SMALL BITES

PANINIS

Stuﬀed Dates 4000
5 Medjool Dates stuﬀed with Goat Cheese,
wrapped in basil and prosciutto

All of our paninis are served on fresh bread with homemade yuca chips.

House-made Rosemary
Popcorn 1200

Craving something green? Upgrade to a House or Cesar side salad for
only 1500 more.
Caprese 4500
Fresh mozzarella, sliced tomatoes, homemade pesto and balsamic vinegar

Spiced Roasted Almonds 2200

Prosciutto + Provolone 5400
Prosciutto, provolone, roasted red peppers and homemade garlic alioli

Fresh Bread 1800
Served with Extra Virgin Olive Oil and
Balsamic Vinegar.

Three Cheese 4800
Local goat cheese, fresh mozzarella, sharp cheddar and homemade pesto

HOUSE-MADE DIPS

Meat Supreme 5400
Jamon serrano, proscuitto, chorizo, provolone, olive oil and vinegar

All dips come with an assortment of
vegetables and freshly baked bread.

Tuna Salad Melt 5400
Homemade tuna salad and sharp cheddar cheese

White Bean + Roasted Garlic 5000

The Vegan 5000
Cucumbers, carrots, tomato, arugula, avocado, roasted red pepper, and
homemade pesto

Roasted Red Pepper 5000
(Contains Nuts)

ARTISANAL SALADS
Add fresh seared tuna, sauteed shrimp, or salmon
for an additional 2000. Add sauteed chicken for
1500.
The Arugula and Goat Cheese Salad 5000
Arugula and Fried Goat Cheese served
with Walnuts, Dried Cranberries and a
house-made Balsamic Vinaigrette
The Greek 4400
Mixed greens, red onions, cucumbers,
tomatos, kalamata olives and feta cheese.
Served with house-made Greek dressing.
The Tropical 4400
Mixed greens, red onions, apples, seasoned
almonds, local goat cheese. Served with
house-made Passionfruit Vinaigrette.
The Ceaser 4400
Mixed greens, croutons, freshly grated
Parmesan cheese and Ceaser dressing.
The House Salad 4400
Mixed greens, onions, carrots, tomatos,
cucumbers, red peppers and fresh mint.
Served with Extra Virgin Olive Oil and
Balsalmic Vinager.

Add to any Panini:
Arugula
Kale
Tomato
Roasted Red Peppers

Chorizo 700
Proscuitto 1000
Chicken 1500
Avocado 1000

CHEESE + CHARCUTERIE BOARDS
All of our boards come with assorted gourmet olives, seasoned almonds, roasted red
peppers and our fresh bread.
For 1-2 People 7500
An assortment of 2 locally handcrafted cheeses and 1 specialty cured meat
For 2 - 3 People 10500
An assortment of 3 locally handcrafted cheeses and 2 specialty cured meats
For 3+ People 13500
An assortment of 4 locally handcrafted cheeses and 3 specialty cured meats

FROM “LA PLANCHA”
Served with a heaping portion of mixed vegetables sauteed in Teriyaki.
Fresh Seared Tuna 7500
Sauteed Shrimps

7500

Sauteed Chicken 6000

DESSERT
Assorted Home Baked Goods
Please inquiry for our current selection of freshly baked goods.

Mosaic`s most popular
Prices include 13% sales tax. 10% service fee is not included

SUSHI STARTERS

OUR SIGNATURE ROLLS

Edamame 3500
With salt

Mosaic Roll 6500
Tempura shrimp, cream cheese, and avocado wrapped in salmon and drizzled
with a coconut wasabi sauce

Miso Soup 2500
Tuna Sashimi 4500
Vegetable Tempura 4000
Mixed tempura vegetables served with Teriyaki
dipping sauce

Unagi Fusion Roll 6500
Salmón and tempura shrimp wrapped in tuna and avocado and covered in our
signature Dynamite sauce
Rainbow Roll 5500
Kanikama and cucumber roll wrapped in tuna, salmon, avocado and white fish.

Tataki 5500
Fresh seared tuna served with red
onion and mango in a house sauce

Luna Maki 5500
Shrimp tempura and cream cheese wrapped in avocado and covered in Teriyaki sauce

Coconut Ceviche 4900
Red peppers, mango, red onion, crab, salmon, white fish
and shrimp in a coconut milk cream sauce

Spicy Tuna 6500
Tuna and chives wrapped in tuna, topped with jalapeno and drizzled with Sriracha

Tuna Tartar 5000
Tuna, avocado and mango drizzled with a homemade
citrus sauce

NIGIRIS

Mango Roll 5500
Shrimp tempura, avocado and cream cheese wrapped in mango
Dinamite 5500
Tuna, salmon, shrimp wrapped in sesame and drizzled with Sriracha and kanikama
Yasai Roll 5500
Breaded shrimp and cream cheese roll topped with vegetable tempura

Tuna x2 Pieces 3500
Salmon x2 Pieces 3500
White fish x2 Pieces 3500

Eye of the Tiger x 6 pieces 5500
Avocado, tuna, salmon and kanikama flash-fried and wrapped in sesame
Salmon Skin 5000
Crispy salmon skin, avocado and mayonnaise wrapped in mango

BREADED ROLLS
Tempura California 5000
Cucumber, avocado, kanikama and cream cheese
Crazy Roll 5500
Salmon and cream cheese roll covered in bread crumbs
Diablo Roll 5500
Avocado, kanikama, salmon, cream cheese, jalapeños
and eel sauce

VEGETARIAN ROLLS

TRADITIONAL ROLLS
California Roll 4500
Cucumber, crab and avocado covered in sesame
Philadelphia Roll 5000
Salmon, cream cheese and mango wrapped in Nori
Ebi Roll 5000
Shrimp tempura, avocado and mayonnaise wrapped in Nori
Kappa Maki 4000
Cucumber wrapped in Nori

Classic Vegetarian 4500
Avocado and cucumber wrapped in mango
Tempura Vegetarian 5000
Cucumber, avocado and mango topped with vegetable
tempura and drizzled with Teriyaki sauce
Veggie Burrito 5500
Cucumber, mango and avocado wrapped in rice and
Nori with tempura vegetables.

TEPPANYAKI RICE
Yakimeshi style rice mixed with carrots, egg, peas and soy sauce, and
served with sauteed vegetables.
Served with:
Chicken 5500

SUSHI BURRITOS

Shrimp 6500

Shrimp Tempura 5500
Shrimp tempura, cream cheese and avocado wraped in
rice and Nori
Spicy Tuna 5500
Tuna, jalapenos, spicy mayo and avocado wrapped in
rice and Nori

Tuna 6500
Salmon 6500
Seasonal White Fish 5500

Mosaic`s most popular
Prices include 13% sales tax. 10% service fee is not included

SAUVIGNON BLANC
William Cole - Casablanca, Chile

WINE BY THE BOTTLE
BUBBLIES
CAVA
Mas Fi Brut - Penedés, Spain

¢17.000

Fine persistent bubbles. Bright appearance. Soft aging aromas with signs of
flowers, ripe fruit and citrus. Extremely effervescent in the palate, but with pleasant
elegance and balance. The finish is redolent with white fruits and citrus notes.

Mas Fi Brut Rose - Penedés, Spain

¢17.000

Fine and persistent bubbles with abundant formation of beads and a thick crown.
A fresh and clean aroma, with notes of ripe fruits. Characteristic of this variety, fruity
and complex, with a particular emphasis to wild fruits - mostly strawberry and
cherry.

¢22.000

Fine elegant bubbles wind through. Aromas of green apple, honeydew melon,
pear, and honeysuckle. A flavourful sparkle with a refreshing finish.

WHITE WINES
ALBARIÑO
Ophalum - Rias Baixas, Galicia, Spain

¢22.000

Clean and bright. Aromas of tropical fruits. Focused and citrusy, with good body
and a few curves. Orange and grapefruit flavors, the skins and peels included,
finish with juicy, bright, citric character.

CHARDONNAY
William Cole - Casablanca, Chile

¢15.500

On the nose, aromas of natural yogurt appear meshed with light papaya notes.
This wine has ample volume and persistent gentle acidity and minerality.

D´Alamel - Bournet / Lapostolly, Chile

¢18.000

Aged in mixed oak and expressive nose of floral and tropical fruits. Good acidity
and volume with persistent finsh.

PINOT GRIGIO
Callia Alta - Tulum Valley, San Juan, Argentina

Canforrales Ecologico (Organic) - Castilla-La Mancha, Spain

MALBEC
Portillo - Uco Valley, Mendoza, Argentina

15.500

The nose highlights its freshness with clean aromas of white fruit and flowers. The
palate is fresh, fruity, light, and balanced.

TORRENTES
Laborum - Cafayate, Argentina

¢25.600

This single-vineyard wine is fresh and fruity with tropical character. Elegant with
aroma of flowers, mainly roses along with citric notes. A well-balanced wine with
good acidity.

VERDEJO

¢12.000

Intense varietal aromas, among which white fruits stand out. The palate is dry, fresh,
persistent and with balanced acidity.

ROSE WINES

Portillo - Uco Valley, Mendoza, Argentina

¢15.500

Tomero - Mendoza, Argentina

¢21.500

Aromas of ripe red fruits evoking preserved cherries and red currant. Notes of
cinnamon and sweet spices due to its oak aging. Sweet entrance, good volume
in the palate. Silky tannins and pleasant and persistant finish.

MERLOT
Santa Ema - Gran Reserva, Maipo, Chile

¢29.000

It has notes of chocolate and vanilla, along with berries and roasted coffee. In the
mouth it is a silky wine with great structure; its tannins appear round and mature. It
is a perfect companion for meat, stews, pastas and cheeses.

MONTEPULCIANO
Terre Montepulciano D’Abruzzo D.O.C. - Montepulciano, Italy

¢14.000

¢21.000

A bouquet of fresh ripe fruits on the nose such as peach and strawberry. Refreshing and vivacious taste with a long and persistant finish.

Aromas of black fruits, wet earth, olives and wood. The palate is dry, with medium
acidity. Smooth, well-balanced and easy to drink on its own.

Les Petites Jamelles - Pays D’OC France

¢15.500

TEMPRANILLO
Lealtanza Crianza - Rioja, Spain

This clean, refreshing rosé offers nuanced notes of strawberry hull, white melon rind
and just-ripe peach on the nose and mouth. Lively acidity and citrus-driven flavors
that carry through to the mouthwatering finish.

CABERNET SAUVIGNON

Ramirana - Colchagua Valley, Chile

¢13.500

An expressive wine with notes of red and blackberries. Balanced body, vibrant
acidity and mature tannins.

Tomero - Mendoza, Argentina

¢21.500

Koyle - Colchagua Valley, Chile

¢35.000

¢22.000

Fresh and attractive nose. Long rich and certain oak treatment make this wine well
balanced and attractive.

MOURVEDRE
Juan Gil Monastrell 12 meses - Jumilla, Spain

RED WINES

An intense and velvety color, with a balance aromatic mix of herbs, redberries,
and cedar aromas. Vibrant and elegant, silky and rounded on the palate.

¢16.000

¢15.500

Fruity nose where fresh red fruits (plums and blackberries) prevail, without cooked
aromas or jams. Balanced with clear varietal character.

Lagarde (Organic) - Mendoza, Argentina

¢15.500

Terre - Veneto I.G.T, Italy

¢28.000

Notes of grass, green peas and citrus with an underlying herbaceous complexity
all in a vibrant, crisp and refreshing package.

Complex aromas where tobacco, paprika, graphite and cassis stand above the
others. Good structure with long lasting end and a spicy finish.

Intense aromas of white flowers and apricot. Balanced and soft with notes of
peaches, tropical fruit and a hint of jasmine.

Axel - Colchagua, Chile

Ripe black fruit aromas with hints of almonds and a touch of mint. With soft
velvety tannins, this wine has a very strong structure with notes of chocolate and
coffee.

Inicio - Castile-León Spain

PROSECCO
Terre Prosecco D.O.C Brut - Treviso, Veneto, Italy

¢16.500

¢27,000

Spice, cedar, toast and chocolate are layered with blackberry. The palate has lots
of juicy ripe plum and a textural earthly chocolate sensation. Tannins build to the
finish. A complex wine with great balance, concentration and length.

PINOT NOIR
Clava Quintay Reserva - Casablanca Valley, Chile

¢20.000

The influence of the cold breeze of the Pacific Ocean allows the grapes to ripen
slowly and preserve their intense aromas and flavors intact. The Pinot Noir Clava
represents their terroir from which it comes, highlighting its intensity and complexity
with a very balanced acidity.

William Cole Reserva - Casablanca, Chile

¢23.500

Notes of ripe red fruits such as cherry as well as nutmeg, damp earth and a nice
black tea. Refreshing, balanced acidity, soft tannins and medium persistence.

Aromas of citrus, pear and green apple. Refreshing and light with a medium finish.

Fruity nose, highlighting white peach aromas and pink grapefruit. On the palate:
soft wine with well-marked acidity, which makes it fresh and medium in flow.

CARMENERE
Santa Ema - Select Terroir Reserva, Maipo, Chile.

¢16.500

It has great intensity of black fruits, blackberries and blueberries, with a touch of
tobacco, capsicum and black pepper.

13% SALES TAX INCLUDED IN ALL PRICES; 10% SERVICE IS NOT INCLUDED
MOSAIC`S MOST POPULAR BOTTLES

SYRAH
Santa Ema - Gran Reserva, Maule Valley, Chile.

¢29.000

Intense aromas of red fruits such as raspberries and black currant with floral notes
accompanied by smoked meat and tabacco.

RED BLENDS
MALBEC-CABERNET SAUVIGNON
Vistalba Corte C - Mendoza, Argentina

¢24.000

Aromas of red fruits, prunes and cherries. Sweet entrance with silky tannins. Notes
of cherries, dried fruits, almonds and nuts.

Vistalba Corte B - Mendoza, Argentina

¢35.000

Aromas of fresh prunes and blackberries. Barrel aromas of tabacco, vanilla and
cedarwood. Sweet and velvety tannins. Notes of cacao and dark chocolate on its
long lasting finish.

MERLOT-CABERNET SAUVIGNON
Santa Ema - Barrel Reserve 60/40, Maipo, Chile

¢24.000

SYRAH-TEMPRANILLO
Canforrales Ecologico (Organic) - Castilla-La Mancha, Spain

¢13.500

This original wine is a unique blend of 60% Cabernet Sauvignon and 40% Merlot from
the Maipo Valley. Its color is bright, ruby red. Its aroma presents notes of dried plums
and blackberries, along with vanilla and cinnamon, with a touch of roasted aromas.

Aromas of red fruits, strawberries and blackberries. In the mouth it is fresh, fleshy,
with volume and roundness.

WINE BY THE GLASS
SPARKLING WHITE
Cava Mas Fi Brut - Penedés, Spain

¢4.500

WHITE WINES
Inicio Verdejo - Castile-León, Spain
Portillo Sauvignon Blanc - Mendoza, Argentina
Canforrales Ecológico White (Organic) - Castilla-La Mancha, Spain
D` Alamel Chardonnay - Bournet Lapostolle, Chile
Callia Alta Pinot Grigio - Tulum Valley, Argentina

¢3.000
¢3.500
¢3.500
¢4.000
¢3.500

ROSE WINE
Les Petites Jamelles - Pays D´OC, France

¢4.000

RED WINES
Quintay Pinot Noir - Casa Blanca, Chile
Portillo Malbec - Mendoza, Argentina
Canforrales Ecológico Red (Organic) - Castilla-La Mancha, Spain
Ramirana Cabernet Sauvignon - Colchagua Valle, Chile
Santa Ema Carmenere - Colchagua Valle, Chile

¢4.500
¢3.500
¢3.500
¢3.000
¢4.000

W in e Sele ction

Bar Se le ct io n

Bar Se lec t io n

Bar Se le ct ion

PREMIUM COCKTAILS

PREMIUM COCKTAILS

PREMIUM COCKTAILS

Top Shelf Margarita

¢7.000

Don Julio, Cointreau, fresh squeezed
lime juice.

Italian 75

¢6.000

Select Malfy Lemon gin from Italy,
sparkling wine, Cointreau.

Malfy Select Gin and Tonics ¢5.000

Select Malfy all natural gin - Lemon,
grapefruit, blood orange.

Cava Sangria

¢5.000

Cava, Brandy, Cointreau, fresh
squeezed orange juice, fruit.

Make it a pitcher!

Top Shelf Margarita

Italian 75

¢6.000

Select Malfy Lemon gin from Italy,
sparkling wine, Cointreau.

¢4.000

French 75

¢4.000

Aperol and sparkling wine.

Gin, sparkling wine, lemon juice.

Mosaic’s Signature Sangria ¢4.000
Red Wine, orange liqueur, brandy, fresh
orange juice and fresh fruit.

Make it a pitcher!
Margarita

¢16.000
¢3.500

Tequila, orange liqueur, fresh lime juice.

Jalapeño Margarita

¢3.500

Tequila, orange liqueur, jalapeño, and
fresh lime juice

Mojito

¢3.500

Rum, mint leaves, fresh lime juice, and
club soda.

Pineapple Mojito

¢3.500

Rum, mint leaves, fresh lime juice, fresh
pineapple, and club soda.

Vodka Martini

Made as dirty as you like

Espresso Martini

¢3.500
liqueur,

¢4.500

Old Fashioned

¢4.000

Whisky Sour

¢3.500

Bourbon, Bitters and a dash of sugar

Godfather

¢3.500

Negroni

¢4.500

Mai Tai

¢4.000

Whisky and amaretto, served on the
rocks.
Campari, Gin and Sweet Vermouth

Light and Dark rum, orange liqueur, fresh
lime and orange juice, almond syrup,
dash of grenadine

Pina Colada

¢4.000

Pineapple, rum and coconut cream

Make it a pitcher!

lime

and

Aperol Spritz

¢4.000

French 75

¢4.000

Aperol and sparkling wine.

Gin, sparkling wine, lemon juice.

Red Wine, orange liqueur, brandy, fresh
orange juice and fresh fruit.

Make it a pitcher!
Margarita

¢1.500
¢4.500

¢16.000
¢3.500

Tequila, orange liqueur, fresh lime juice.

Jalapeño Margarita

¢3.500

Tequila, orange liqueur, jalapeño, and
fresh lime juice

Mojito

¢3.500

Rum, mint leaves, fresh lime juice, and
club soda.

Pineapple Mojito

¢3.500

Rum, mint leaves, fresh lime juice, fresh
pineapple, and club soda.
Made as dirty as you like

Local favorite! Costa Rican Cacique,
tomato juice, hot sauce, pepper, fresh
lime
Shot
Glass

¢5.000

Italian 75

¢6.000

Espresso Martini

Our signature Costa Rican espresso,
Vodka and Kahlua

¢3.500

Cosmopolitan
Vodka, orange
cranberry juice

liqueur,

Manhattan

¢4.500

Old Fashioned

¢4.000

Whisky Sour

¢3.500

Bourbon, Bitters and a dash of sugar

Godfather

¢3.500

Negroni

¢4.500

Mai Tai

¢4.000

Whisky and amaretto, served on the
rocks.
Campari, Gin and Sweet Vermouth

Light and Dark rum, orange liqueur, fresh
lime and orange juice, almond syrup,
dash of grenadine

¢4.000

Pineapple, rum and coconut cream

¢3.500

¢4.000

Make it a pitcher!

lime

and

Aperol Spritz

¢4.000

French 75

¢4.000

Aperol and sparkling wine.

Gin, sparkling wine, lemon juice.

¢5.000

¢20.000

Red Wine, orange liqueur, brandy, fresh
orange juice and fresh fruit.

Make it a pitcher!
Margarita

Tequila, orange liqueur, fresh lime juice.

¢3.500

Tequila, orange liqueur, jalapeño, and
fresh lime juice

Mojito

¢3.500

Rum, mint leaves, fresh lime juice, and
club soda.

Pineapple Mojito

¢3.500

Rum, mint leaves, fresh lime juice, fresh
pineapple, and club soda.

Chiliguaro

Made as dirty as you like

Local favorite! Costa Rican Cacique,
tomato juice, hot sauce, pepper, fresh
lime

Espresso Martini

¢1.500
¢4.500

¢16.000
¢3.500

Jalapeño Margarita

¢3.500
liqueur,

Manhattan

¢4.500

Old Fashioned

¢4.000

Whisky Sour

¢3.500

Godfather

¢3.500

Negroni

¢4.500

Mai Tai

¢4.000

Bourbon, Bitters and a dash of sugar

Bourbon and fresh lime juice.

Whisky and amaretto, served on the
rocks.
Campari, Gin and Sweet Vermouth

Light and Dark rum, orange liqueur, fresh
lime and orange juice, almond syrup,
dash of grenadine

Pina Colada

¢4.000

Pineapple, rum and coconut cream

Chiliguaro

Our signature Costa Rican espresso,
Vodka and Kahlua

Vodka, orange
cranberry juice

¢4.000

Vodka, muddled blackberries, a dash
of lime, topped with ginger kombucha

¢3.500

¢4.000

Cosmopolitan

Mora Mule

Bourbon, Sweet Vermouth,
and Bitters

Mosaic’s Signature Sangria ¢4.000

Vodka Martini

Shot
Glass

Cava Sangria
Cava, Brandy, Cointreau, fresh
squeezed orange juice, fruit.

COCKTAILS
¢4.000

Pina Colada

Malfy Select Gin and Tonics ¢5.000

Select Malfy all natural gin - Lemon,
grapefruit, blood orange.

¢20.000

Vodka, muddled blackberries, a dash
of lime, topped with ginger kombucha

Bourbon and fresh lime juice.

¢7.000

Select Malfy Lemon gin from Italy,
sparkling wine, Cointreau.

Mora Mule

Bourbon, Sweet Vermouth,
and Bitters

Mosaic’s Signature Sangria ¢4.000

Vodka Martini
Chiliguaro

Our signature Costa Rican espresso,
Vodka and Kahlua

Vodka, orange
cranberry juice

Manhattan

¢3.500

¢4.000

Cosmopolitan

¢4.000

Vodka, muddled blackberries, a dash
of lime, topped with ginger kombucha

Bourbon and fresh lime juice.

Cava Sangria
Cava, Brandy, Cointreau, fresh
squeezed orange juice, fruit.

Top Shelf Margarita

Don Julio, Cointreau, fresh squeezed
lime juice.

COCKTAILS

Mora Mule

Bourbon, Sweet Vermouth,
and Bitters

Select Malfy all natural gin - Lemon,
grapefruit, blood orange.

¢20.000

COCKTAILS
Aperol Spritz

¢7.000

Don Julio, Cointreau, fresh squeezed
lime juice.

Malfy Select Gin and Tonics ¢5.000

lime

and

Local favorite! Costa Rican Cacique,
tomato juice, hot sauce, pepper, fresh
lime
Shot
Glass

¢1.500
¢4.500

Coff ee Se le ct io n

ESPRESSO DRINKS

ESPRESSO DRINKS

(can be served hot or iced)

¢800
¢800
¢1.500

Espresso Shot
Americano
Cappuccino
Latte

Cof f ee Se lec t io n

¢1.200
¢1.200
¢1.800
¢2.000

EXTRAS

ESPRESSO DRINKS

(can be served hot or iced)

¢800
¢800
¢1.500

Espresso Shot
Americano
Cappuccino
Latte

C o f f e e Se le ction

¢1.200
¢1.200
¢1.800
¢2.000

(can be served hot or iced)

¢800
¢800
¢1.500

Espresso Shot
Americano
Cappuccino
Latte

EXTRAS

¢1.200
¢1.200
¢1.800
¢2.000

EXTRAS

Vanilla flavor

¢300

Vanilla flavor

¢300

Vanilla flavor

¢300

Caramel flavor

¢300

Caramel flavor

¢300

Caramel flavor

¢300

Chocolate flavor

¢300
¢500

Chocolate flavor

¢300
¢500

Chocolate flavor

¢300
¢500

Almond milk or soy milk

Almond milk or soy milk

Almond milk or soy milk

Bar Se le ct io n

Bar Se lec t io n

Bar Se lect io n

LOCAL BEERS

LOCAL BEERS

LOCAL BEERS

Costa Rican Craft Beer ¢3.000
*Ask about current selection
Imperial
Imperial Silver

Pilsen
Imperal Light

¢1.500
¢1.500

Costa Rican Craft Beer ¢3.000
*Ask about current selection
¢1.500
¢1.500

Make it michelada +¢300

¢1.500
¢1.000
¢1.000

Lemonade
Smoothies
Kombucha

Pilsen
Imperal Light

¢1.500
¢1.500

¢1.500
¢1.500

Make it michelada +¢300

NON- ALCOHOLIC BEVERAGES
Home-brewed Iced Tea
Still Water
Sodas

Imperial
Imperial Silver

Costa Rican Craft Beer ¢3.000
*Ask about current selection

Home-brewed Iced Tea
Still Water
Sodas

¢1.500
¢1.000
¢1.000

Lemonade
Smoothies
Kombucha

Pilsen
Imperal Light

¢1.500
¢1.500

¢1.500
¢1.500

Make it michelada +¢300

NON- ALCOHOLIC BEVERAGES
¢1.500
¢2.000
¢2.750

Imperial
Imperial Silver

NON- ALCOHOLIC BEVERAGES
¢1.500
¢2.000
¢2.750

Home-brewed Iced Tea
Still Water
Sodas

¢1.500
¢1.000
¢1.000

Lemonade
Smoothies
Kombucha

¢1.500
¢2.000
¢2.750

