
MENU



T R A D I C I Ó N  I TA L I A N A MENÚ

BOARDS.

SALADS.

WHITE PIZZAS.

FRIED.

PASTA.

SIDES.

CURED.

ANTIPASTI.

MAIN COURSES.

SOUPS.

RED PIZZAS.

DESSERTS.



T R A D I C I Ó N  I TA L I A N A BEBIDAS

SPRITZ & BUBBLY.

JUICES, WATERS & SOFT DRINKS.

TO SHARE.

SPIRITS.

COCKTAILS.

WINES.

BEERS.



BOARDS.

CHEESE BOARD
Gorgonzola P.O.D., Taleggio P.O.D., creamy 
national goat cheese and homemade straciatella, 
accompanied by date and orange honey and 
bread. $49.000

SALUMIS BOARD
Culatello P.O.D., Bresaola and Coppa, roasted 
uvaline tomato pesto and fried pizza. $49.000

PROSCIUTTO PLATTER
Prosciutto di Parma P.O.D., roasted uvaline tomato 
pesto and fried pizza. $47.000

B A C K  T O  M A I N  M E N U



CURED.
BEEF CARPACCIO
With arugula, criolla potato chips, pecorino 
cheese and citrus. $45.000

CURED WHITE FISH
Citrus emulsion, heirloom tomato, fried chick 
peas, and fresh gremolata. $46.000

CURED TUNA
Calabrian chili emulsion, pistachios, onion, and 
basil.  $49.000

CURED SHRIMP AND PRAWNS
Basil lemonatta, chives, potato chips, capers, and 
mixed greens. $49.000

CURED CALAMANSI SALMON
With Chinese mandarin vinaigrette, grapefruit, 
fried capers, pistacchios and sorrel. $53.500

B A C K  T O  M A I N  M E N U



FRIED.

CHIPS CACIO & PEPE
Pecorino and sriracha sauce. $25.000

FRIED BRIE
With acacio honey and almond pesto. $51.000

FRITO DI MARE
Prawns, fresh fish and calamari with sriracha 
mayonnaise, pomodoro and pecorino. $52.000

BRUSSELS SPROUTS
With honey lemon dressing, walnuts and mustard 
seeds. $33.000

POMODORO CROQUETTES
Risotto, provolone, pomodoro & basil pesto. 
$32.000

B A C K  T O  M A I N  M E N U



SOUPS.

TOMATO SOUP
Roasted San Marzanos and stracciatella. $35.000

MINESTRONE
With vegetables, fresh beans and pasta. $28.000

B A C K  T O  M A I N  M E N U



SALADS.

CAPRESE SALAD
Mozzarella di bufala, cherry tomatoes, mustard 
seeds, walnuts and artichokes. $37.000

CAESAR SALAD
Tudela lettuce hearts with anchovy dressing, 
sunflower seeds and pangritata. $40.000

TRICOLOR SALAD
Romaine lettuce, radicchio, colored cherry 
tomatoes, gorgonzola cheese, caramelized 
walnuts, and red wine vinaigrette. $35.000

PANZANELLA SALAD
Fresh diced tomatoes and cucumber, marinated 
with basil, red onion and cider vinaigrette. 
$34.000

CHICKEN SALAD
With crispy onions, roasted broccoli, roasted 
peanuts, sesame seeds, grapefruit and orange 
segments, San Marzano tomato vinaigrette and 
brown rice. $39.000

B A C K  T O  M A I N  M E N U



ANTIPASTI.

ARTICHOKES
Roasted, with anchovies hollandaise and pecorino 
cheese. $39.000

GRILLED ASPARAGUS
With lemon and Grana Padano cheese. $32.000

HOUSE MEATBALLS
With pork and salumi, pomodoro sauce, fresh 
ricotta and Grana Padano cheese. $39.000

PORK BELLY
Cooked for 24 hours over apple puree, with 
brussels sprouts leaves and almond pesto. 
$45.000

CACIO & PEPE PRAWNS
With pecorino cheese, red onion, yellow potato 
and gremolata. $51.000

B A C K  T O  M A I N  M E N U



PASTA.

CACIO & PEPE SPAGHETTI
With pecorino cheese & pepper. $40.000

FETTUCCINE PRIMAVERA
With fresh San Marzano tomatoes, mozzarella di 
bufala cheese and basil. $39.000

SPAGHETTI CARBONARA
Guanciale, pepper, egg yolk and pecorino cheese. 
$47.000

LINGUINI VONGOLE
Con almejas, vino blanco, perejil y tomate. 
$52.900

SPAGHETTI AL LIMONE
With lemon butter, basil and pecorino cheese. 
$34.000

TAGLIOLINI WITH PRAWNS
With pecorino cheese, tender peas and pepper. 
$62.000

PAPARDELLE WITH PANCETTA CONFIT
With arugula and Grana Padano cheese. $56.000

SPAGHETTI WITH PORK AND SALUMI 
MEATBALLS 
With pomodoro sauce, Grana Padano cheese and 
basil. $46.000

SPAGHETTI ALLA NERANO
Fried zucchini, provolone, garlic confit, basil, 
pepperoncini and grana padano. $40.000

MUSHROOM FETTUCCINE
Roasted mushrooms, porcini and truffle oil. 
$46.000

LINGUINI ARRABIATA
With seafood, chili pepper, San Marzano, sherry 
and basil. $61.000

RISOTTO FUNGHI
With porcini powder, Paris mushroom, mascarpone 
and truffle oil. $57.000

SHRIMP RISOTTO
Squid ink, roasted red pepper aioli, shrimp, peas, 
and herb gremolata. $65.000

PACCHERI ALLA BOLOGNESA
Bolognese, grana padano, oregano. $56.000

FILLED PASTA.

SQUASH AGNOLOTTI
With browned butter and sage. $35.000

CRAB RAVIOLI
With lemon beurre blanc, capers and almonds. 
$56.000

BURRATA RAVIOLI
Tomato confit, Grana Padano cheese and 
cashews. $47.000

FRESH HOME MADE PASTA EVERYDAY.

B A C K  T O  M A I N  M E N U



RED PIZZAS.

MARGARITA
San Marzano tomato, mozzarella di bufala and 
basil. $38.000

PEPPERONI
Mozzarella di bufala, Pecorino cheese, Grana 
Padano and fresh oregano. $45.000

COPPA AND ROASTED PINEAPPLE
Buffalo mozzarella, provolone cheese and 
oregano. $48.500

MEATS
Guanciale, sopressata, coppa and heavy cream 
cheese. $45.000

SPICY CHORIZO
Sopressata and tomato confit. $52.900

B A C K  T O  M A I N  M E N U



WHITE PIZZAS.

CACIO & PEPE
Pecorino and provolone cheese with acacio 
honey. $43.000

PROSCIUTTO & PEAR
Gorgonzola cheese & arugula. $56.000

STRACCIATELLA
With tomato confit and Grana Padano cheese. 
$44.000

FUNGHI
Roasted mushrooms, provolone cheese, Grana 
Padano cheese and oregano. $45.000

CAPRESE
Mozzarella di bufala cheese, cherry tomatoes and 
basil pesto. $44.000

PROSCIUTTO COTTO
Cooked prosciutto cotto, provolone cheese and 
Grana Padano. $56.000

B A C K  T O  M A I N  M E N U



MAIN DISHES.

1/2 ROAST CHICKEN
Oven roasted, with herb butter and criolla 
potatoes. $60.000

VEAL OSSOBUCO
With fresh gremolata and spaghetti al burro. 
$71.000

VEAL MILANESE
With arugula salad or pasta al burro. $45.000

CHICKEN MILANESE
With arugula salad or pasta al burro. $45.000

PORK MILANESE
With arugula salad or pasta al burro. $45.000

SALMON FILLET
With thyme and honey sour cream. $72.000

LOMO
Fried al aglio, olio and peperoncino, with criolla 
potatoes, pasta al burro or mixed greens. $71.000

FRESH CATCH
With roasted san marzano tomatoes, basil and 
chives sauce and alioli. $72.000

B A C K  T O  M A I N  M E N U



SIDES.

CRIOLLA POTATOES
With rosemary salt. $16.000

PASTA
Al burro. $16.000
Pomodoro. $16.300

MIXED GREENS
With lemonatta. $15.500

B A C K  T O  M A I N  M E N U



DESSERTS.
PISTACCHIO
Pistacchio foam, candied almond gelato dipped 
in dark chocolate, and almond-pistacchio crunch. 
$25.000

MILLE-FEUILLE
Cannoli cookie, dulce de leche, apple quince, 
and mascarpone cream, with cheese ice cream. 
$20.000

ICE CREAM CUP
Key lime pie gelato, crispy meringue and candied 
lime. $18.000 

TIRAMISU
Mascarpone, amaretto, coffee and cocoa. 
$22.000 

BROWNIE AND MACAROON
Cocoa and almond, whipped cream, cocoa nibs 
and vanilla gelato. $22.000 

CANDIED PEACHES
Hot white chocolate foam, alfajores, fresh 
raspberry and vanilla gelato. $22.000 

B A C K  T O  M A I N  M E N U



SPRITZ & BUBBLY.

VESPER GIN TONIC
Beefeater, Vermut Blanc, prosecco, Fever Tree 
tonic, strawberry and basil $38.000

NEGRONI SPRITZ
Dubonnet, Campari & Prosecco. $32.000

SPRITZ VENECIANO
Aperol, Luxardo Bitter Rojo, prosecco, soda, 
orange, olive. $38.000

APEROL PUNK
Absolut, Aperol, pink pepeer, grapefruit, Lager 
beer. $38.000

CACIO-CHELADA
Club Colombia beer with lemon, cucumber, chili, 
olives and sal. $19.000

B A C K  T O  M A I N  M E N U

NEGRONI.

NEGRONI AFFUMICATO
Mezcal Del Maguey Vida, house vermouth, 
Luxardo Bitter Bianco, Amaro Lucano. $41.000

BOULEVARDIER
Bulleit Bourbon, house vermouth & Campari. 
$41.000

CLASSICO
Beefeater, Campari, house vermouth, orange. 
$38.000

NEGRONI SOUR
Beefeater, Campari, vainilla vermouth,  lemon, egg 
white. $38.000

COCKTAILS.

TELEGRAM
Chivas Extra, acacia honey, lemon, Angostura and 
peppermint. $39.000

CORLEONE
Chivas Extra 13 Tequila Cask, ginger, lemon, 
amaretto, red wine float. $41.000

MARGARITA ROYALE
Altos Reposado, Luxardo Triple Sec, lime, Aperol, 
prosecco. $42.000

NOSTRO MULE
Absolut, mezcal, ginger, lime, agave nectar, soda, 
tonka bitters. $38.000

HAZELNUT CARAJILLO
Licor 43, Frangelico (hazelnut liquor), espresso.
$38.000

PICKLEBACK
Jameson, house pickle juice and Club Colombia. 
$22.000

MOCKTAIL.

LAVENDER SPRITZ
Lavender, lime, soda, black olives. $13.900 

BERRY SPRITZ
Strawberry, blackberry, basil, lime, soda. $10.900 

CITRUS SPRITZ
Grapefruit, rosemary, lime, soda. $10.900

GINGER TONIC
Ginger, Fever Tree tonic, lime. $14.900

TO SHARE.

PINK SANGRIA
Rosé wine, Havana Club Añejo Especial, 
Lillet Rosé, strawberry, basil.

400 Mililitros $52.000

BEERS.

DRAFT.
Club Colombia Draft. $11.900
BBC Monserrate Roja Draft. $13.900 
Stella 250 ml. $10.900
Stella 500 ml. $19.900

BOTTLE/CAN.
Stella Artois $14.900
Michelob Ultra $12.900
Corona $12.900
Colombiana. $11.900 
Budweiser $10.900 
Aguila Cero $9.900
Bitburger 0.0 $15.900 

CRAFT.
Pola del Pub Rubia 473ml. $16.900 
Moonshine Zipa $14.900



JUICES, WATERS
& SOFT DRINKS.

BOTANICAL SPARKLING
WATER SOMMET.
Cucumber and mint water $9.900 
Lemon and peppermint water $9.900
Watermelon and peppermint water $9.900

TONIC. 
Fever Tree. $15.900 

WATER.
Manantial Con Gas. $7.500 
Manantial Sin Gas. $7.500 
San Pellegrino. $19.900 
Acqua Panna. $17.900

JUICES 
& SOFT DRINKS.
Coca-Cola Products. $7.900 
Lemonade. $6.500 
Tangerine Juice. $9.900
Tangerine Juice. $9.900

HOT BEVERAGES.

CAFÉ DEVOCIÓN

House Blend: El Sol - café con notas a frutos 
amarillos, caramelo y canela. Método máquina de 
espresso.

Espresso / Decaf Espresso. $7.000 

Macchiato / Decaf Macchiato. $7.000 

Americano. $7.000

Latte. $8.000 

Capuccino / Decaf Capuccino. $8.000

CAFÉ SAN ALBERTO

Café filtrado de pronunciada acidez, delicado 
especiado y dulce residual. Cultivado en la 
Hacienda San Alberto en Buenavista - Quindío.

CHEMEX
2 - 4 tazas
precio por taza $8.500

V60
1 - 3 tazas
precio por taza $8.500

TEAS AND TISANES MUNAY

Teas. $6.900 

Aromáticas. $5.500

B A C K  T O  M A I N  M E N U



VINOS.

ITALIAN 
SPARKLING WINES.

ROSÉ.

WHITE WINES.

ITALIAN WHITE WINES.

ITALIAN RED WINES.

V O LV E R  A L  M E N Ú  P R I N C I PA L

RED WINES.

Prosecco V8 Sior Sandro,
Glera, Véneto $148.900 $29.900

Lambrusco Rosso Centenario,
Cleto Chiarli , Emilia Romagna $154.900  

Podere de San Cristofo “Pink”,
Sangiovese,  Maremma 
Toscana, Italia $198.900 $39.900

Callia
Syrah , San Juan, Argentina $132.900  $26.900

Pardas Rupestris,
Xarel-lo, Penedés, España $169.900 $33.900

Greywacke,
Sauvignon Blanc, Marlborough, 
Nueva Zelanda $274.900  $54.900

Wittman “100 Hügel”, 
Riesling, Rheinhessen, Alemania $199.900

Lapostolle Gran Seleccion, 
Sauvignon Blanc, Valle de 
Rapel, Chile $179.900

Les Grains,
Chardonnay, Luberon, Francia $149.900

Portillo,
Sauvignon Blanc, Mendoza, 
Argentina $148.900 $29.900

Pazo de Señorans,
Albariño, Rias Baixas, España $329.900

Loimer,
Riesling, Kamptal, Austria $207.900 $41.900

Sibaris “Black Series”,
Viognier, Roussanne, Maule, 
Chile $199.900

Teia,
Torrontés, Mendoza, Argentina $178.900 $35.900

Louis Latour “Ardeche”,
Chardonnay, Ródano, Francia $249.900

Flor de Vetus,
Verdejo, Rueda, España $219.900 $43.900

Aveleda,
Alvarihno, Vinho Verde, Portugal $169.900 $33.900

Masi “Levarie”, 
Garganega, Soave $187.900 $37.900

Santa Margherita “Magnum”, 
Pinot Grigio, Valdadige $417.900  $41.900

Arianna Occhipinti SP68,
Albanello, Moscato, Sicilia $269.900

Ciu Ciu “Oris”,
Trebbiano, Falerio, Marche $156.900 $31.900

Passi di Luce, 
Pinot Grigio, Véneto Oriental $144.900

Powers “Spectrum Blend”,
Merlot, Cabernet, Columbia 
Valley, EE.UU $195.900

Ochoa “La Foto de 1938”,
Tempranillo, Navarra, España $163.900 $32.900

Heinrich,
Zweigelt, Burgenland, Austria $199.900 $39.900

La Posta “Glorieta”,
Pinot Noir, Mendoza, Argentina $182.900

Callia,
Malbec, San Juan, Argentina $134.900

Telmo Rodriguez “LZ”,
Tempranillo, Graciano, Rioja, 
España $228.900 $45.900

Sibaris Gran Reserva,
Carmenere, Colchagua, Chile $209.900 $41.900

Martin Berdugo Joven,
Tempranillo, R. del Duero, 
España $188.900 $37.900

Alma Negra,
“Secret Blend” Mendoza, 
Argentina $224.900

T.H. [Terroir Hunter],
Carmenere, Peumo, Chile $329.900

Monteabellon “14 meses”,
Tempranillo, R. del Duero, 
España $264.900

 Killka Art,
Malbec, Mendoza, Argentina $194.900 $39.900

Les Grains,
Merlot, Luberon, Francia $139.900 $28.900

Di Giovanna “Vurria”,
Nero d’Avola, Sicilia $195.900

Surrau,
Cannonau di Sardegna $234.900

Branciforti,
Nero d’Avola, Sicilia $144.900 $29.900

Franz Haas “Sofi Rosso”,
Lagrein, Merlot, Dolomiti $187.900 $37.900

Arianna Occhipinti SP68,
Nero d’Avola, Frappato, Sicilia $274.900

Colle Uncinano,
Sangiovese, Umbria $134.900

Ormanni,
Sangiovese, Canaiolo, Chianti 
Clássico, Toscana $219.900 $43.900

Trame de oro,
Nero d Avola, Sangiovese, 
Sicilia  $119.900



SPIRITS.

B A C K  T O  M A I N  M E N U

PRO H Í B ES E  E L  E X PE N D I O  D E  B E B I DAS  E M B R I AG A N T ES  A  M E N O R ES 
D E  E DA D.  E L  E XC ESO  D E  A LCO H O L  ES  PE RJ U D I C I A L  PA R A  L A  SA LU D.

Este establecimiento de comercio sugiere a sus consumidores una propina del 10% del valor de la cuenta antes de impuestos, porcentaje que podrá 
ser aceptado, rechazado o modificado por usted según la valoración del servicio prestado. Al momento de solicitar la cuenta usted deberá indicar al 
mesero si quiere que dicho valor sea incluido o no en la factura, o señalar el valor que dará como propina. En este establecimiento de comercio los 
recursos recogidos por concepto de propina se destina unica y exclusivamente a reconocer el trabajo de las personas que hacen parte de la cadena 
de servicio. En caso de presentarse algún inconveniente con el cobro de la propina, podrá radicar su queja en la línea de atención al ciudadano de la 
Superitendencia de Industria y Comercio 601 592 0400 o 018000910165, o en contactenos@sic.gov.co cuyo asunto debe ser “Queja cobro de propina”.

En cumplimiento de la normatividad vigente sobre factura electrónica, nos permitimos recordar que el deber de expedirla se ejecuta con la entrega 
de la misma, de manera física o electrónica, siempre que esta comprenda todas las operaciones en que consistió la venta de bienes y/o servicios a 
nuestro cargo.

GIN.

VODKA.

MEZCAL.

TEQUILA.

COLOMBIAN LIQUORS.

RUM · CANE.

WHISKEY.

BRANDY.

APERITIVOS.

DIGESTIVES  & POUSSE CAFÉ

TRA BOT

MONKEY 47 $52.000 $520.000

PLYMOUTH $40.000 $417.000

BEEFEATER 24 $45.000 $471.000

BEEFEATER PINK $38.000 $396.000

BEEFEATER $33.000 $342.000

*Media: $228.000

BOMBAY 
SAPPHIRE

$30.000 $300.000

TRA BOT

BULLDOG $32.000 $342.000

GIN MARE $38.000 $417.000

HENDRICK’S $37.000 $407.000

LONDON NO. 1 $47.000 $471.000

TANQUEARY 10 $42.000 $460.000

TANQUEARY $30.000 $321.000

TRA BOT

ABSOLUT $26.000 $268.000

*Media: $161.000

TRA BOT

GREY GOOSE $37.000 $407.000

WYBOROWA $24.000 $246.000

TRA BOT
DEL MAGUEY 
VIDA

$39.000 $439.000

OJO DE TIGRE $36.000 $399.000

MONTELOBOS $46.000 $492.000

MEZCAL VERDE $36.000 $399.000

TRA BOT
SIETE MISTERIOS 
DOBA-YEJ

$42.000 $460.000

ALIPÚS SAN LUIS $40.000 $439.000

AMORES 
CUPREATA

$46.000 $460.000

LOS NAHUALES $47.000 $503.000

TRA BOT

ALTOS PLATA $39.000 $417.000

ALTOS REPOSADO $40.000 $417.000

HERRADURA 
ULTRA

$41.000 $449.000

HERRADURA 
AÑEJO

$40.000 $439.000

HERRADURA 
REPOSADO

$38.000 $417.000

HERRADURA 
PLATA

$33.000 $353.000

TRA BOT
PATRÓN 
REPOSADO

$40.000 $439.000

DON JULIO 70 $59.000 $599.000

DON JULIO 
REPOSADO

$42.000 $460.000

MAESTRO DOBLE 
DIAMANTE

$53.000 $535.000

TRA BOT
LA HECHICERA 
BANANO ED. 
ESPECIAL

$52.000 $550.000

LA HECHICERA $46.000 $482.000

ASAWAA 
APERITIVO

$29.000 $310.000

TRA BOT
472 EAU DE VIE 
FEIJOA

$31.000 $332.000

472 EAU DE VIE 
UCHUVA

$31.000 $332.000

VICHE MONTE 
MANGLAR

$30.000 $300.000

TRA BOT
HAVANA CLUB 
SELECCIÓN DE 
MAESTROS

$42.000 $439.000

HAVANA CLUB 7 
AÑOS

$28.000 $310.000

HAVANA CLUB 
AÑEJO ESPECIAL

$27.000 $278.000

TRA BOT
HAVANA CLUB 3 
AÑOS

$26.000 $268.000

DIPLOMÁTICO 
PLANAS

$30.000 $300.000

DIPLOMÁTICO 
RESERVA 
EXCLUSIVA

$36.000 $364.000

AMERICAN & 
IRISH. TRA BOT

JAMESON $26.000 $268.000

*Medía: $161.000

MICHTER’S 
AMERICAN 
WHISKEY

$49.000 $535.000

MICHTER’S 
STRAIGHT RYE

$49.000 $535.000

MICHTER’S 
STRAIGHT 
BOURBON

$49.000 $535.000

AMERICAN & 
IRISH. TRA BOT

BULLEIT 
BOURBON

$33.000 $353.000

BULLEIT RYE $35.000 $385.000

JACK DANIEL’S $27.000 $289.000

GENTLEMAN 
JACK

$32.000 $342.000

WOODFORD 
RESERVE

$39.000 $428.000

SCOTCH 
BLENDED. TRA BOT

CHIVAS REGAL 18 
AÑOS

$60.000 $621.000

CHIVAS REGAL 
MIZUNARA

$47.000 $492.000

CHIVAS REGAL 
EXTRA 13 
TEQUILA CASK

$39.000 $407.000

CHIVAS REGAL 
EXTRA 13 AÑOS

$38.000 $396.000

*Medía: $235.000

TRA BOT

CHIVAS REGAL 12 
AÑOS

$34.000 $353.000

BUCHANAN’S 
MASTER

$36.000 $396.000

BUCHANAN’S 
DELUXE

$34.000 $355.000

JOHNNIE 
WALKER BLACK 
LABEL

$33.000 $332.000

MONKEY 
SHOULDER

$34.000 $355.000

SCOTCH 
SINGLE MALT. TRA BOT

THE GLENLIVET 
21 AÑOS

$181.000 $1.905.000

THE GLENLIVET 
18 AÑOS

$114.000 $1.198.000

THE GLENLIVET 
15 AÑOS

$57.000 $589.000

THE GLENLIVET 
CAPTAIN’S

$45.000 $471.000

THE GLENLIVET 
CARIBBEAN 
RESERVE

$41.000 $420.000

THE GLENLIVET 
12 AÑOS

$40.000 $417.000

THE GLENLIVET 
FOUNDER’S 
RESERVE

$40.000 $417.000

THE MACALLAN 
RARE CASK

$258.000 $2.622.000

THE MACALLAN 
18 AÑOS SHERRY 
CASK

$343.000 $3.499.000

THE MACALLAN 
15 AÑOS DOUBLE 
CASK

$116.000 $1.177.000

TRA BOT

THE MACALLAN 
12 AÑOS SHERRY 
CASK

$66.000 $674.000

BALVENIE 
CARIBBEAN CASK 
14 AÑOS

$59.000 $642.000

BALVENIE 
DOUBLEWOOD 
12 AÑOS

$48.000 $524.000

GLENFIDDICH 
18 AÑOS

$66.000 $717.000

GLENFIDDICH 15 
AÑOS

$41.000 $449.000

GLENFIDDICH 12 
AÑOS

$40.000 $420.000

GLENMORANGIE 
THE ORIGINAL

$42.000 $428.000

GLENMORANGIE 
NECTAR D’OR

$53.000 $535.000

GLENROTHES 12 
AÑOS

$52.000 $524.000

HIGHLAND PARK 
12 AÑOS

$47.000 $471.000

TRA BOT
DON PEDRO 12 
AÑOS

$30.000 $321.000

COGNAC.

HENNESSY VS $47.000 $471.000

HENNESSY VSOP $74.000 $760.000

PISCO.

VIÑAS DE ORO $30.000 $321.000

TRA BOT

GRAPPA.

POLI CLEOPATRA 
AMARONE

$59.000 $599.000

POLI MORBIDA $52.000 $524.000

CELLINI BLANCA $38.000 $385.000

TRA BOT

LILLET BLANC $24.000 $268.000

LILLET ROSÉ $24.000 $268.000

DUBONNET $23.000 $235.000

CAMPARI $24.000 $268.000

TRA BOT
YZAGUIRRE DRY 
RESERVA

$20.000 $268.000

YZAGUIRRE ROJO 
RESERVA

$20.000 $268.000

YZAGUIRRE 
BLANCO

$20.000 $268.000

TRA BOT

ANCHO REYES $33.000 $353.000

LUXARDO 
AMARETTO

$31.000 $332.000

LUXARDO 
LIMONCELLO

$31.000 $332.000

LUXARDO 
SAMBUCA

$31.000 $332.000

BAILEY’S $24.000 $246.000

COINTREAU $28.000 $300.000

DISARONNO $29.000 $310.000

TRA BOT

DRAMBUIE $28.000 $300.000

GRAND MARNIER $41.000 $417.000

FERNET BRANCA $29.000 $310.000

FRANGELICO 
(LICOR DE 
AVELLANA)

$34.000 $342.000

LICOR 43 $30.000 $321.000

ST. GERMAIN $30.000 $321.000



T R A D I C I Ó N I TA L I A N A




