Pisco Sour 9

The most emblematic of the Peruvian cocktails, with pisco, lime,

sugar syrup and egg white. Incomparable!

Pisco Punch 9

Pisco infused with cloves, cinnamon and pineapple, with
lime, chicha de jora, bitter and pineapple extract.

Chilcano 5

A classic peruvian cocktail, based on pisco, ginger ale and
lime. Refreshing!

(osta del Inti 9

Surprising combination of fruits and herbs: pisco with lemon
verbena and pineapple topped with a foam of passion fruit.
Delicious!

Wairari 9

Pisco macerated in eucalyptus, with chicha morada and
strawberry and pineapple syrup, and lime. A breeze from the
Andes!

(habelita 9

Trendy cocktail of rum wit, passion fruit, pineapple and
strawberry syrup and a touch of cava

Cholito Guapo 7

An elaborate muddled mint with kiwi, rum, apple
liqueur and pineapple juice. Spectacular!
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‘5 GIN TONICS

Made with the technique of natural extraction of
flavors of fruits, herbs and seeds

Strawberry and mint / Pagsion fruit
/ Lime, orange and tangerine /
Berries
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COCKTAILS
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Traditional vintage cocktails,
enjoy them with our touch.

Piia (olada / Daiquiris / Margarita /
(aipirina /' Negroni /' Hawaiano Azul /
Dry Martini/ Amareto Sour

COMBINED

Ron, Gin, whisky & Vodka,
Ask for your favorite brand.

La (apvichosa .

For those who want it all. A perfect combination of rum, raspberries,
mint and an upside-down beer bottle that will pour its content in
your cocktail as you drink it. Just whimsical!

La Envidiosa «

Like La Caprichosa but with a base of passion fruit and apple
liqueur, and with its beer submerged. They will envy you!

La Salerosa -

Like La Caprichosa but with rum and melon liqueur, and with its

submerged beer. Pure freshness!

Que Vaina Maria «

Tropical flavor, rum, guanabana, lychee, pineapple and Aperol.
Powerful!

Perro (alato -

Unique flavors, rum with lucuma, milk, algarrobina and maple
syrup. Surprising!

La (hampa

Delicious tropical cocktail based on lychee juice,
coconut, and chopped fruit, with vodka. Fresh and
different!

El Tunche

An intense flavor: whisky, triple sec, lime and cranberry
juice. Powerful!

Chelas
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(ristal 3,20€

'

5-12c o

Beer 0,0 2,7€

Beer jar 4€

Beer Estrella Galicia 1906 3,5€
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BEERS
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Peruvian beey o «

(wqueira rubia 3,20€
(usqueira Black, Red or Wheat 3,6€

« Others. .

Glass of beer 7,6€
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WIFES

Glass of red wine 3,60€
Bottle of red wine 16,5€
Glass of white wine 3,2€
Bottle of white wine 14,5€
Tinto de verano 4€
Sangria 4,5€
(raft cider 4,5€
Vermit 4€
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CREMOLADAS

Refreshing slushies of natural fruit pulp, with or

without rum

Passion {»YIAH’ and coconut
Blackberry and custard apple

Lemon, Pineapple and (oconut

9-l10c - &

Fruit juice

Lemonade
Chicha morada
Inca Kola

Water

Spavkllinq water

(oca-(ola, Fanta, Aquarius, Nestea iE:::

SOFT DRINKS

Passion fruit, blackberry, guanabana, strawberry or mango




