheese.

With French fries and Cole Slaw.

CLUB SANDWICH Bs. 62
Toasted bread, chicken, bacon, fried egg,

cheese, ham, tomato and lettuce.
With French fries.

HAM AND CHEESE Bs. 36
Toasted ham and Cheese.

PRESSED CUBAN SANDWICH Bs. 54
Pork tenderloin ham, melted cheese, pickles
and Dijon mayonnaise. With French fries.

PHILLY CHEESE STEAK SANDWICH Bs. 58
Thinly sliced grilled beef with bell peppers, onion,

tomato and melted cheese. Slightly spicy.

With French fries.

CHICKEN BREAST SANDWICH Bs. 54
Chicken breast, melted cheese, and caramelized onion,

mushrooms and bell peppers.
With French fries.

CURED HAM TOAST Bs. 54
Toasted sourdough bread, grated tomato,

olive oil and cured ham from Tarija.

SMOKED TROUT TOAST Bs. 56
Toasted sourdough bread, dill and lemon dip,
avocado, capers and smoked trout.




CLASSIC COCKTAILS

APEROL SPRITZ
BLOODY MARY
MANHATTAN

OLD FASHIONED
PADRINO

AMERICANO

NEGRONI

DRY MARTINI
COSMOPOLITAN

TOM COLLINS

TONIC (GIN OR VODKA)
SAN MATEO

KIR ROYAL

TEQUILA SUNRISE
MARGARITA
CAIPIRIHNA

CHUFLAY

SINGANI SOUR

CUBA LIBRE

PINA COLADA
DAIQUIRI

MOJITO CASA GRANDE
FRUIT MOJITO
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BEERS

HUARI 4.8% /330 ml Bs. 26
PROST LAGER 4.9%/500 ml Bs. 32
PROST WEISSBIER 52%/500 ml Bs. 36
BENDITA IPA 6%/350 ml Bs. 28
MADERA DOMINGA KOLSCH 4.6% /330 ml Bs. 28
CORONA 4.5%/330 ml Bs. 28
HEINEKEN 5.25% /330 ml Bs. 32

WINES BY THE GLASS

SPARKLING WINE
Bodega Kuhlmann Altosama Bs. 32

Tarija, Bolivia

WHITE /| ROSE

Bodega Kohlberg Stelar Bs. 32
Tarija, Bolivia Ugni Blanc

Bodega Campos de Solana Varietal Bs. 30
Tarija, Bolivia Riesling

Bodega Kohlberg Flamant Rosé Bs. 30

Tarija, Bolivia

RED

Bodega Canén Escondido Finca Bs. 34
Tarija, Bolivia Cabernet Franc

Bodega Campos de Solana Varietal Bs. 32
Tarija, Bolivia Cabernet Sauvignon

Bodega Aranjuez Medalla Bs. 32
Tarija, Bolivia Tannat

COLD DRINKS & JUICES

SOFT DRINKS-500ml Bs. 16
STILL OR SPARKLING WATER - 600 ml Bs. 12
TONIC WATER /| GINGER-ALE - 350ml Bs. 18
RED BULL Bs. 28
ICED TEA (Regular o Frozen) Bs. 20

Classic Iced Tea, Red Fruits or Passion Fruit.

ORANGE JUICE Bs. 22
LEMONADE + MINT Bs. 18
FRESH FRUITS JUICES Bs. 18
FRESH FRUITS JUICES (Frozen) Bs. 20
ORANGE + PINEAPPLE + COCONUT Bs. 24
APPLE + ORANGE + GINGER Bs. 24
SPINASH + PINEAPPLE + GINGER + LEMON Bs. 24
BLACKBERRY + MINT + LEMON (Frozen) Bs. 24

LEMONADE + COCONUT Bs. 24
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THANK YOU FOR SHARING YOUR EXPERIENCE WITH US



https://www.instagram.com/compartetuexperiencia_/

