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STARTERS

APPETIZERS

TACOS

PLATES TO SHARE

SOUP & SALAD

FOR KIDS

EXTRA

DESSERTS

DRINKS

WINES

LIQUORS



18.400

23.100

30.500

34.600

29.400

29.300

28.300

29.700 - 39.800

15.500

30.500

32.900

22.700 - 31.500
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Traditional
Avocado, onion, cilantro and serrano chile.

Flautas
4 chicken, meat or mixed flautas served with guacamole, 

fresh cheese and pico de gallo.

Beef brisket flutes smothered
With green sauce, ranch sauce, lettuce and fresh cheese.

Sea and land quesadilla
In corn tortilla, shrimp and beef in Mexican sauce.

Chipotle prawn dobladitas
With melted cheese, sour cream and fresh green sauce.

Arrachera quesadilla
Corn tortillas filled with melted cheese and sautéed 

arrachera in black sauce. Served with chipotle sauce.

Coctel Acapulco de camarones
With tomato cocktail sauce, pico de gallo, cucumber

and avocado. Served with corn tostadas.

Aguachile y Punto
Prawns al pastor, pineapple and cucumber pico de gallo,

with chile chiltepín marinade. Served with toast with

soy mayonnaise.

Red chorizo casserole
With melted cheese and green sauce.

Mushroom and jalapeño casserole
With melted cheese and green sauce.

Tuna tostadas with chiles
Avocado cream, black sesame and crispy leeks.

Chipotle chicken tostadas
Ranch cream, lettuce and fresh cheese.

Traditional Esquites caldosos
Shelled corn, served with marrow broth, 

fresh cheese, mayonnaise and chili powder.

Chicken Enchiladas in Pipian sauce
In corn tortilla stuffed with shredded chicken

drowned in pipian sauce and pumpkin seeds. 

Cantina y Punto 
Fresh tomatillo, spicy peanuts, pico de gallo and mango.

**

**

GUACAMOLE MADE IN MOLCAJETE

*Mild **Spicy ***Very Spicy

Our tortillas are made a la minute with our masa prepared based on the nixtamal method

Vegan   Vegetarianv

APPETIZERS

STARTERS

2und - 3und**

v*

*

** 2und - 3und

*

31.900

33.900

28.900

*

**

***



29.300 - 39.800

29.300 - 39.800

31.100 - 42.500

27.500 - 37.500

21.500 - 29.300

28.900 - 39.400

28.500 - 38.500

27.000 - 35.300
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*Mild **Spicy ***Very Spicy

Our tortillas are made a la minute with our masa prepared based on the nixtamal method

Vegan   Vegetarianv

TACOS
2und - 3und

Al pastor pork taco
Avocado, pineapple, cilantro and onion Chipotle and 

tomatillo sauce.

*

* Pork carnitas
Guacamole, cilantro and onion garden. Fresh green 

tomatillo salsa.

*** Shrimp
Grilled chipotle marinade, char-grilled jalapeño 

sauce, guacamole and pickled onion.

* Crunchy birria taco
Served with its own broth.

** Cochinita pibil
With pickled red onion and refried beans.

* Al pastor mushroom taco
Guacamole, pineapple and garden. Chipotle and green 

tomatillo sauce.

Brisket (beef)
garlic sauce and onion tatemada. Witch onion, 

cilantro and pipian sauce.

** Arabic taco
Flap steak cooked at low temperature with cucumber 

and yogurt sauce, habanero chile and peppermint.

26.800 - 37.500* Gaonera Taco
Guacamole, grilled beef, chipotle and tomatillo 

sauce and pico de gallo.
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Chamorros
Pork shanks marinated in ancho and pasilla chile. 

Cooked for 12 hours at low temperature. Served with 

beans, pickled onions and corn tortillas (2-3 people).

Crunchy tuna
Cilantro, onion, serrano chile emulsion and guacamole.

Beef rib
Served with creole potatoes, fresh herb salad and 

lettuce mix.

Chicken zarandeado
Grilled, marinated in light sauce of dried chilies. 

Mashing of fresh herbs, pineapple and peanuts enchilados.

*

*

PLATES TO SHARE

Served with corn tortillas

*Mild **Spicy ***Very Spicy

Our tortillas are made a la minute with our masa prepared based on the nixtamal method

Vegan   Vegetarianv

*

68.900

52.400

64.700

41.400



18.900

4.900

8.600

2 / 23.300
3 / 34.500

19.100

19.100

19.100

22.800

20.500

29.800

17.000
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SOUP AND SALAD

FOR KIDS

EXTRA

Quesadillas
Corn Tortillas with cheese and guacamole.

Carnitas taco
Beef and avocado

Refried Beans

Guacamole

DESSERTS

Arequipe and melted cheese cazuelita
With quesadilla in a wheat flour tortilla.

Churros
With sugar, cinnamon, arequipe and chocolate sauce.

Arequipe Fondant
With Vanilla ice cream and crunchy caramel.

Tres leches
Sponge cake moistened in three milks with meringue, 

red berries sauce and pecan nuts.

Café de olla
Chocolate mousse made with Colombian cocoa 70%, 

orange and cinnamonjelly, vanilla ice cream and 

coffee powder.

Tortilla soup
With fresh cheese, avocado and carnitas chicharrón.

Cantina Salad
Cherry tomatoes, dates, enchilada peanuts, braised

chicken, caesar dressing and parmesan cheese,

with crispy lettuce hearts.



$42.000

$42.000

$42.000

$42.000

$42.000

$42.000

$42.000

$42.000

$42.000

$42.000

$42.000

$42.000

$42.000

$36.000
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DE LA CANTINA
Tigrillo
Ojo de Tigre, gulupa, limón, sal negra

Oaxaca Negroni
Del Maguey Vida, pineapple liqueur, Campari, 

Vermouth Yzaguirre Rojo.

Guacamaya
Ojo de Tigre, tamarind, chipotle, mango, lemon.

Gavilan
Del Maguey Vida, fresh grapefruit, soda, pink pepper salt.  

Cantarito
Altos Reposado, grapefruit, orange, pineapple,  soda, tajín salt.

Mezcalita
Del Maguey Vida, ginger, lemon, agave.

Carajillo
Espresso doble y Licor 43, agitado.

MARGARITAS
Hello Biche
Altos Silver, mango biche, lemon, agave.

Colibrí
Altos Reposado, orange liqueur, tamarind, lemon.

Devil's Hat
Altos Silver, Aperol, lemon, black salt.

Jabalina
Altos Silver, passion fruit, lemon, cacao.

Brujita
Altos Silver, strawberry, lemon, Campari, hibiscus salt.

Jaguar
Altos Reposado, orange liqueur, uchuva, lemon, tangerine, agave.

Flamingo
Viche, lemon, orange liqueur, hibiscus salt.

Classic
Altos Reposado, orange liqueur, lemon. 

DRINKS

$42.000
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Non-alcoholic

Aguas frescas
  Coconut horchata

  Jamaica (hibiscus)

  Tamarind

  Watermelon

  Dirty horchata - Horchata with a shot of espresso

JUICES
  Sparkling pineapple with peppermint

  Classic lemonade

  Green mango lemonade

  Ginger lemonade

  Tangerine juice

BOTANICAL SPARKLING WATERS SOMMET
  Water with cucumber and mint

  Water with kalamansi lemon and peppermint

  Watermelon and mint water

WATERS
Agua Manantial

- Still water

- Sparkling water

 

Sodas (Coca Cola)

Fever Tree or Fentiman´s

Soda

HOT
Cappuccino 

Latte

Regular espresso

Double espresso

Americano

Aromatic beverages

Harney and Sons tea

$8.500

$6.900

$6.500

$7.900

$6.900

$8.900

$7.500

$7.900

$15.900

$7.900

$7.500

$8.500

$8.500

$8.500

$8.900

$8.900

$8.900

$9.900

$8.000

$8.000

$7.000

$7.000

$7.000

$5.500

$6.500
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SPARKLING
Saint Louis Brut
Chardonnay, Francia

ROSÉ
Luzon Coleccion
Monastrell, JUmilla, España

WHITE
Baron Philippe de Rothschild
Chardonnay, Pays D´oc, Francia

Agustí Torelló “Xic”
Xarel-lo, Penedés, España

La Posta “White Blend”
Mendoza, Argentina

Condes De Albarei
Albariño, Galicia, España

Teia
Torrontés, Mendoza, Argentina

Salentein Portillo
Sauvignon Blanc, Mendoza, Argentina

RED
Monteabellon "Avaniel"
Tempranillo Ribera del Duero, España

Salentein Portillo
Malbec, Mendoza, Argentina

Volcanes Varietal
Carmenere, Chile

Anima Bonarda
Mendoza, Argentina
 
Bodegas Ugalde
Tempranillo, Rioja España

Aliwen Reserva
Cabernet, Carmenere, Colchagua, Chile

Bottle: $119.900

Bottle: $138.900
Glass: $27.900

Bottle: $137.900
Glass: $26.900

Bottle: $138.900
Glass: $27.900

Bottle: $159.900

Bottle: $165.900

 Bottle: $139.900

Bottle: $119.900
Glass: $24.900

Bottle: $134.900

Bottle: $112.900
Glass: $22.900

Bottle: $148.900
Glass: $29.900

Botella: $133.900
Glass: $26.900

Bottle: $172.900

Bottle: $98.900
Glass: $16.900

WINES



Mezcal
Del Maguey Vida
Ojo de Tigre
Montelobos
Contraluz Mezcal Cristalino
Amores Cupreata
Amores Espadín
Alipús San Luis
Alipús Santa Ana del Río
Los Nahuales
Mezcal Verde
Siete Misterios Doba-Yej
400 Conejos
Unión

Tequila
Altos Plata
Altos Reposado
Herradura Ultra
Herradura Añejo
Herradura Reposado
Herradura Plata
Patrón Platinum
Patrón Añejo
Patrón Reposado
Patrón Silver
Maestro Dobel Diamante
1800 Cristalino
1800 Añejo
1800 Reposado
1800 Silver
Gran Centenario Reposado
Gran Centenario Plata
El Jimador Reposado
El Jimador Blanco
Don Julio 70
Don Julio Añejo
Don Julio Reposado
Don Julio Blanco
José Cuervo Reserva de la Familia

Colombian liquors
Asawaa Aperitivo
472 Eau de Vie Feijoa
472 Eau de Vie Uchuva
472 Eau de Vie Piña

Viche
Viche Mano de Buey
Viche Mano de Buey Coca
Viche Doña Sofi
Viche Curao Doña Sofi
Viche Monte Manglar

Aguardientes
Desquite Aguardiente Tradición (38%)
Desquite Aguardiente Artesanal
Aguardiente Antioqueño
Aguardiente Antioqueño sin Azúcar

Rum
La Hechicera
Havana Club 7 Años
Havana Club Añejo Especial
Havana Club 3 Años
Flor de Caña 18 Años
Flor de Caña 12 Años
Dictador 12 Años

Gin
Monkey 47
Plymouth
Beefeater 24
Beefeater Pink
Beefeater
Hendrick's

Vodka
Absolut
Grey Goose

Whisky
Single Malt Scotch
The Glenlivet 15 Años
The Glenlivet Caribbean Reserve
The Glenlivet Founder's Reserve
Glenfiddich 12 Años
The Macallan 12 Años Sherry Cask

Blended Scotch
Chivas Regal 18 Años
Chivas Regal Extra 13 Tequila Cask
Chivas Regal Extra 13 Años
Chivas Regal 12 Años
Buchanan's Deluxe

American/Irish Whiskey
Jack Daniel's
Bulleit Bourbon
Jameson

Pisco
Viñas de Oro

Liquors
Lillet Blanc
Lillet Rosé
Ancho Reyes
Campari
Cointreau

LIQUORS

$39,000
$36,000
$46,000
$57,000
$46,000
$39,000
$40,000
$40,000
$47,000
$36,000
$42,000
$38,000

$439,000
$399,000
$492,000
$578,000
$460,000
$430,000
$439,000
$439,000
$503,000
$399,000
$460,000
$417,000 $214,000

$39,000
$40,000
$41,000
$40,000
$38,000
$33,000
$143,000
$46,000
$40,000
$39,000
$53,000
$47,000
$40,000
$39,000
$36,000
$29,000
$25,000
$28,000
$27,000
$59,000
$47,000
$42,000
$38,000
$93,000

$417,000
$417,000
$449,000
$439,000
$417,000
$353,000
$1,552,000
$492,000
$439,000
$428,000
$535,000
$471,000
$439,000
$428,000
$396,000
$289,000
$257,000
$300,000
$289,000
$599,000
$503,000
$460,000
$417,000
$1,017,000

$29,000
$31,000
$31,000
$31,000

$310,000
$332,000
$332,000
$332,000

$29,000
$31,000
$24,000
$22,000
$30,000

$289,000
$310,000
$268,000
$246,000
$300,000

$24,000
$19,000
$16,000
$16,000

$268,000
$203,000
$171,000
$171,000

$52,000
$40,000
$45,000
$38,000
$33,000
$37,000

$520,000
$417,000
$471,000
$396,000
$342,000
$407,000

$214,000

$57,000
$41,000
$40,000
$40,000
$66,000

$589,000
$420,000
$417,000
$420,000
$674,000

$60,000
$39,000
$38,000
$34,000
$34,000

$621,000
$407,000
$396,000
$353,000
$355,000

$46,000
$28,000
$27,000
$26,000
$37,000
$29,000
$43,000

$482,000
$310,000
$278,000
$268,000
$407,000
$310,000
$439,000

$26,000
$37,000

$268,000
$407,000

$161,000

$235,000

$27,000
$33,000
$26,000

$289,000
$353,000
$268,000

$30,000 $321,000

$24,000
$24,000
$33,000
$24,000
$28,000

$268,000
$268,000
$353,000
$268,000
$300,000

B A C K  T O
I N D E X

Bottle Half60ml

THE SALE OF INTOXICATING BEVERAGES TO MINORS IS PROHIBITED.
EXCESS ALCOHOL IS DETRIMENTAL TO HEALTH.

Tipping: This establishment of commerce suggests to its consumers a tip of 10% of the value of the bill before taxes, percentage that may be accepted, rejected or modified by you 

according to the valuation of the service provided. At the time of requesting the bill you should indicate to the waiter if you want this value to be included or not in the bill, 

or indicate the value that you will give as a tip. In this establishment of commerce the resources collected by concept of gratuity are destined only and exclusively to recognize 

the work of the people who are part of the chain of service. In case of any inconvenience with the collection of the gratuity, you may file your complaint in the line of attention 

to the citizen of the Superitendencia de Industria y Comercio 601 592 0400 or 018000910165, or in contactenos@sic.gov.co whose subject should be "Complaint collection of gratuity".

In compliance with the current regulations on electronic invoices, we would like to remind you that the duty to issue an electronic invoice is executed with the delivery of the 

same, either physically or electronically, as long as it includes all the operations that consisted of the sale of goods and/or services under our responsibility.




