breakfast

bagels
& waffles

salads

CAESAR SALAD

WITH KALE

AND CHICKPEAS

Chicken on a mixture of
lettuce and kale, parmesan
flakes, fresh mushrooms,
roasted carrots, chickpeas

RANCHEROS Two fried eggs with mexican
tomato sauce, avocado and

EGGS coriander. Served with one
toast.

¢5.100

BREAKFAST Creamy eggs with chives,
refried beans, cheddar

BURRITO cheese and caramelized
onions. Served with kale

¢5.200 salad.

FRUIT AND Greek yogurt, homemade

GRANOLA granola, seasonal fruit and

BOWL peanut butter.

¢5.500

PINTO Gallo pinto served with

BOWL creamy eggs, bacon, cubed
cheese, avocado and sour

¢5.200 cream.

CHILAQUILES Tortilla chips, shredded
chicken, fried egg, cheddar
cheese and mexican styled

¢5.000 sauces.

HANDMADE Served with two eggs.

CHEESE

TORTILLA

¢4.000

AVOCADO Sourdough toast, avocado
spread, creamy eggs, chives,

TOAST fresh cheese and kale.

¢5.000

VEGGIE Sourdough toast, sautéed
muschrooms, spinachs,

TOAST cherry tomatoes and feta

¢3.500 cheese.

MULTICOLOR With roasted squash,
SALAD cauliflower, mint, cilantro and ¢6.100 and sourds\t;g: bread
chicken. With lemon and :rzlé:;n;a e:s'ncg:eamy
. . % ressing.
BREAKEAST With two creamy eggs, ¢6.000 roasted garlic dressing.
pickled onion, feta cream
BAGEL cheese and avocado. . .
¢4.700 COBB Mix of lettuce, hard-boiled CHICKEN- Mix of lettuce, cherry
: SALAD (KETO) egg, bacon, tomato, AVOCADO tomatoes, caramelized onion,
cucumber, red onion. With ; ;
' SALAD dried cranberries, avocado,
BACON & Sesame bagel. fried e ¢6.000 creamy avocado dressing. hard-boiled egg and chicken.
EGG BAGEL bacon and gvo’cado. o ¢6.100 \C:Vith mustard-balsamic
ressing.
¢4.700
[ J
i i i Base of rice, shredded meat
CHICKEN With fried tepanyaki style TICO : o ! p
chicken, maple syrup and BOWL wnth sauce, ripe plaptalns, I z z a s
& WAFFLE coleslaw. refried beans and pico de
¢5.100 ¢5.900 gallo.
FOCACCIA S?urdqlugh p(;z'zz bread with
. olive oll, candied tomatoes
BERRIES Served with seasonal fruit, MEXICAN B:ase of rice, gl.JacamoI‘e, ¢4.700 and caramelized onions.
WAFELE homemade jam, chocolate BOWL plgkled red onion, tortilla
and maple syrup. chips, shelled corn and
ground cheese. Seasoned
¢4.000 with tatemada sauce.
PEPPERONI Natural tomato sauce,
BANANA & With banana, caramel, ice With shredded meat: ¢5.800 With chicken: €¢5.500 mozzarella cheese and
CHURRO cream and sprinkled with ¢5.900 pepperoni.
WAFELE cinnamon-sugar. MEDITERRANEAN  Quinoa base, falafel, roasted
BOWL sqluzsh, hummus and greek SERRANO Natural tomato sauce,
salad.
¢4.000 ¢5.000 HAM E::T]mae;:naf::jlf, serrano
¢6.000
BRUNCH Eerved with f:;ed egg, | BOWL Base of salted rice noodles
WAFFLE acon, avocado and maple BIBIMBAP with homemade oriental sauce,
syrup. fresh vegetables, fried egg on MUSHROOMS 'l:laturaldtc;ma;o sau;\:e, turkey
¢4.000 ¢5.200 top, chicken and asian pickled. & HAM am and fresh mushrooms.
¢5.900
Natural tomato sauce, fresh
4 BEEF SMASH Brioche bread with a MARGARITA mozzarella cheese, arugula
sa n W I c es BURGER homemade patty, bacon, ¢5.600 and cherry tomato.
caramelized onion and cheese.
¢6.000 Served with homemade fries.
SUPREME Natural tomato sauce, ham,
Stuffed with fresh mozzarella beef chorizo, mozzarella
ITALIAN cheese, serrano ham, ) ) ) ¢6.200 cheese, mushrooms, onion
SANDWICH caramelized onion, sautéed CHICKEN Brioche bread, fried chicken and peppers.
mushrooms, arugula and BURGER fillet, cole slaw and pickles.
¢5.700 sun-dried tomato. Served with homemade fries. ‘ .
¢5.900 WHITE V}I\hlLe sauce with gerbs
chicken pieces an
¢5.900 caramelized onion.
TURKEY Turkey ham, candied tomato, MUSHROOM Brioche bread, sautéed
SANDWICH cheese, avocado and lettuce. BURGER mushrooms, tomato confit,
Dressed with honey mustard arugula and feta cheese.
¢5.900 and aioli. ¢5.500 Served with homemade fries.

taxes included.
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Try our weekly lunch

)

specialty
coffee

ESPRESSO ¢1.500
DOUBLE ESPRESSO ¢1.900
AMERICANO ¢1.700
DOUBLE AMERICANO ¢2.000
COFFEE WITH MILK ¢2.100
CAPUCCINO ¢2.200
FLAT WHITE (LARGE CAPUCCINO) ¢2.700
LATTE ¢2.500
MOCACCINO ¢3.000
VAINILLA LATTE ¢3.000
FILTER COFFEE (FOR 1 CUP) ¢1.900
FILTER COFFEE (FOR 2 CUPS) ¢2.600
FILTER COFFEE (FOR 3 CUPS) ¢3.200
tea &

chocolate

HOT CHOCOLATE ¢3.000
TEA | GREEN, BLACK, CHAMOMILLE ¢1.900
CHAI TEA ¢3.000
MATCHA WITH WATER ¢2.500
MATCHA WITH MILK ¢3.000
ICED MATCHA ¢3.000
ICED MATCHA HONEY ¢3.200

MAIN DISH + HOUSE NATURAL DRINK

FOLLOW US

@0

Adicional leche de almendra ¢500

¢6.000

taxes included.

iced coffee

cold brew

ICED LATTE VAINILLA
aditional shot ¢200

ICED SALTED CARAMEL LATTE
CITRUS AMERICANO

FROZEN MOCACCINO
FROZEN CAPUCCINO

FROZEN CHOCOLATE

smoothies
& juices

¢3.000

¢3.200
¢2.600
¢3.000
¢3.000
¢3.000

HOUSE NATURAL DRINK
SOURSOP

LEMONADE WITH SPEARMINT
LEMONADE

MANGO

STRAWBERRY

ICED TEA

ORANGE JUICE

GREEN SMOOTHIE

BANANA AND PEANUT BUTTER
BERRIES SMOOTHIE

FROZEN CHAI TEA

Available in milk for + ¢200.

¢2.200

¢2.200
¢2.200
¢2.200
¢2.200
¢2.200
¢2.000
¢3.000
¢3.000
¢3.000
¢3.000

More information about us: duplacafe.com

ON THE ROCKS ¢2.000
VANILLA LATTE ¢2.900
BERRIES ¢2.900

Almond milk available for +¢500

soft drinks

COKE ¢800
SALT TRADERS ¢2.600
KOMBUCHA ¢2.000
KOMBUCHA WITH CBD ¢2.600



