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Restaurant & Lobby Bar

La Canasta

Omelettes
Tortilla con los toppings de su
preferencia (cebolla, tomate, jamón,
queso, tocineta, champiñones, maíz).
Pan tostado o arepas, mermelada y
mantequilla
Tortilla with your choice of toppings (onion,
tomato, ham, cheese, bacon, mushrooms,
corn), toasted bread or arepas, jam, and
butter

Desayunos/Breakfast

Americano
Huevos al gusto (fritos o revueltos),
tocineta, jamón, queso, pan tostado,
mermelada y mantequilla
Fried, omelette or scrambled eggs, bacon,
ham, cheese, toast, jam, and butter

$10,00

$10,00

Criollo
Huevo frito, carne mechada, caraotas
negras, tajada, arepa y queso blanco
Fried egg, shredded beef, black beans, fried
plantain, arepa, and white cheese

Margariteño
Huevo frito, mojito de cazón, caraotas
negras, tajada, arepa y queso blanco
Fried egg, fish stew, black beans, fried
plantain, arepa, and white cheese

Trío de Empanadas 
Rellenas con carne mechada, pollo,
pescado, o queso
Empanadas (03) stuffed with shredded
beef, chicken, fish, or cheese

$10,00

$10,00

$4,50

Acompañados de jugo natural  y café a
su elección.
Accompanied by natural juice and coffee of
your choice.

*Favor de informar sobre alergias o intolerancias antes de ordenar.
Please inform about allergies or intolerances before ordering.

A 10% service charge is included.
Incluye el 10% del servicio.



Restaurant & Lobby Bar

La Canasta

Entradas/Appetizers

Ceviche de Pescado
Pesca del día, ají margariteño, cebolla
morada, limón y cilantro
Citrus cured fish, Margariteño chili, red
onion, lemon and coriander

Brusquetas Caprese
Crujientes rodajas de pan con tomates,
queso mozzarella y salsa pesto
Crispy slices of bread with tomatoes.
mozzarella cheese and pesto sauce

$8,00

$8,00

Cóctel de Mariscos
Jugo de limón, camarón, calamar,
pulpo, ají margariteño, cebolla morada,
cilantro y salsa rosada
Lemon juice, shrimp, squid, octopus,
Margariteño chili, red onion, cilantro and pink
sauce, 

Plato Fruto Di Mare
Mixto de mariscos al gusto (camarón,
calamar, pulpo, menier al ajillo o
rebozados, acompañados con
tostones o papas fritas
Mixed seafood to taste (shrimp, squid,
octopus, menier with garlic or batter,
accompanied with tostones or French
fries

$10,00

$15,00

A 10% service charge is included.
Incluye el 10% del servicio.



Restaurant & Lobby Bar

La Canasta

Ensaladas/Salads

Mezclum de Lechugas
Mix de lechuga romana, radiccio,
berro, rúgula, queso mozzarella, y
frutos secos; saborizada con un
aderezo especial de la casa
Mix of romaine lettuce, radicchio,
watercress, arugula, mozzarella cheese
and nuts; flavored with a special house
dressing

Ensalada Mixta
Lechuga romana, tomate, cebolla
morada, pepino y agucate
Romaine lettuce, tomato, red onion,
cucumber and avocado

$6,00

$7,00

Ensalada César Tradicional
Traditional Caesar Salad

$6,00

A 10% service charge is included.
Incluye el 10% del servicio.

Ensalada Caprese
Jugosos tomates, queso de búfala y
albahaca
Juicy tomatoes, buffalo mozzarella cheese
and basil

$8,00

Ensalada con Pollo
Chicken Salad

$8,00

Ensalada con Camarones
Shrimp Salad

$12,00



Restaurant & Lobby Bar

La Canasta

Carnes/Beef

Aves/Poultry

Milanesa de Pollo a
la Parmesana
Jugosa pechuga de pollo en salsa
napolitana con queso parmesano
Juicy chicken breast in napolitan sauce
with parmesan cheese

Suprema de Pollo
Jugosa prechuga de pollo al ajillo,
criolla o a la plancha
Juicy garlic or “criolla” chicken breast

$12,00

$12,00

Cordon Bleu de Pollo
Pollo empanizadado, relleno con
jamón y queso
Breaded chicken stuffed with ham and
cheese

$15,00

A 10% service charge is included.
Incluye el 10% del servicio.

Parrilla Mixta 
Parrillada con tiras de carne de res,
tacos de pollo y chorizo sazonado con
pimienta y aceite, salteados con
pimentón y cebolla
Grilled beef strips, chicken tacos and chorizo ​ 
seasoned with pepper and oil, sautéed with
paprika and onion

$15,00 Solomo al Vino,
a la parmesana o a la Llanera
Sirloin in Wine sauce, Parmesan or Llanera Style

$18,00

Puede acompañar con 2 contornos.
Can accompany with 2 contours.

(1 persona)



Restaurant & Lobby Bar

La Canasta

Del Mar/From The Sea

Fosforera de Mariscos
Bisquet de camarones, calamares,
cangreja, mejillón, pulpo, saborizado
con ají margariteño, cebolla, cilantro y
vino blanco
Shrimp, squid, crab, mussel, octopus
biscuit, flavored with Margariteño chili,
onion, cilantro and white wine

Pesca del día
Delicioso filete de pescado a la
plancha, al ajillo o a la menier
Tasty grilled fish fillet, accompanied by our
homemade garlic

$12,00

$14,00

Fritura de Mariscos
Fritura de camarones, calamares y pulpo
Fried shrimp, squid and octopus

Pesca del día a 
la marinera
Churrasco de pescado con camarones,
calamar y pulpo
Fish steak with shrimp, squid and octopus

Cazuela de Mariscos
Gratinada 
Camarones, calamar y pulpo, salteados
con cebolla, ajo, vino blanco y crema
de leche, gratinado con queso
mozzarella
Shrimp, squid and octopus, sautéed with
onion, garlic, white wine and heavy cream,
gratin with mozzarella cheese

$15,00

$17,00

$18,00

A 10% service charge is included.
Incluye el 10% del servicio.

Puede acompañar con 2 contornos.
Can accompany with 2 contours.



Restaurant & Lobby Bar

La Canasta

Arroces/Rices

Sopas & cremas/Soups & Creams 

Arroz Asiático
Camarón, pollo, jamón, cebollín,
zanahoria, repollo, tortilla de huevos
Shrimp, chicken, ham, chives, carrots,
cabbage, omelet

$12,00 Arroz Marinera
Elaborado con una exquisita
combinación de frutos del mar:
camarón, calamar, pulpo, mejillón,
cangreja, cubos de pescado
Made with an exquisite combination of
seafood: shrimp, squid, octopus, mussels,
crab, fish cubes

$20,00

Rissotto Fruto Di Mare
Camarón, calamar, pulpo, mantequilla,
champiñones, quesoparmesano y
crema de leche
Shrimp, squid, octopus, butter, mushrooms,
parmesan cheese and heavy cream

$20,00

A 10% service charge is included.
Incluye el 10% del servicio.

Sopa de Pollo
Traditional Chicken Soup

$4,00

Sopa de Pescado
Fish Soup

$8,00

Crema de Auyama
Cream of Pumpkin Soup

$4,00

Crema de Vegetales
Cream of Vegatables Soup

$4,00

Crema de Tomates
Cream of Tomato Soup

$4,00

(1 persona)



Restaurant & Lobby Bar

La Canasta

Pastas
Penne, Fetuccini, Linguine

Bolognesa
Bolognese Pasta

Napolitana
Neapolitana Sauce

$6,00

$10,00

Carbonara
Tradicional preparación con fina tiras
de tocineta, cebolla, huevo y queso
pecorino
Traditional preparation with thin strips of
bacon, onion, egg and pecorino cheese

Alfredo
Preparada con tiras de jamón, cebolla
y queso pecorino
Prepared with strips of ham, onion and
pecorino cheese

Pasta Marinera 
Camarón, calamar, pulpo, ajo, cebolla,
salsa napolitana, sal y pimienta
Shrimp, squid, octopus, garlic, onion,
Neapolitan sauce, salt and pepper

$10,00

$10,00

$14,00

A 10% service charge is included.
Incluye el 10% del servicio.

Pasticho
Lasagna

$10,00



Restaurant & Lobby Bar

La Canasta

Contornos/Sides

A 10% service charge is included.
Incluye el 10% del servicio.

Arroz
Rice

$1,50

Tajadas de Plátano
Fried Plantain Slices

$1,50

Puré de Papas
Mashed Potateos

$2,50

Papas al Vapor
Steamed Potatoes

$1,50

Papas Fritas
French Fries

$2,00

Tostones
Friend Green Plantains

$1,50



Restaurant & Lobby Bar

La Canasta

Snacks

A 10% service charge is included.
Incluye el 10% del servicio.

Hamburguesa 
Puerta del Sol
Preparada con carne de res, cebolla
caramelizada, tocineta, queso fundido,
rodajas de tomate, lechuga y sus
respectivas salsas; acompañada con
papas fritas
Prepared with beef, caramelized onion,
bacon, melted cheese, tomato slices,
lettuce and their respective sauces;
accompanied with fries

Club House
Pechuga de pollo, jamón, tocineta,
huevo, queso fundido, lechuga, rodajas
de tomate y una cremosa mayonesa
casera; acompañado con papas fritas
Chicken breast, ham, bacon, egg, melted
cheese, lettuce, tomato slices and a creamy
homemade mayonnaise; accompanied with
fries

$10,00

$10,00

Shawarma
Puerta del Sol
Deliciosas tiras de carne de res y de
pollo, lechuga fresca, tomate y salsa de
berenjena, envueltos en pan de pita
Delicious strips of beef and chicken, fresh
lettuce, tomato and eggplant sauce,
wrapped in pita bread

Pollo a la Canasta
Fried Chicken Basket

$8,00

$10,00

Tequeños (8 Unidades)
Tequeños (8 Units)

$5,00



Restaurant & Lobby Bar

La Canasta

Postres/Desserts Bebidas/Drinks

A 10% service charge is included.
Incluye el 10% del servicio.

Torta de Chocolate
Chocolate Cake

$5,00

Torta Tres Leches
Tres Leches Cake

$5,00

Quesillo
Caramel Flan

$4,00

Agua Mineral Grande
Large Mineral Water

$2,00

Agua Mineral Pequeña
Small Mineral Water

$1,00

Café Pequeño
Small Coffee

$1,00

Café Grande
Large Coffee

$2,00

Infusiones
Herbal Tea

$2,00

Jugo Natural, Limonada
Natural Juice, Lemonade

$3,00

Refresco, Soda
Soda

$3,00

Chocolate
Hot Chocolate

$2,00



Restaurant & Lobby Bar

La Canasta

Cocteles/Cocktails

A 10% service charge is included.
Incluye el 10% del servicio.

Cuba Libre
Ron oscuro, coca-cola, limón
Dark rum, coca-cola, lime

$4,00

Daiquiri
Concentrado de frutas, ron, triple C y un
toque de limón
Fruit concentrate, rum, triple sec, and a
touch of lime

$4,00

Kaipiriña
Ron blanco y trozos de limón
macerados con azúcar
White rum and lime wedges macerated
with sugar

$4,00

Piña Colada
Ron, cointreau, concentrado de piña,
crema de coco
Rum, cointreau, pineapple concentrate,
coconut cream

$4,00

Ron Ponch
Ron blanco, granadina, jugo de frutas
White rum, grenadine, fruit juice

$4,00

Ron Sours
Ron oscuro, jugo de limón, una
cucharada de azúcar
Dark rum, lemon juice, 1 tablespoon of sugar

$4,00

Ruso Negro
Vodka, licor de café
Vodka, coffee liqueur

$4,00



Restaurant & Lobby Bar

La Canasta

Licores/Liquors

A 10% service charge is included.
Incluye el 10% del servicio.

Precio V.
Botella

Precio V.
Trago

ANÍS CARTUJO

ANÍS DEL MONO

ANÍS SAN FERMÍN

BAILEY’S

BRANDY CARDENAL MENDOZA

BRANDY GRAN DUQUE DE ALBA

CAMPARI

CINZANO

COINTREAU

$30.00 $4.00

$45.00 $5.00

$10.00 $3.00

$45.00 $5.00

$110.00 $15.00

$60.00 $7.00

$45.00 $5.00

$45.00 $5.00

$60.00 $7.00

CYNAR $25.00 $4.00

DEWAR’S $30.00 $4.00

DRAMBUIE $55.00 $6.00



Restaurant & Lobby Bar

La Canasta

Licores/Liquors

GINEBRA GORDON’S

GINEBRA TANQUERAY

GRAND MARNIER

JARABE DE GOMA

LICOR DE CAFÉ

MENTA BLANCA (LICOR DE MENTA)

$18.00 $3.00

$45.00 $5.00

$80.00 $12.00

$18.00 $4.00

$12.00 $3.00

$12.00 $3.00

PONCHE DE CREMA $30.00 $4.00

RON AÑEJO CACIQUE $30.00 $4.00

FRANGELICO $40.00 $5.00

GINEBRA BEEFEATER $45.00 $5.00

RON AÑEJO CACIQUE 500 $30.00 $4.00

RON BLANCO SANTA TERESA $10.00 $3.00

A 10% service charge is included.
Incluye el 10% del servicio.

Precio V.
Botella

Precio V.
Trago



Restaurant & Lobby Bar

La Canasta

Licores/Liquors

A 10% service charge is included.
Incluye el 10% del servicio.

Precio V.
Botella

Precio V.
Trago

RON DIPLOMÁTICO

RON SANTA TERESA 1796

RON ULTRA AÑEJO ROBLE

TEQUILA REPOSADO FRIDA KAHLO

VODKA ABSOLUT

VOKDA SMIRNOFF

$30.00 $4.00

$20.00 $3.00

$70.00 $8.00

$60.00 $8.00

$35.00 $4.00

$30.00 $4.00

VODKA STOLICHNAYA $45.00 $5.00

WHISKY BUCHANAN’S 12 $45.00 $5.00

WHISKY CHIVAS REGAL 12 $45.00 $5.00

WHISKY ETIQUETA NEGRA $45.00 $5.00

WHISKY OLD PARR $45.00 $5.00




	Menú
	La Canasta
	Hotel Puerta del Sol Porlamar
	www.farandahotels.com

	Desayunos/
	Breakfast
	Americano Huevos al gusto (fritos o revueltos), tocineta, jamón, queso, pan tostado, mermelada y mantequilla Fried, omelette or scrambled eggs, bacon, ham, cheese, toast, jam, and butter
	$10,00
	Omelettes Tortilla con los toppings de su preferencia (cebolla, tomate, jamón, queso, tocineta, champiñones, maíz). Pan tostado o arepas, mermelada y mantequilla Tortilla with your choice of toppings (onion, tomato, ham, cheese, bacon, mushrooms, corn), toasted bread or arepas, jam, and butter
	$10,00
	Acompañados de jugo natural  y café a su elección. Accompanied by natural juice and coffee of your choice.
	Criollo Huevo frito, carne mechada, caraotas negras, tajada, arepa y queso blanco Fried egg, shredded beef, black beans, fried plantain, arepa, and white cheese
	$10,00
	Margariteño Huevo frito, mojito de cazón, caraotas negras, tajada, arepa y queso blanco Fried egg, fish stew, black beans, fried plantain, arepa, and white cheese
	$10,00
	Trío de Empanadas  Rellenas con carne mechada, pollo, pescado, o queso Empanadas (03) stuffed with shredded beef, chicken, fish, or cheese
	$4,50
	*Favor de informar sobre alergias o intolerancias antes de ordenar. Please inform about allergies or intolerances before ordering.



	La Canasta
	Incluye el 10% del servicio.
	A 10% service charge is included.


	Entradas/
	Appetizers
	Brusquetas Caprese Crujientes rodajas de pan con tomates, queso mozzarella y salsa pesto Crispy slices of bread with tomatoes. mozzarella cheese and pesto sauce
	$8,00
	Ceviche de Pescado Pesca del día, ají margariteño, cebolla morada, limón y cilantro Citrus cured fish, Margariteño chili, red onion, lemon and coriander
	$8,00
	Cóctel de Mariscos Jugo de limón, camarón, calamar, pulpo, ají margariteño, cebolla morada, cilantro y salsa rosada Lemon juice, shrimp, squid, octopus, Margariteño chili, red onion, cilantro and pink sauce,
	$10,00
	Plato Fruto Di Mare Mixto de mariscos al gusto (camarón, calamar, pulpo, menier al ajillo o rebozados, acompañados con tostones o papas fritas Mixed seafood to taste (shrimp, squid, octopus, menier with garlic or batter, accompanied with tostones or French fries

	$15,00


	La Canasta
	Incluye el 10% del servicio.
	A 10% service charge is included.


	Ensaladas/
	Salads
	Ensalada Mixta Lechuga romana, tomate, cebolla morada, pepino y agucate Romaine lettuce, tomato, red onion, cucumber and avocado
	$6,00
	Mezclum de Lechugas Mix de lechuga romana, radiccio, berro, rúgula, queso mozzarella, y frutos secos; saborizada con un aderezo especial de la casa Mix of romaine lettuce, radicchio, watercress, arugula, mozzarella cheese and nuts; flavored with a special house dressing
	$7,00
	Ensalada Caprese Jugosos tomates, queso de búfala y albahaca Juicy tomatoes, buffalo mozzarella cheese and basil
	$8,00
	Ensalada César Tradicional Traditional Caesar Salad
	$6,00

	Ensalada con Pollo Chicken Salad
	$8,00

	Ensalada con Camarones Shrimp Salad
	$12,00



	La Canasta
	Incluye el 10% del servicio.
	A 10% service charge is included.


	Aves/
	Poultry
	Suprema de Pollo Jugosa prechuga de pollo al ajillo, criolla o a la plancha Juicy garlic or “criolla” chicken breast
	$12,00
	Milanesa de Pollo a la Parmesana Jugosa pechuga de pollo en salsa napolitana con queso parmesano Juicy chicken breast in napolitan sauce with parmesan cheese
	$12,00
	Cordon Bleu de Pollo Pollo empanizadado, relleno con jamón y queso Breaded chicken stuffed with ham and cheese
	$15,00


	Carnes/
	Beef
	Parrilla Mixta  Parrillada con tiras de carne de res, tacos de pollo y chorizo sazonado con pimienta y aceite, salteados con pimentón y cebolla Grilled beef strips, chicken tacos and chorizo ​​seasoned with pepper and oil, sautéed with paprika and onion
	(1 persona)
	$15,00
	Puede acompañar con 2 contornos. Can accompany with 2 contours.
	$18,00
	Solomo al Vino, a la parmesana o a la Llanera Sirloin in Wine sauce, Parmesan or Llanera Style




	La Canasta
	Incluye el 10% del servicio.
	A 10% service charge is included.


	Del Mar/
	From The Sea
	Pesca del día Delicioso filete de pescado a la plancha, al ajillo o a la menier Tasty grilled fish fillet, accompanied by our homemade garlic
	$12,00
	Fosforera de Mariscos Bisquet de camarones, calamares, cangreja, mejillón, pulpo, saborizado con ají margariteño, cebolla, cilantro y vino blanco Shrimp, squid, crab, mussel, octopus biscuit, flavored with Margariteño chili, onion, cilantro and white wine
	$14,00
	Fritura de Mariscos Fritura de camarones, calamares y pulpo Fried shrimp, squid and octopus
	$15,00
	Pesca del día a  la marinera Churrasco de pescado con camarones, calamar y pulpo Fish steak with shrimp, squid and octopus
	$17,00
	Cazuela de Mariscos Gratinada  Camarones, calamar y pulpo, salteados con cebolla, ajo, vino blanco y crema de leche, gratinado con queso mozzarella Shrimp, squid and octopus, sautéed with onion, garlic, white wine and heavy cream, gratin with mozzarella cheese
	$18,00
	Puede acompañar con 2 contornos. Can accompany with 2 contours.


	La Canasta
	Incluye el 10% del servicio.
	A 10% service charge is included.


	Arroces/
	Rices
	Arroz Asiático Camarón, pollo, jamón, cebollín, zanahoria, repollo, tortilla de huevos Shrimp, chicken, ham, chives, carrots, cabbage, omelet
	$12,00
	Rissotto Fruto Di Mare Camarón, calamar, pulpo, mantequilla, champiñones, quesoparmesano y crema de leche Shrimp, squid, octopus, butter, mushrooms, parmesan cheese and heavy cream
	$20,00
	Arroz Marinera Elaborado con una exquisita combinación de frutos del mar: camarón, calamar, pulpo, mejillón, cangreja, cubos de pescado Made with an exquisite combination of seafood: shrimp, squid, octopus, mussels, crab, fish cubes
	$20,00
	(1 persona)


	Sopas & cremas/
	Soups & Creams
	Sopa de Pollo Traditional Chicken Soup
	$4,00
	Crema de Vegetales Cream of Vegatables Soup
	$4,00
	Sopa de Pescado Fish Soup
	$8,00

	Crema de Tomates Cream of Tomato Soup
	$4,00
	Crema de Auyama Cream of Pumpkin Soup
	$4,00



	La Canasta
	Incluye el 10% del servicio.
	A 10% service charge is included.


	Pastas
	Penne, Fetuccini, Linguine
	Napolitana Neapolitana Sauce
	$6,00
	Bolognesa Bolognese Pasta
	$10,00
	Alfredo Preparada con tiras de jamón, cebolla y queso pecorino Prepared with strips of ham, onion and pecorino cheese
	$10,00
	Carbonara Tradicional preparación con fina tiras de tocineta, cebolla, huevo y queso pecorino Traditional preparation with thin strips of bacon, onion, egg and pecorino cheese
	$10,00
	Pasticho Lasagna
	$10,00
	Pasta Marinera  Camarón, calamar, pulpo, ajo, cebolla, salsa napolitana, sal y pimienta Shrimp, squid, octopus, garlic, onion, Neapolitan sauce, salt and pepper
	$14,00



	La Canasta
	Incluye el 10% del servicio.
	A 10% service charge is included.


	Contornos/
	Sides
	Arroz Rice
	$1,50
	Tajadas de Plátano Fried Plantain Slices
	$1,50
	Puré de Papas Mashed Potateos
	$2,50
	Papas al Vapor Steamed Potatoes
	$1,50

	Papas Fritas French Fries
	$2,00
	Tostones Friend Green Plantains
	$1,50



	La Canasta
	Incluye el 10% del servicio.
	A 10% service charge is included.


	Snacks
	Club House Pechuga de pollo, jamón, tocineta, huevo, queso fundido, lechuga, rodajas de tomate y una cremosa mayonesa casera; acompañado con papas fritas Chicken breast, ham, bacon, egg, melted cheese, lettuce, tomato slices and a creamy homemade mayonnaise; accompanied with fries
	$10,00
	Shawarma Puerta del Sol Deliciosas tiras de carne de res y de pollo, lechuga fresca, tomate y salsa de berenjena, envueltos en pan de pita Delicious strips of beef and chicken, fresh lettuce, tomato and eggplant sauce, wrapped in pita bread
	$8,00
	Pollo a la Canasta Fried Chicken Basket
	$10,00
	Tequeños (8 Unidades) Tequeños (8 Units)
	$5,00
	Hamburguesa  Puerta del Sol Preparada con carne de res, cebolla caramelizada, tocineta, queso fundido, rodajas de tomate, lechuga y sus respectivas salsas; acompañada con papas fritas Prepared with beef, caramelized onion, bacon, melted cheese, tomato slices, lettuce and their respective sauces; accompanied with fries
	$10,00


	La Canasta
	Incluye el 10% del servicio.
	A 10% service charge is included.


	Postres/
	Desserts

	Bebidas/
	Drinks
	Torta de Chocolate Chocolate Cake
	$5,00

	Agua Mineral Grande Large Mineral Water
	$2,00

	Torta Tres Leches Tres Leches Cake
	$5,00

	Agua Mineral Pequeña Small Mineral Water
	$1,00
	Quesillo Caramel Flan
	$4,00

	Café Pequeño Small Coffee
	$1,00
	Café Grande Large Coffee
	$2,00

	Infusiones Herbal Tea
	$2,00
	Jugo Natural, Limonada Natural Juice, Lemonade
	$3,00

	Refresco, Soda Soda
	$3,00
	Chocolate Hot Chocolate
	$2,00



	La Canasta
	Incluye el 10% del servicio.
	A 10% service charge is included.


	Cocteles/
	Cocktails
	Cuba Libre Ron oscuro, coca-cola, limón Dark rum, coca-cola, lime
	$4,00
	Ron Ponch Ron blanco, granadina, jugo de frutas White rum, grenadine, fruit juice

	$4,00
	Daiquiri Concentrado de frutas, ron, triple C y un toque de limón Fruit concentrate, rum, triple sec, and a touch of lime

	$4,00
	Ron Sours Ron oscuro, jugo de limón, una cucharada de azúcar Dark rum, lemon juice, 1 tablespoon of sugar

	$4,00
	Kaipiriña Ron blanco y trozos de limón macerados con azúcar White rum and lime wedges macerated with sugar

	$4,00
	Piña Colada Ron, cointreau, concentrado de piña, crema de coco Rum, cointreau, pineapple concentrate, coconut cream

	$4,00
	Ruso Negro Vodka, licor de café Vodka, coffee liqueur

	$4,00


	La Canasta
	Incluye el 10% del servicio.
	A 10% service charge is included.


	Licores/
	Liquors
	Precio V. Botella
	Precio V. Trago
	ANÍS CARTUJO
	ANÍS DEL MONO
	ANÍS SAN FERMÍN
	BAILEY’S
	BRANDY CARDENAL MENDOZA
	BRANDY GRAN DUQUE DE ALBA
	CAMPARI
	CINZANO
	COINTREAU
	CYNAR
	DEWAR’S
	DRAMBUIE
	$30.00
	$45.00
	$10.00
	$45.00
	$110.00
	$60.00
	$45.00
	$45.00
	$60.00
	$25.00
	$30.00
	$55.00
	$4.00
	$5.00
	$3.00
	$5.00
	$15.00
	$7.00
	$5.00
	$5.00
	$7.00
	$4.00
	$4.00
	$6.00




	La Canasta
	Incluye el 10% del servicio.
	A 10% service charge is included.


	Licores/
	Liquors
	Precio V. Botella
	Precio V. Trago
	FRANGELICO
	GINEBRA BEEFEATER
	GINEBRA GORDON’S
	GINEBRA TANQUERAY
	GRAND MARNIER
	JARABE DE GOMA
	LICOR DE CAFÉ
	MENTA BLANCA (LICOR DE MENTA)
	PONCHE DE CREMA
	RON AÑEJO CACIQUE
	RON AÑEJO CACIQUE 500
	RON BLANCO SANTA TERESA
	$40.00
	$45.00
	$18.00
	$45.00
	$80.00
	$18.00
	$12.00
	$12.00
	$30.00
	$30.00
	$30.00
	$10.00
	$5.00
	$5.00
	$3.00
	$5.00
	$12.00
	$4.00
	$3.00
	$3.00
	$4.00
	$4.00
	$4.00
	$3.00




	La Canasta
	Incluye el 10% del servicio.
	A 10% service charge is included.


	Licores/
	Liquors
	Precio V. Botella
	Precio V. Trago
	RON DIPLOMÁTICO
	RON SANTA TERESA 1796
	RON ULTRA AÑEJO ROBLE
	TEQUILA REPOSADO FRIDA KAHLO
	VODKA ABSOLUT
	VOKDA SMIRNOFF
	VODKA STOLICHNAYA
	WHISKY BUCHANAN’S 12
	WHISKY CHIVAS REGAL 12
	WHISKY ETIQUETA NEGRA
	WHISKY OLD PARR
	$30.00
	$20.00
	$70.00
	$60.00
	$35.00
	$30.00
	$45.00
	$45.00
	$45.00
	$45.00
	$45.00
	$4.00
	$3.00
	$8.00
	$8.00
	$4.00
	$4.00
	$5.00
	$5.00
	$5.00
	$5.00
	$5.00




	La Canasta
	Incluye el 10% del servicio.
	A 10% service charge is included.



