
LA ESQUINA 
DEL GUACAMOLE

Tradi�onal Guacamole v
Mexican mashed avocado, 

Sante Ria chips, coriander, onion, tomato

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.

Cold Live Sta�on

PARA COMENZAR 
EN LA MESA

Brazilian Cheese Bread d
Tapioca cheese bread

with dulce de leche sauce 

Seabass Aguachile Tiradito s
Cure sea bass, aguachile sauce, 

avocado sauce, chulpe corn, jalapenos 

LA HORA DEL TACO
Tacos al Pastor g. s

Achiote chicken, flour tor�lla, green salsa,
onion, grilled pineapple, cilantro

Hot Live Sta�on

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

mango habanero sauce,
mint chimichurri, fresh coleslaw

EL CHORIPAN
Choripan d, g

Argen�nian sandwich with beef chorizo,
chimichurri, capsicum pickles

PRINCIPAL EN LA MESA
Picante Chicken Wings g

Fried chicken wings tamarind panca sauce

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

palm heart, aji amarillo mayo

LOS DULCES EN LA MESA
Churros d, g

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

Shots Exo�c Fruits
Spiced syrups

Chocolate Lollipop g, d, n
Cream dipped in chocolate and almond shell



Soft Package:
So� Drinks

Fresh Juices

House Package:
(So� Beverages included)

Spirits
Vodka, Gin, Rum, Whisky, Tequila

Wine
Red, White, and Rose

Beer
Beer Bo�le of the Day

Pitchers
Caipirinha

Sex in the City

Cosmopolitan

Cocktails
Margarita

Cuba Libre

Kamikaze

Tequila Sunrise

Premium Package:
(House beverages included)

Draught Beer

Sparkling Wine

Cocktails
French 75

Blue Hawaiian


