NEGRONI AUTENTICO $18

Campari, Bulldog gin, Cinzano rosso, orange slice.

NEGRONI BIANCO $18

Bulldog gin, Luxardo bitter bianco, Cocchi bianco.

PALOMA CLARIFICADA $18

Teremana tequila, grapefruit juice, lime juice,
gringer syrup, grapefruit chip.

RUM PUNCH $18

Santa Teresa rum, pineapple juice, green teaq,
chamomile and lime juice.

APEROL SPRITZ $18

Aperol, prosecco, sparkling water, orange slice.

POMMERY $15

Brut Royal from Champagne, France.

MALMA SAUVIGNON BLANC $S12

from Patagonia, Argentina.

MALMA MALBEC $12

from Patagonia, Argentina.

BEER BOTTLE S$7

Coronaq, Stella Artoise

PERRIER $3
SODAS S$3

Coca-Cola, Coca Zero, Sprite

COFFEE S$3

Expresso, Cortadito

DOUBLE COFFEE $6

Double Expresso, Latte
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SUSHI

EBI TERI $20

Grilled shrimps and cream cheese covered with salmon and
lime tataki and teriyaki sauce.

LATINO S20

Grilled salmon and cream cheese covered with mango,
sweet chili sauce and crispy coconut.

VEGGIE $20

Cucumber, mango, grilled scallions
and passion fruit sauce.

CUCINA

HOMEMADE EMPANADAS $6
Beef, Spinach, Chicken.

MEDITERRANEAN WRAP $15

Prosciutto di Parma, Pamigiano cheese, arugula, sundried
tomatoes, balsamic reduction in a multigrain tortilla.

SWEETS
PEPAS COOKIES S6
PALMERITAS S$6

BROWNIES $6

ALFAJORCITOS
MAIZENA $6
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