
Escorpión Volador 

 

Horario de Servicio 

 

Abierto 6 Dias por Semana 

Open 6 Days per Week 

 

Desayuno: 7:30am-10:30am 

Breakfast: 7:30am-10:30am 

 

Almuerzo: 11:30am-3:00pm 

Lunch:  11:30am-3:00pm 

 

Cena: 6:00pm-9:30pm 

Dinner:  6:00pm-9:30pm 
 

Pizza Hasta que Cerremos! 

Pizza Until We Close  

 

 

Cerrado: Todos Los Miercoles! 

Closed: All day Wednesdays! 

   



Típico – 3300 

 Gallo Pinto, 2 Huevos, (any style), Tostadas,  

 Plantanos y Queso 

Americano – 3800 

 3 Huevos (any style), Tostadas, Tocineta o T&C Country  

Continental – 3000 

 Tostadas, Yogurt, Granola y Leche  

 

 Acompañado con Plato de Frutas, Café o Te y Jugo de Naranja  (All include 

Fruit Plate, Coffee or Tea, and Orange Juice) 

 

Escorpion Especiales: 

Panqueques (Pancakes):  1500 

 Con Banano, Piña (Pineapple), Fresas (Strawberries) o Chocolate: 1800  

Waffles:    1600 

Tostadas Francesas (French Toast) con miel de maple:  1500    

 sirope extra:  400 

Omelets:  3300 (Pick 3 of the following / 3 de los siguientes) 

 T&C Jamon (Ham), Chorizo (Sausage), Tocineta (Bacon),  Hongos, 

 Chile Dulce, Jalapeños, Tomates, Cebollas (Onion),  Aguacate  (Avocado)

 4 o mas 300 cada uno 

The Heart Stopper Breakfast Sandwich:  1500 

  T&C Torta de Chorizo, Huevo Frito, con Queso Cheddar con Pan de 

  Hamburgesa Tostada. (T&C Country Sausage with Fried Egg and Cheddar 

 Cheese served on a Toasted Hamburger Bun.) 

 

A La Carte: 

T&C Tocineta (Bacon) o Jamon (Ham) 600 

T&C Torta de Chorizo (Country Sausage Patty) 800 

Hash Brown 1000  

Gallo Pinto 600 

Fruit Plate / Plato de Fruta  1600 

Yogurt o Granola  800 

Leche o Jugo Naranja  300 
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Comida Típica 

 

Acompañado con papas fritas y ensalada mixta 

All are served with Homemade French Fries and a Mixed Salad 

 

Filet de Pescado (Fresh Fish Filet)  4500 

Arroz con Pollo (Rice & Chicken)  4200 

Arroz con Camarones (Rice & Shrimp)  4600 

 

 

Casados: 

Literally translated as “married,” this dish includes a marriage of:  

rice, beans, salad, fried plantains, and choose   

one of the following: 

 

 Pescado (Fish) 3500   Camarones (Shrimp) 4100   Pollo (Chicken) 3800     

  Bistec de Cerdo (Pork Steak) 3600 

Chuleta (Pork Chop) 3500     Bisctec & Cebollas (Steak & Onions) 3600    
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Ensalada Marbeth 4000 

Ensalada Mixta 2300 

Ensalada Cesar 2800 

Sopa de Frijoles Blancos 2500 

White Bean Soup   

Sopa de Vegetales  2500 

Vegetable Soup   

Sopa de Chili Dulce 3000 

Roasted Red Pepper Tomato Soup  

Nachos Grandes  3200 

Guacamole & Tortillas 3500 

Guacamole Diablo (Picante)   4000 

Yuca Frita  2200 

Fried Yucca   

Papas Fritas 2200 

French Fries   

Papas al Ajillo 2500 

Garlic Fries   

Crab Fries  2500 

Pizza Fries 2800 

Camerones con Tocineta de T&C  5400 

T&C Bacon Wrapped Shrimp  

 

Adicionales para Ensalada: 

Pollo 1200    Camarones  2000  Torta de Soya  1500   T&C Jamón  1200 

 

Add the following to any salad :                                                           

Chicken 1200     Shrimp 2000     Soy Patty 1500    T&C Ham  1200 

Entradas/Appetizers: 



Sandwiches: 

  

Acompañado con pan fresco del dia. 

(All are served on homemade bread of the day) 

 

Campesino   2200 

Meat de Jour, Cebolla, Tomate, Lechuga 

B.L.T.    2000 

Tocineta, Lechuga, Tomate 

Sandwich de Queso y Tomate a la Plancha   2000 

Grilled Cheese with Tomato 

Especial de La Casa   3500 

Salami, Pepporoni, Jamon, Queso 

Vegeteriano   2500 

Tomate, Lechuga, Aguacate, Pepino, Cebolla 

Vegetales a la plancha   4000 

Hongos, Chili Dulce, Cebollas   

 

Platos Nuevos: 

 

Pollo Empanizado al Horno:  2 pzas:  2000 

              3 pzas:  2700 

Servido con Salsa  Mostaza-Miel 

 

Baked Chicken Tenders: 2 pcs :  2000 

    3pcs:  2700 

Served with Homemade Honey Mustard Sauce 

 

 

Acompañado de papitas con Sal & Pimienta:  1000  

(Add on Homemade Salt & Pepper Potato Chips) 

 

Acompañado de papas fritas:  1200 

(Add on Homemade French Fries:) 
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Quesadillas:  
 

Con Guacamole y Natilla (Sour Cream)  2200 

       Con Pollo (Add Chicken)     1200         

Con Camarones (Add Shrimp)    2000 

 

Hamburguesas: 

Acompañado con  Lechuga, Tomate, Cebolla, Pepinillos, 

Papas Fritas y Ensalada Mixta:  

(The following include lettuce, tomato, onion, pickles, 

     French Fries and a Mixed Salad): 

 

6oz Hamburguesa (Hamburger) 3200 

Pescado Burguesa (Fishburger) 3200 

Hamburguesa de Pechuga de Pollo (Chickenburger) 3400 

Hamburguesa de Soya (Vegetariana)  (Vegetarian Soyburger) 3200 

 

Adicionales: 

(Add on to any burger)     

 

Cebollas Fritas (Grilled Onions)  300 

Jalapeños  200 

T&C Jamón  (Ham)  600 

T&C Tocineta Ahumada (Homemade Smoked Bacon)  600 

Hongos a la Plancha (Grilled Mushrooms)  300 

Aguacate (Avocado)  300 

Huevo Frito (Fried Egg)   200     

 

Queso (Cheese):   

Americano  300 

Mozzarella  350 

Cheddar  400 
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Comida Italiana:  

(Italian Delights) 

 

Pasta Arrabiata (Penne o Lengua)  5400 

Linguini con Albondigas   4600 

Linguini and Meatballs 

Carbonara con Prosciutto  (Lengua o Cabello de Angel)  4400 

Linguini or Cappellini Carbonara 

Fettuccini Alfredo  4400 

Pasta Bolognese  5000 

Pasta with Assorted Meat Sauce 

Penne Rigate en Salsa de Vegetales  4200 

Penne Rigate in Vegetable Sauce   

Robalo en Salsa de Aceitunas & Alcaparras con Arroz  5600 

Filet of Snook with Olive & Caper Sauce On A Bed of Rice   

Camarones en Marinara Picante  7500 

Garlic-Seared Shrimp in Spicy Marinara   

Camarones al Ajillo  7200 

Shrimp Scampi   

Pollo al Ajillo  4600 

Cheesy Chicken Scampi   

Pollo Parmesano Clasico  5200 

Classic Chicken Parmesan   

Penne Rigate con Alcachofas y Camarones 6500 

Penne Rigate with Artichokes and Shrimp   

Penne con Tomates Secos y Alcachofas  4600 

Penne with Sun-Dried Tomatoes and Artichokes   

Cappellini con Anchovas, Alcaparras y Tomates Frescos  5000 

Cappellini with Anchovies, Capers, and Fresh Tomatoes   

Veal Parmesano   

 Medio: 5000 Grande:  6400 

 Veal Pizziola  

Medio: 5000 Grande: 6400 

Veal with Mushroom and Sweet Peppers Sauce 

 

(An Additional Charge will be added for  extra Parmesan Cheese) 

       



Comida Internacional: 

(International Selections) 

 

El Especial del Escorpion Volador: 

Camarones de Rossi en Salsa Caribe  8000 

Rossi’s Blue Heaven Caribbean Barbeque Shrimp 

Served over pasta or rice with mixed vegetables  

 

Camarones en Vino Blanco, Ajos y Cebollinos  7400 

Shrimp Poached in White Wine, Garlic, and Scallions  

Served in a mashed potato bowl with vegetables  

 

Camarones Empanizados con Coco y con Salsa Ron-Banano  7600 

Coconut Shrimp with Rum Banana Sauce 

Served with rice, beans and side salad 

 

Tacos de Pescado  5200 

Fish Tacos 

 

LOS SIGUIENTES VIENEN CON EL PLATO ESPECIAL DEL DIA! 

THE FOLLOWING PLATES COME WITH THE SPECIAL OF THE DAY! 

 

Pollo Empanizado con Miel, Naranjas y Almendras al Horno  5000 

Honey-Baked Orange-Almond Chicken 

 

Pollo Hawaiano  5000  

Hawaiian Chicken 

 

Lomito de Cerdo al Romero  4800 

Rosemary Pork Loin   

 

Ternero en Salsa de Pimienta Verde  6000 

Veal in Green Pepper Sauce   

 

Lomito de Res Marinado Picante  6000 

Spicy Marinated Tenderloin   
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Comida Japonesa:  

 

Entradas “Cocinados”/Appetizers “Cooked”: 

 

1.  Baked New Zealand Green Mussels-(6pcs)    3000 

  with Special Sauce 

 Mejillones al Horno con Salsa Especial 

2.  Tempura Crab Stuffed Calamari-(2pcs)     3500 

  with Special Sauce 

 Calamari Tempura con Congrejo por dentro 

3.  Edamame Steamed Soy Bean Pods    3000  

 Semillas de Soya 

4.  Seaweed Salad        3000 

 Ensalada de Algas  

5.  Tempura Vegetable Mix of the Day     3000 

 Vegetales Tempura Mixto del Dia 

6.  Tempura Gulf Shrimp-(4 pcs)      4000 

 Camarones Grandes Tempura- (4 pzas) 

7.  Hand Rolls-(2ea)-        3000 

  Your Choice:  Calif, Shrimp, Smoked Salmon,    

          Eel, Vegetables 

  Rollo de Mano- Cualquiera (2 por orden):  California,  

  Camarones, Salmon, Anguila, Vegetales 

8. Nigiri Sushi-(4pcs)-       3000 

  Shrimp, Smoked Salmon, Eel 

  Camarones, Salmon, Anguila 

9. Seared Sashimi-(7pcs)-       3500 

  Fish of the Day Pescado del Dia 

 

Entradas “Crudos”/Appetizers “Raw”: 

 

1.  Nigiri Sushi-(4pcs)       3000 

  Fish of the Day Pescado del Dia 

2.  Hand Rolls--(2pcs)-Spicy or Regular     3000 

  Fish of the Day   

 Rollo de Mano--Picante o Normal con Pescado del Dia 

3.  Sashimi-(7pcs)        3000 

  Fish of the Day        

  Pescado del Dia 
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Comida Japonesa:  

 

Special Rolled Sushi-8pcs “Cooked” 

Rollos Epeciales de Sushi-8pzas- “Cocinados” 

 

1.  Philly-         4000 

  Smoked Salmon, Cream Cheese, Avocado, Cucumber 

  Salmon, Queso Crema, Aguacate, Pepino 

2.  California Shrimp-        4500 

  California Roll Inside, Shrimp Outside  

  Rollo California por dentro con Camarones por fuera 

3.  California Special-       4000 

  California Roll Covered with Masago 

  Especial California con Masago encima 

4.  Tampa-           4000 

  Fish of the Day Seared with Special Sauce 

  Pescado del Dia Chamuscado y Salsa Especial 

5.  Caterpillar-           4500 

  Broiled Freshwater Eel Inside. Avocado on Top,   

  with Eel Sauce 

  Anguila Cocida por dentro con Aguacate por encima y Salsa 

6.  Dragon-          5000 

  Broiled Freshwater Eel, Inside/Outside, and Special Sauce 

  Anguila Cocida por dentro/afuera con Salsa Especial  

7.  Amanda-          4500 

  Crab, Masago, Avocado, Cucumber, covered with Plantains 

  on top, and Special Sauce 

  Cangrejo, Masago, Aguacate, Pepino y  Platanos encima con 

  Salsa Especial 

8.   Marbeth-          3000 

  Your Choice:  California or Veggies without Seaweed 

  Cualquiera: California o Vegetales sin Algas 

9. Rossi Roll-         4500 

  Tempura Gulf Shrimp, Cream Cheese, and Avocado inside  

  Topped in Plantains and Special Sauce 

  Camarones Tempura Grandes por dentro, Queso Crema,  

  Aguacate y Platanos por  encima con Salsa Especial  



Comida Japonesa:  

 

Special Rolled Sushi-8pcs/roll- “Cooked”: 

Rollo Especial de Sushi--8 pzas- “Cocinado”: 

 

10. Oz’s Double Double**       7000 

  Tempura Shrimp, Boiled Shrimp, Masago, Avocado,   

  Cucumber, Crab, Inside a Full Sheet of Nori--The Entire Roll 

  Tempura outside, Served with Special Sauces 

  Camarones Tempura, Camarones, Masago, Aguacate,  

  Pepino, Congrejo- Todo dentro de  una lamina de Algas.  

  Rollo Tempura por fuera con Salsas Especiales 

 

Special Rolled Sushi-8pcs/roll- “Raw”: 

Rollo Especial de Sushi--8 pzas-”Crudos”: 

 

1.  Rainbow-         4000 

  California Inside with 2 or 3 Kinds of Fish, Avocado Outside

  California por dentro con 2 o 3 Tipos de Pescado, Aguacate 

  por fuera 

2.  911-          4500 

  VERY Spicy Fish of the Day Inside & Outside with Hot  

  Sauces 

  MUY Picante-- Pecado del Dia por dentro & por fuera con  

  Salsas Picantes 

3.  Bruce Lee-         5000 

  “KICK YOUR ASS SPICY HOT!!”  Start the Same as 911 add 

  Onions, Jalapeños on Top, Hot Sauces 

  “TE PATEA EL TRASERO DE PICANTE!!” Igual que el 911  

  pero con cebollas, Jalapeños  por encima y Salsas  Picantes  

 

 

 

**Not Included in The Flying Scorpion Platters 

**No Incluido en Los Platos Grandes del Escorpión Volador 
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Comida Japonesa:  

 

Standard Rolled Sushi-8pcs/roll- “Cooked”: 

Rollos Estandar de Sushi-8pzas- “Cocinados” 

 

1.  California-          3000 

  Crab, Avocado, Cucumber 

  Cangrejo, Aguacate, Pepino 

2.  Shrimp-          3500 

  Boiled Sushi Shrimp, Avocado, Cucumber  

  Camarones Hervidos, Aguacate, Pepino 

3.  Eel-           3500 

  Broiled Freshwater Eel, and Special Sauce 

  Anguila Cocida y Salsa Especial 

4.  Vegetarian--        3000 

  Mixed Fresh Vegetables of the Day 

  Vegeteriano---Mescla de Vegetales Frescos del Dia 

 

Standard Rolled Sushi-8pcs/roll- “Raw”: 

Rollos Estandar de Sushi-8pzas- “Crudos” 

 

1.  Fish of the Day with Avocado     3000 

 Pescado del Dia con Aguacate 

2.  Spicy Fish of the Day with Avocado    3000 

 Pescado del Dia--Picante con Aguacate 

 

THE FLYING SCORPION PLATTERS: 

LOS PLATOS GRANDES del Escorpión Volador: 

 

1. Platter for Two           9000

  (1 Standard Roll + 1 Special Roll + 1 Appetizer)   

  (1 Rollo Estandar + 1 Rollo Especial+ 1 Entrada) 

2.  Platter for Four               17000

  (2 Standard Roll + 2 Special Roll+ 2 Appetizer) 

  (2 Rollos Estandar + 2 Especiales + 2 Entradas) 

3.  Platter for Six             24000

  (3 Standard Roll + 3 Special Roll+ 3 Appetizer) 

  (3 Rollos Estandar + 3 Especiales + 3Entradas) 
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Comida Japonesa:  

 

Tempura Dishes: 

 

1. Tempura Onion Rings with Special Sauce       3000 

 Cebollas Tempura con Salsa Especial 

2. Tempura Crab Stuffed Calamari         3500 

 Calamari Tempura con Cangrejo por Dentro  

3. Tempura Shrimp (4 pcs ) with Sauce        4000 

 Camarones Tempura con Salsa Especial (4pzas) 

4. Tempura Veggies           3000 

 Vegetales Tempura Mixtos  

5.  Standard Tempura Shrimp Roll (8 pcs)    3000 

 Rollo Estandar de Camarones Tempura (8 pzas) 

6. Crunchy Roll         3500 

    Any “Standard Roll” w/ Tempura Crunchies 

  Rollo Estandar c/ Tempura Crunchies 

7.  Rossi Roll         4500 

    Tempura Gulf Shrimp, Cream Cheese, and Avocado on the 

  Inside,  Plantains, and Special Sauce Outside 

  (Camarones Tempura, Queso Crema, y Aguacate por dentro, 

  Platanos y Salsa Especial Afuera) 

8. Tempura Shrimp & Vegetable Dinner    6500 

    4 Large Gulf Shrimp/ Mixed Veggies/ Sauces 

  (4 Camarones Grande/Mescla Veg/ Salsas 

9.  Oz’s Double Double       7000 

    Tempura Shrimp, Boiled Shrimp, Masago,  Avocado,   

  Cucumber, Crab, Inside a Full Sheet of Nori -The Entire Roll 

  Tempura outside, Served with Special Sauces 

  (Camarones Tempura, Camarones, Masago, Aguacate,  

  Pepino, Cangrejo por  dentro, con Nori  Entero (Algas),  

  Tempura afuera, servido con Salsa Especial 

 

 

 

 **Ask about our Rice Flour Options! 

**Pregunta sobre los opciones de  Harina de Arroz! 

NOW SERVING SAKE, SAKE BOMBS, AND PLUM WINE!    



UNCLE JOE’S PIZZA 
  8” Pequeña 12” Grande 

Plain  

Sencilla 

2400 3800 

Mexicana (ground beef & jalapeños) 

Mexicana  (carne molida & jalapeños) 

2700 4300 

Hawaii (ham & pineapple) 

Hawaiana (jamon & piña) 

2700 4300 

Vegetarian (onions, peppers, olives, and 

mushrooms) 

Vegetariana (cebollas, chile dulce, 

aceitunas y tomates) 

2800 4400 

MeatLovers (pepperoni, salami, ham, and 

ground beef) 

Carnívora (pepperoni, salami, jamón y 

carne molida) 

3200 4800 

Supreme  

Suprema (un poco de todo) 

3600 5700 

Prosciutto 3400 5200 

Double Bacon Cheeseburger 

Quesoburguesa con Tocineta 

3200 4400 

Salami Special (salami & onion) 

Salami Especial (salami & cebollas) 

2700 4300 

Romana (ham & mushroom) 

Romana  (jamón y hongos) 

2700 4300 

Carne Loca (beans and ground beef) 

Carne Loca   (carne molida y frijoles) 

2700 4300 

WHITE PIZZAS (without sauce): 

PIZZAS BLANCAS (sin salsa): 

  

Vegetarian (onions, peppers, olives, toma-

toes, and mushrooms) 

Vegetariana (cebollas, chile dulce, 

aceitunas y tomates) 

2600 4000 

Classic White (garlic and olive oil) 

Blanca Clásica (ajo, aceite de olive y queso) 

2400 3700 

PIZZA DE BOB (shrimp, bacon, 

and special house horseradish sauce) 

Camarones Especial (Pizza de Bob) 

(camarones, tocineta, rábano picante) 

3800 5700 

SU PIZZA A SU GUSTO (300 cada ingrediente):  

Salami, Pepperoni, Jamón, Carne Molida, Tocineta, Prosciutto, Albóndigas  

Frijoles, Jalapeños, Cebollas, Chile Dulce, Hongos, Tomates, Aceitunas, Piña  

Queso Mozzarella, Queso Cheddar 



Postres: 
 

HELADOS HECHOS AQUI POR ROSSI  1800 

(pregunte por los sabores de hoy) 

Vainilla, Chocolate, Fresa, Mango, Coco, Pina Colada, Galleta,  

Ron-Banano, Mocha Cappuccino-Menta, Menta Chip,  

Almendras Tostadas-Mocha Cappuccino, Aguacate y Limon, 

Choco-Coco, Caramelo con Snickers 

 

Strudel de Manzana 2500 

Torta de Manzana 2200  con Helado 2900  
 

Desserts: 
 

ROSSI’S HOMEMADE ICE CREAM  1800  

(ask for today’s flavors) 

Vanilla, Chocolate, Strawberry, Mango, Coconut, Pina Colada,  

Cookies & Cream, Rum-Banana, Mocha Mint,  

Toasted Almond-Mocha Cappuccino, Mint Chocolate Chip,  

Chocolate-Coconut, Avocado & Lime, Caramel Snickers 

 

Apple Strudel  2500 

Jewish Apple Cake  2200    with Homemade Ice Cream  2700 

 

El 10% DEL SERVICIO NO ESTA INCLUIDO  

PARA MESAS DE 7 O MAS HAY UN 15% DE SERVICIO  

SE ACEPTA SOLO EFECTIVO POR EL MOMENTO 

 

PRICES DO NOT INCLUDE 10% SERVICE CHARGE 

OR PARTIES OF 7 OR MORE 15%  SERVICE IS ADDED 

WE ONLY ACCEPT CASH FOR THE MOMENT. 

 

PLEASE DO NOT FEED THE DOGS! 

POR FAVOR NO DAR COMIDA A LOS PERROS! 
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Cocktails: 

 

Especiales de la Casa: 

WHITE RUSSIAN    3200 

MARGARITA     3300 

MOJITO     3400 

BLOODY MARY    3200 

CAIPRINA     3000 

CUBA LIBRE     1750 

MILLIONAIRE’S MARGARITA  20,000 

BARBIE     3000 

OLAS      2200 

 

Frozen: 

DIRTY BANANA    2800 

PINA COLADA    3200 

GIANT FROZEN MUDSLIDE  4000 

 

Shots/After Dinner Drinks: 

SICILIAN KISS     2200 

RED HEADED SLUT    2500 

DUCK FART     2000 

JAGER-BOMB    3300 

NUTS & BERRIES    4600 

 

Martinis: 

AFTERNOON DELIGHT   4000 

CHOCOLATE MARTINI   4500 

MARTINI     3600 

SMIRNOFF MARTINI   2500 

TOP SHELF GREY GOOSE MARTIINI 6700 

 

Especiales de Japonesa: 

SAKE (CALIENTE/FRIO) 

  PITCHER 300 ml  3000 

SAKE BOMB     2500 

VINO DE CIRUELA    2500 
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Cervezas: 

IMPERIAL   1000 

PILSEN   1000 

IMPERIAL LITE  1000 

IMPERIAL SILVER  1000 

BAVARIA GOLD  1300 

BAVARIA DARK  1300  

BAVARIA LITE  1300 

BAVARIA BLUE  1300 

BECK’S   1800 

CARLSBERG   1800 

HEINEKEN   1400 

HOEGAARDEN  2100 

FORBIDDEN FRUIT  2300 

LEFFE BLONDE  2100 

LEFFE DARK   2200 

SOL    1600 

CORONA   1800 

GUINNESS   2500 

STELLA ARTOIS  1800 

SMIRNOFF ICE BLACK 1800 

SMIRNOFF ICE RED  1600 

Liquors: 

AMARETO DISARONNO 2000 

AMARULA   1600 

BAILEY’S (ORIGINAL,  

MINT,  OR CARAMEL) 1600 

CAMPARI   1800 

CHAMBORD   2400 

DRAMBUIE   2000 

FRANGELICO  2400 

GRAND MARINIER  3600 

JAGERMEISTER  1700 

KAHLUA   1200 

CAFÉ RICA   850 

SAMBVCA   2100 

TIA MARIA   1400 

VALDESPINO   1100 

COURVOISIER  5400 

REMY MARTIN V.S.O.P. 5400 

HYPNOTIC   2200 

GUARO (CACIQUE) 500 

PISCO CAPEL MOAI  1900 

PERNOD   1700 

RICARD   2000 

LIMONCELLO  1500 

COINTREAU   2900 

 

Gin: 

GORDON’S   1300 

BOMBAY   1700 

TANQUERAY  1800 

 

Ron: 

ABUELO (PANAMA) 1000 

APPLETON (JAMAICA) 1200 

BACARDI (PUERTO RICO) 

    ORO, CLARO, LIMON, 

    RASPBERRY, O COCO 1000 

BARBANCOURT (HAITI) 1300 

CAPTAIN MORGAIN (PR) 1100 

CENTENARIO (COSTA) 1000 

HAVANA CLUB (CUBA) 

 ANEJO ESPECIAL 1100 

 7 YEAR  1600 

MALIBU (BARBADOS) 1200 

MEYERS (JAMAICA)  1200 

FLOR DE CANA (NICARAGUA) 

 4 YEAR  1100 

 5 YEAR  1300 

 7 YEAR  1500 

 12 YEAR  2000 

 18 YEAR  3000 

ZACAPA (GUATEMALA) 

 15 YEAR  2500 

 23 YEAR  3700 

 

Tequila: 

JOSE CUERVO GOLD 1200 

JOSE CUERVO BLANCO 1200 

DON JULIO ANEJO  4800 

DON JULIO REPOSADO 4300 

DON JULIO BLANCO 3500 

MILAGRO BLANCO  2600       

MILAGRO ANEJO  3900 

MILAGRO ESPECIAL  6000 

PATRON CITRON  2500 

PATRON XO CAFÉ  3400 

PATRON BLANCO  3900 

PATRON REPOSADO 4600 

PATRON ANEJO  5000 

PORFIDIO BLANCO 4100 

PORFIDIO ANEJO  12000 
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Vodka: 

 

ABSOLUT   1200 

    CITRON, MANDARIN, 

    PEPPAR, RUBY RED, 

    KURRANT, ORIGINAL 

FINLANDIA   1300 

    CRANBERRY, MANGO, 

    ORIGINAL 

GREY GOOSE ORIGINAL 3200 

    CITRON, ORANGE 2900 

SKYY    1600 

SMIRNOFF   1000 

    CITRUS, CRANBERRY, 

    GREEN APPLE, ORANGE 

    RASPBERRY, VANILLA, 

    WATERMELON, ORIG. 

STOLICHNAYA  1400 

    ORANGE, STRAWBERRY 

    VANILLA 

 

Whiskey & Scotch: 

BLANTON’S   5000 

CANADIAN CLUB  1500 

CHIVAS REGAL 12 YR 2500 

CROWN ROYAL  2200 

DEWAR’S   1500 

GLENFIDDICH 12 YEARS 3000 

GLENLIVET 18 YEARS 5000 

J&B    1000 

JAMESON   2600 

JACK DANIEL’S  2400 

JIM BEAM    1500 

JIM BEAM BLACK LABEL 2100 

JOHNNY WALKER 

 RED   1000 

 BLACK  2100 

 GREEN  3800 

 GOLD   4700 

 BLUE   13500 

MAKER’S MARK  3500 

OLD PARR   2600 

PASSPORT   1200 

SOUTHERN COMFORT 1800 

WINDSOR CANADIAN 1400 

WOODFORD RESERVE 4000 

Wine: 

    GLASS        BOTTLE 

BERINGER 

    PINOT NOIR/CAB/ 4600  18000 

    MERLOT     

CASILLERO DEL DIABLO 

    CABERNET SAUV. 2800  10000 

    MALBEC   2800  10000 

    PINOT NOIR  2800  11000 

    SAUVIGNON BLANC 2800  10000 

CONCHA Y TORO TRIO 

    CHARD/PINOTGRIGIO 3300  13000 

    CABSAUV/SHIR/CABFR 3300  12000 

    MERL/CARM/CABSAV 3300  12000 

CLOS 

     MERLOT/CABERNET:   1500  5500 

     VINO BLANCO:  1500  5500 

LUIGI BOSCA  4800  19000 

Non-Alcoholic: 

SODAS     800 

    COKE, COKE LITE, PEPSI, PEPSI LITE,                                                                                                        

    FRESCA,GINGER ALE, 7UP, CLUB SODA 

    FANTA (GRAPE, ORANGE, RED), 

    MIRINDA  PINEAPPLE 

    SPRITE     1000 

TROPICAL     800 

    PINEAPPLE, MIXED FRUIT,  

    MANGO, APPLE, MORA, TEAS  

    GREEN TEAS  (Plastico)   1000 

GATORADE     900 

ROOT BEER (ZARZA)   900 

TONIC WATER    900 

TOMATO JUICE    600 

BOTTLED WATER 

 350 ML    800 

 1000 ML    1600 

ORANGE JUICE    400 

CRANBERRY JUICE    1200 

BATIDOS  

 1 FRUIT AND WATER  1200 

 1 FRUIT WITH MILK  1400 

 MIXTED FRUIT W/ WATER 1600 

 MIXTED FRUIT W/MILK  1800 


