
D e s s e r t s

D i n n e r  M e n u

GUACAMOLE.............................................................,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,.......COL.5700
Served with corn chips, tatemada green sauce.

QUESADILLA DE CAMARONES...............................................................................COL.7500
Shrimp, cheese, avocado cream & spicy sauce.

QUESADILLA AL PASTOR........................................................................................COL.7500
Al Pastor pork, grilled pineapple, Salsa verde,  cilantro, onion.

TACO BAJA FISH..........................................................................................................COL.8100
Tempura fish, cabbage slaw, chipotle, and sriracha. 

TACO DE BIRRIA..........................................................................................................COL.8500
Birria taco, green avocado salsa and onions.

TACO DE CAMARON.......................................................................................................COL.8500
Gratinated shrimp with mozzarella, tomato and sesame sauce. 

TUNA TOSTADA................................................................................................................COL.7900
Fried corn tortilla, avocado, chard wakame, fresh tuna, soy-sesame vinaigrette, 
roasted cashews.

SOMOS CEVICHE.............................................................................................................COL.7950
White fish, pineapple and jalapeño, pickled radishes and plantain chips.

MILANESA FUGAZZETA..............................................................................................COL.8500
Crispy milanese, melted cheese, caramelized onion, and fries.

TROPICAL FISH...........................................................................................................COL.10200
Catch of the day, basmati rice, coconut and turmeric sauce, glazed carrots.

GREENS & LENTIL SALAD (VEG)...................................................................COL.7500
Kale, arugula, green apple, basil, cucumber, goat cheese, pumpkin seeds, 
mixed herbs, lentils.

CRISPY CHICKEN SANDWICH...............................................................................COL.8500
Crispy fried chicken, mozzarella, pickled cabbage coleslaw and fries or salad.

SMASH BURGER............................................................................................COL.9500/GF.11150
Two beef patties, kale, cheddar, house burger sauce, tomato, salad or fries.

VEGAN POOLISH BURGER....................................................................COL.9500/GF.11150
White beans, beetroot, dill, mixed greens, vegan basil mayo. Served with fries

10% gov. tax not included. If you enjoyed the service TIPS are very WELCOME. WIFI: SOMOS GUEST PASSWORD: Rideandshine  

CHEESECAKE VASCO....................................................................................................COL.6800
Creamy cheese cheesecake.

DARK CHOCOLATE BROWNIE(GF)......................................................................COL.5200
White vanilla Ice Cream.

BANANA FLAMBEED.......................................................................................................COL.6800
Vanilla ice cream, banana flambéed with rum and salted caramel, chocolate crunch.

Ask for our Gluten Free, Vegan, or Vegetarian options



B e e r s

COLLECTIVE ARTS CRAFT BEER.................................................................COL.4000/4850

NATIONAL BEERS(Pilsen, Imperial 350ML)..........................................................COL.2850

CORONA........................................................................................................................................COL.3650

HEINIKEN0.0.........................................................................................................................COL.3650

W i n e s

COL.29,000

COL.28,500

HOUSE WINE................................................................

RED - Well balanced, medium bodied with red fruit notes
WHITE - Dry & fresh with fruity and citrus aromas
ROSE - Light bodied & crisp with notes of raspberry, melon and banana

WINE BOTTLES
 SUNSET REEF, VINO VERDE, (PORTUGAL)..................................................... 

 Mineral white with a light fizz. Aromas of pears and citrus.

 VALETA DE PONIENTE, GARNACHA (ESPAÑA)................................................ 
 Expressive and juicy Grenache with soft tannins. Aromas of berries and dark 
 chocolate.

glass COL.5,650 / bottle COL.24,900

S o f t  D r i n k s

SPARKLING WATER..........................

750ml bottle of filtered sparkling water

PIPA FRIA............................................

Local fresh coconut water

HOUSE FRUIT JUICE....................

Fruit of the day

HOUSE ICED TEA.............................

Black tea, lime, agave

COL.2150

COL.1950

COL.2750

COL.2600

HIBISCUS COOLER..........................

Flor de jamaica and infused spices

TURMERIC GINGER BOOST........

Turmeric, ginger, fresh lime

MINT LIME SODA............................

Fresh lime, mint, agave

RAIN FOREST WATER...................

475ml bottle of still water

COL.2850

COL.2850

COL.3200

COL.2500

10% gov. tax not included. If you enjoyed the service TIPS are very WELCOME. WIFI: SOMOS GUEST PASSWORD: Rideandshine

C o c k t a i l s

CAIPIRINHA.........................................

Cachaça, lime, agave

PASSION FIZZ...................................

Bombay, Maracuya, Agave, lime

GIN-TONIC WATERMELON...........

Classic Gin & tonic w/ a splash of watermelon

MARGARITA Reg/Spicy........................

Tequila, lime juice, thyme-chili infusion

TROPICAL MEZCALITA ................

Mezcal, hibiscus, maracuya, lime, agave

COL.7350

COL.7650

COL.7350

COL.6700

COL.7650 COL.7000

CACIQUE GUAVA SOUR.................

Cacique, guava, bitters, lime juice, aquafaba

PECCATO TROPICAL.......................

Rum, campari, pineapple, lime juice, agave

COCO-RUM...............................................

Pipa fria, rum

MEZCALITA Reg/Spicy.........................

Mezcal, lime, thyme-chili tincture

NEGRONI ................................................

Gin, Campari, Vermouth

COL.5900

COL.7150

COL.7150

COL.7700

UPGRADE your cocktail with our selection of premium spirits. Ask our service team for pricing.


