
d - dairy     n - nuts     s - shellfish     
g - gluten    v - vegetarian     vg - vegan

Do let us know of any food or beverage 
allergies and it  would be our pleasure to 

adjust the menu accordingly.

PARA COMENZAR 
Tradi�onal Guacamole v

Mexican mashed avocado, Sante Ria chips, 
coriander, onion, tomato

Crispi Tacos with Quinoa v
Banana plantain, mix quinoa, passion fruit, 

chickpeas

Ceviche Al Aji Amarillo s
Cure sea bass, ají amarillo, leche de �gre, limo 

chili, coriander, sweet potato roasted

Brazilian Cheese Bread d
Tapioca cheese bread with honey bu�er

PRINCIPAL
Chicken Wings  g

Fried chicken wings with tamarind sauce

Beef Cheeks Tacos  g
Pulled beef cheeks, flour tor�lla, 

mango habanero sauce, mint chimichurri, 
fresh coleslaw

Chimichanga  g.d
Crispy roll, braised lamb shank filling, 

cheddar cheese, aji amarillo sauce

Chicken An�cuchos  d
An�cuchera sauce, mirasol, chili, roasted corn, 

palm heart, aji amarillo mayo

LOS DULCES
Churros  d.g

Churros in cinnamon sugar with dulce de leche and 
chocolate dip sauces

Shots Exo�c Fruits
Spiced syrups

Lucuma and Chocolate Lollipop  g.d.n
Lucuma cream dipped in chocolate 

and almond shell

Sante Ria Snack Chips d
Cassava, plantain, purple potato, pumpkin, 
corn tor�lla with chipotle pumpkin sauce, 

mayo chimichurri



Soft Package:
So� Drinks

Fresh Juices

House Package:
(So� Beverages included)

Spirits
Vodka, Gin Rum Whisky, Tequila

Wine
Red, White, and Rose

Cocktails
Tom Colins

Caipiroska

Pitchers
Red Sangria

Margharita

Shots
Miguelito

Sangrita

Jello Margharita

Chilcano

Beer
Beer Bo�le of the Day

Premium Package:
(House beverages included)

Sparkling Wine

Conte Fosco Cuvee Brut

Beer
Draught Beer of the Day

Cocktails
Fernet Cola

Aperol Spritz


