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12:30M - 9:30PM @CALICANTOPTY




DA

-\

APPETIZERS

b

BRUSCHETTA MIXTég-sl\(;"XED BRUSCHETTA

4 Deliciosas rebanadas de pan tostado casero; dos servidas con tomates
frescos marinados y dos con champinones salteados, gratinadas con
queso parmesano.

4 Delicious toasted homemade bread slices, two topped with fresh
marinated tomatoes and two with sauteed mushrooms au gratin with
mozzarela & parmesan cheese. '

BRUSCHETTONE A LA MARINARA
$10.50

Focaccia crujiente cubierta con salsa de tomate fresco, ajo, albahaca,
orégano y aceite de oliva extra virgen.

Freshly baked Focaccia topped with fresh tomatoe sauce, garlic, basil,
oregano & extra virgin olive oil. |

—-NEW- BRUSCHETTONE BUFFALINA
$14.50

Focaccia crujiente cubierta con salsa de tomate fresco,
rodajas de tomate marinado, queso bufala D.O.P, albahaca, orégano y
aceite de oliva extra virgen.

Freshly baked Focaccia topped with fresh tomatoe sauce, marinated
tomato slices, D.O.P buffalo cheese, basil, oregano & extra virgin olive oil.

-NEW- BRUSCHETTONE ROMANO
$11.50

Focaccia crujiente cubierta con queso mozzarella, queso pecorino
romano D.O.P, un toque de acelte de oliva y pimienta negra molida.

Freshly baked Focaccia topped with mozzarella cheese, D.O.P Pecorino
Romano, olive oil & ground black pepper.

BERENJENA A LA PARMIGyi\y.S«O- EGGPLANT PARMIGIANA

Lajas de berenjena frita, cubiertas con fresca salsa Napoli gratinadas con
queso parmesano, acompanadas con pan de la casa. -

Fried eggplant slices covered with fresh Napoli sauce au gratin with
parmesan cheese, served with homemade bread.
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BURRATA & TRUFSAIé 'g(F;UFFLE BURRATA

Mozzarella burrata D.O.P cubierta con aceite de trufa servida sobre una cama
de arugula, tomates frescos marinados y escamas de queso parmesano,
acompanada con pan de la casa.

Mozzarella Burrata D.O.P drizzled with truffle oil, served over fresh arugula,
fresh marinated tomatoes and flakes of parmesan cheese, served with
homemade bread.

BURRATA & CRUDO
$16.00

Mozzarella burrata D.O.P servida sobre una cama de arugula, tomates frescos.
marinados, prosciutto crudo y escamas de queso parmesano, acompanados
con pan de la casa.

Mozzarella Burrata D.O.P, served over fresh arugula, fresh marinated tomatoes,
prosciutto and flakes of parmesan cheese, served with homemade bread.

CAPRESA - CAPRESE
$13.50

Deliciosas rodajas de tomate acompanadas de mozzarella de bufala D.O.P,
aceite de oliva y-albahaca fresca. Acompanada con pan de la casa.

Delicious slices of fresh tomato served with D.O.P buffalo mozzarella cheese,
fresh basil and olive oil. Served with-homemade bread.

CARPACCIO DE RSES BEEF CARPACCIO
12.75

Filete d'e res rebanado finamente, arugula, lajas de queso parmesano
acompanado con pan de la casa.

Thinly sliced beéf steak, arugula, garnished with parmesan cheese, served with
homemade bread.
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ALMEJAS AL VINSO - CLAMS WITH WINE
12.50

Almejas salteadas con ajo, tomate fresco, vino blanco y perejil, acompanadas
con pan de la casa.

Clams sautéed with garlic, fresh tomato, white wine and parsley, served with
| homemade bread.

-NEW- SALMONE
$14.00

Laminas de salmén ahumado servido sobre una delicada salsa a base de
tomates frescos, coronado con alcaparras, arugula,
aceite de oliva‘extra virgen, acompanado con pan de la casa.

Smoked salmon thinly sliced served over a delicate sauce of fresh tomatoes,
crowned with cappers, arugula, extra virgin olive oil & homemade bread.

-NEW- MOZZARELLA FRIT'Ig-\% -5(I)=RIED MOZZARELLA

Laminas de queso mozzarella, apanadas y fritas.

Fried breaded mozzarella cheese.



ENSALADAS

SALADS

CESAR CON POLLO -Sﬁ':;IB%KEN CAESAR SALAD

Fresca lechuga romana con aderezo césar, pollo al grill, queso
parmesano y croutones de pan casero tostado.

Fresh romain lettuce with caesar dressing, grilled chicken, parmesan
cheese and homemade croutons.

CAMARONES & BRIE - BRIE & SHRIMPS
$13.50

Lechuga romana, zanahoria rayada, almendras fileteadas, camarones
salteados al vino y queso brie, aderezado con miel mostaza.

Fresh romain lettuce, shredded carrot, sliced almonds, wine sauteéd
- shrimps, brie cheese with honey mustard dressing.

BURRATA - BURRATA
$16.00

Mozzarella burrata D.O.P servida sobre una cama de lechuga romana,
tomates marinados, aceitunas negras y champinones frescos,
aderezado con acelte de oliva, reduccion de vinagre balsamico y
escamas de queso parmesano acompanada con pan de la casa.

Mozzarella burrata D.O.P served on a bed of romaine lettuce, marinated ‘
fresh tomatoes, black olives and mushrooms, with olive oil and a
balsamic vinegar reduction, served with homemade bread.

GRIEGA - GREEK
$12.50

Pimenton, aceitunas negras, cebolla, tomate, pepino, vinagre de
manzana y queso fetta.

Bell peppers, black olives, onions, tomatoes, cucumber, apple vinegar
and feta cheese.




'ENSALADAS

SALADS

AMALFI
$13.50

Lechuga romana y rugula cubierta con tomate marinado, aceitunas
negras, almendras fileteadas, cubitos de queso mozzarella y escamas
de parmesano, aderezada con aceite de oliva y reduccién de vinagre
balsamico, acompanada con pan de la casa.

Romaine lettuce and arugula, marmated fresh tomatoes, black olives,
- sliced almonds, mozzarella cheese and parmesan cheese flakes, olive
oil and balsamic reduction. Served with homemade bread.

MAMMA MIA
$13.50

Lechuga romana, tomates cherry, aceitunas negras, cebolla, semillas de
maranon, queso de cabra y vinagreta agridulce. Acompafiada con pan
- de la casa.

Fresh romain lettuce, cherry tomatoes black olives, onion,
cashew seeds, goat cheese, sweet & sour dressing.
Served with homemade bread.
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PILLAY

CLASSIC PIZZAS
INDIVIDUALES 30 CMS/ 12" — FAMILIARES 40 CMS/ 16"

01 MARGHERITA - $10.50 | $16.50

Salsa de tomate, mozzarella, parmesano y albahaca.
Tomato sauce, mozzarella and parmesan cheese, fresh basil.

02 JAMON Y HONGOS - HAM & MUSHROOMS - $14.00 | $21.00

Salsa de tomate, mozzarella, jJamodn cocido y hongos.
Tomato sauce, mozzarella cheese, cooked ham and mushroomes.

03 NAPOLI - $14.00 | $21.00

Salsa de tomate, mozzarella, anchoas y alcaparras.
Tomato sauce, mozzarella cheese, anchovy and capers.

04 PEPPERONI - $13.00 | $20.00

Salsa de tomate, mozzarella, pepperoni americano.
Tomato sauce, mozzarella and pepperoni.

05 CAPRESA - CAPRESE - $15.00] $21.00

Salsa de tomate, queso mozzarella y rodajas de tomate fresco,
cubierta con salsa pesto de albahaca.

Tomato sauce, sliced fresh tomatoes, mozzarella cheese and basil pesto sauce.

06 VEGETARIANA - VEGGIE LOVERS - $14.50 | $20.50

Salsa de tomate, queso mozzarella, zucchini, berenjena,
cebolla, aceitunas negras y pimenton.

Tomato sauce, mozzarella cheese, zucchini, eggplant, onion, black olives and bell pepper.

07 CHICKEN BARBECUE - $13.50 | $20.50

Salsa de tomate, mozzarella y pollo al grill salteado en salsa barbecue.
Tomato sauce, mozzarella cheese and grilled chicken sauteed in BBQ sauce.

08 QUATTRO FORMAGGI - 4 CHEESES - $14.00| $20.00

Queso mozzarella, gorgonzola, parmesano y queso fetta.
Mix of mozzarella, gorgonzola, parmesan and feta cheese.

09 PRIMAVERA - $13.50 | $18.50

Salsa de tomate, queso mozzarella, tocineta y maiz.
Tomato sauce, mozzarella cheese, bacon and corn.

10 4 ESTACIONES - 4 SEASONS - $15.00 | $24.00

Salsa de tomate, mozzarella, jamén cocido, champinones, aceitunas negras y alcachofas.
Tomato sauce, mozzarella cheese, cooked ham, mushrooms, black olives and artichoke.

11 CAPRICCIOSA - S14.00 | $23.00

Salsa de tomate, queso mozzarella, jamén cocido, champinones y alcachofas.
Tomato sauce, mozzarella cheese, cooked ham, mushrooms and artichoke.

12 SEMPLICE - $12.50 | $18.50

Salsa de tomate, mozzarella y pesto de albahaca.
Tomato sauce, mozzarella cheese and basil pesto.
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DON TOMASINO
$16.00 | $24.00 .

Salsa de tomate, mozzarella, jamon cocido, pepperoni americano,
champlnones aceitunas negras y tocineta.

Tomato sauce, mozzarella, cooked ham, pepperoni, mushrooms, black
olives and bacon.

CARBONARA
$14.50 | $21.00

- Queso mozzarella, tocino, huevo, queso parmesano, queso pecorino
y pimienta negra molida recién molida.

Mozzarella cheese, bacon, egg, parmesan and pecorino cheese,
ground black pepper.

HAWAIANA
$13.00 | $20.00

Salsa de tomate, mozzarella, jJamon cocido y pina fresca.
Tomato sauce, mozzarella, cooked ham and fresh pineapple.

DOLOMITI
$15.50 | S21.00

Salsa de tomate, mozzarella, prosciutto crudo, queso parmesano, tomate
cherry y reduccion de vinagre balsamico. (Opcional arugula)

Tomato sauce, mozzarella cheese, prosciutto, parmesan cheese, cherry
tomatoes and balsamic reduction. (*Arugula optional)

JUNGLE
$16.00 | $24.00

- Salsa de tomate, queso mozzarella, roastbeef, pastrami de res ahumado,
cebolla morada, tocineta y un huevo en el centro.

Tomato sauce, mozzarella cheese, roast beef, smoked beef pastraml
red onion, bacon and an egg in the center.

SICILIANA |
$15.00| $23.00 .

Salsa de tomate, queso mozzarella, salchicha italiana, cebolla,
pimentones y berenjena salteada.

Tomato sauce, mozzarella cheese, italian sausage, onion,
sauteed peppers and eggplant.

GUSTOSA
$16.00| $24.00

Salsa de tomate, mozzarella, jamén cocido, champinones, tocineta y maiz.

Tomato sauce, mozzarella cheese, cooked ham, mushrooms,
bacon and corn.
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CAMPESTRE
$15.00| $23.00

Salsa de tomate, mozzarella, tomates cherry, champmones arugula, aceite de
oliva extra virgen, escamas de parmesano y crema balsamica.

Tomato sauce, mozzarella cheese, cherry tomatoes, mushrooms, arugula,
extra virgin olive oil, parmesan cheese flakes and balsamic cream.

FRUTTI DI MARE
$19.00| $24.00

Salsa de tomate a base de mariscos salteados al vino, queso mozzarella,
almejas, mejillones y camarones.

Wine sauteed clams, mussels and shrimp in tomato sauce, mozzarella cheese.

BISACQUINO - 1 ER LUGAR PIZZA ROCKS 2018
$16.00 | $24.00

Salsa blanca, queso mozzarella, tomate cherry, champinones, cebolla,
salchicha italiana, un toque de miel, cubierta con arugula
y escamas de queso parmesano.

White sauce, mozzarella cheese, cherry tomatoes, mushrooms, onion, italian
sausage, a drizzle of honey, arugula and parmesan cheese flakes.

BELLO CAMPO
$15.50 | $21.00

Salsa de tomate, mozzarella, champinones, prosciutto crudo y aceite de trufa.
Tomato sauce, mozzarella cheese, mushrooms, prosciutto and truffle oil.

ISABELLA
$15.00 | $21.00

Queso mozzarella, tocino, champinones, tomate cherry,
cebolla morada y queso crema.

Mozzarella cheese, bacon, mushrooms, cherry tomatoes,
red onion and cream cheese.

SALMON |
$16.00 | $24.00 :

Salsa blanca, qgueso mozzarella, alcaparras, cebolla morada,
salmon ahumado y queso crema.

White sauce, mozzarella cheese, capers, red onion, smoked salmon
and cream cheese.

TERRA
$16.00 | $24.00

Salsa de tomate, mozzarella, salchichon, pepperoni americano, tocino,
pimentony cebolla.

Tomato sauce, mozzarella cheese, salami, pepperoni, bacon
bell pepper and red onion.
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TRICOLORE
$16.00 | $24.00

Salsa de tomate, queso mozzarella, jamon cocido, tocino, pimenton,
maiz y aceitunas negras. °

Tomato sauce, mozzarella cheese, cooked ham, baco, bell pepper,
corn and black olives.

TRUFADA
$14.00] $19.00

Salsa de tomate, queso mozzarella, champinones, aceite de trufa y arugula.
Tomato sauce, mozzarella cheese, mushrooms, truffle oil and arugula.

CALICANTO (2 PERSSQNAS) -BURRATA ITALIANA -
25.00

Pizza en forma de estrella dividida en 8 slices cada uno relleno por sabores
diferentes. Pepperoni americano, Jamon cocido, roast beef , pastrami,
pimenton, zuccini, berenjena y aceitunas negras. Servida con un queso de
mozzarella burrata en el centro sobre una cama de lechuga romana cubierta
con tomates cherry, champinones frescos, aceitunas negras y aceite de oliva
extra virgen, reduccion de balsamico y queso parmesano.

Our special star shaped pizza of 8 slices with different fillings between:
pepperoni, cooked ham, roast beef, pastrami, bell peppers, zucchini, eggplant
and black olives. Served with a burratta mozzarella cheese In the center over
romaine lettuce, cherry tomatoes, fresh mushrooms, black olives, extra virgin

olive oil, balsamic reduction and parmesan cheese.




PUEDES CONVERTIR TU PIZZA FAVORITA EN

CALZONE!

PILLAY

ADICIONALES = EXTRAS

INDIVIDUALES 31 CMS - FAMILIARES 46 CMS

$2.50
Salsa de tomate (Tomatoe sauce) Pepperoni (Pepperoni)
Pesto (Pesto sauce) Jamon cocido (Cooked ham)
Cebolla (Onion) Salami (Salami)
Maiz (Corn) Salchicha italiana (Italian sausage)
Pimentones (Peppers) Pollo (Chicken)
Tomates cherry (Cherry Tomatoes) Anchoas (Anchovies)
Berenjena (Eggplant) Tocino (Bacon)
Hongos (Mushrooms) Mozzarella (Mozzarella cheese)
Pina (Pineapple) Queso azul (Blue cheese)
Aceitunas negras (Black olives) Queso fetta (Feta cheese)
Alcaparras (Capers)
Alcachofas (Artichoke)
$3.00
Queso parmesano (Parmesan cheese) Jamon serrano (Prosciutto)
Queso pecorino (Pecorino cheese) Guanciale
Ragula (Arugula) Salmén ahumado (Smoked Salmon)
$10.00
Burrata

©@CALICANTOPTY
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- (ALZONE

CLASICO
$13.00

Salsa de tomate, mozzarella y jamon cocido.
Tomato sauce, mozzarella cheese & cooked ham.

ITALIA
$15.00

Salsa pesto, jamon cocido, queso mozzarella burrata y queso parmesano.

Pesto sauce, burratta mozzarella cheese, cooked ham and parmesan
cheese.

IMPERIAL
$17.00

Salsa de tomate, mozzarella burrata, aceitunas negras, cubierto de
arugula, Jamon serrano y queso parmesano..

Tomato sauce, burrata, black olives, topped with arugula, prosciutto an
parmesan cheese.
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PIZZA & PASTA

PASTA
Classico di Rema
. - TRUE ROMAN FLAVORS -

CARBONARA - $14.00

Salsa a base de guanciale, crema de huevo, queso
pecorino, queso parmesano y pimienta negra molida

Flavourful sauce made with guanciale, egg cream,
pecorino & parmesan cheese and black ground pepper.

AMATRICCIANA - $14.00

Elaborada a base de guanciale, salsa de tomate,
- pimienta negra molida y queso pecorino.

Delicious sauce made guanciale, tomato sauce, black
ground pepper and pecorino cheese.

CACCIO PEPPE - $13.50

Deliciosa salsa cremosa elaborada a partir de
queso pecorino romano y pimienta negra molida.

Delicious creamy sauce of roman pecorino cheese
and ground black pepper.

GRICIA - $13.00

Salsa cremosa a base de guanciale, queso pecorino y
pimienta negra.

Delicious creamy guanciale sauce, pec.orino cheese
and ground black pepper.

b 4 >

Todas nuestras pastas van servidas con pan de la casa de masa madre y queso parmesano.
All our pasta dishes are served with our homemade sourdough bread and parmesan cheese.

ﬂ .@CALICANTOPTY r




' PASTA

PESTO GENOVESE - $13.00

Dé|J_CIOS<’:l salsa a base de albahaca fresca, pinones, aceite de oliva extra
virgen, ajo y queso parmesano.

;\ - Delicious sauce made with fresh basil, pine nuts, extra virgin olive oll,
garlic and parmesan cheese.

BOLONESA - BOLOGNESE - $13.00

Deliciosa salsa a base de carne molida y salsa roja de la casa.

Fully developed flavors of ground beef and our
home made tomato sauce.

f AMORE - $14.00 J
£ Champlnones salteados al vino con tocino, aceitunas negrasy 7

tomate natural en.salsa blanca.

Wine sauteed mushrooms with bacon, black olives and
fresh tomatoes in creamy white sauce.

w3 ALFREDO CON CAMARONES - SHRIMP ALFREDO - $14.00

Salsa blanca con camarones salteados al vino.

- Creamy alfredo sauce with wine sauteed shrimps.
ALFREDO CON POLLO - CHICKEN ALFREDO - $13.50
Salsa blanca con pollo al grill.

Creamy alfredo sauce with grilled chicken.
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o PASTA

 FRUTTI DI MARE - $18.00
‘Almejas, Mejillones y camarones salteados al vino con tomate

natural. *Opcional: Salsa Roja, Salsa Blanca u Oleo.

Wme sauteed clams, mussels and shrimps with fresh tomato.
*Optional: Tomato Sauce, White creamy Sauce or in ollve oll.

LE VONGOLE - $14.00

Almejas salteadas con ajo, tomates frescos, perejil
y un toque de vino blanco.

Sauteed Clams with garlic, fresh tomatoes, parsley
and a dash of white wine.

BOSCAIOLA - $14.00

Salsa rosada con champinones salteados y
2 salchicha siciliana hecha en casa.

Pink sauce with sauteed mushrooms and
homemade Sicilian sausage.

- ~NEW- SALMON - $14.00
Salsa rosada con tomates naturales, alcaparras,
salmoén ahumado y perejil.

Pink sauce with fresh tomatoes, capers, smoked salmon and parsley.

-




PASTA

RUSTICA - RUSTIC - $18.00

Vegetales salteados con tiras de filete de res al grill, servido al dleo.
Sauteed vegetables with grilles steak, served in olive oil.

4 QUESOS -4 CHEESES - $14.00

Salsa blanca con una mezcla de queso: mozzarella,
gorgonzola, brie y parmesano

White sauce made of a mix of: mozzarella, gorgonzola,
brie and parmesan cheese.

PESTO FIT - FIT PESTO - $15.50 /

Deliciosa salsa pesto de albahaca'fresca, pinones, aceite de oliva extra
virgen, ajo, queso parmesano, con pollo al grill 6 champinones frescos.

Delicious basil pesto sauce with pine nuts, extra virgin olive oll, garlic,
o parmesan cheese and grilled chicken or fresh mushrooms. .

_ i

N

CAMPESINA - $14.00

Hongos, Zuccini, berenjena, pimenton rojo y tomate fresco,
salteados en ajo y acelte de oliva extra virgen, y perejil.

Mushrooms, zucchini, eggplant, red bell pepper and fresh tomatoes
sauteed with garlic and extra virgin olive oil, and parsley.

" ESCANEA Y DESCUBRE \
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PIZZA & PASTA

QUEVO - NEW

- BOLONESA - BOLOGNESE

$14.00
DeI|C|osa salsa a base de carne moliday
salsa roja de la casa.

Full developed flavors of ground beef and our home
- made tomato sauce.

FUNGHI Y TRUFA - MUSHROOM & TRUFFLE OIL

$15.00 |
Salsa en base de crema de champinones salteados al
vino con un toque de aceite de trufa.

Creamy wine sauteed mushroom sauce with a
drizzled of truffle oll.

SORRENTINA
$15.00
Salsa de tomate natural con queso mozzarella, gratlnado
en el horno y un toque de queso parmesano.

Fresh tomato sauce with mozzarella cheese, au gratin
with a sprinkle of parmesan cheese.

GRATINALOS consoo +$ 3

MJ witHony +8§ 3
¢ >

ﬂ .@CALICANTOPTY r




UEVO - NEW

QUATTRO FORMAGGI - 4 CHEESES

$14.50
Salsa blanca elaborada a base de queso mozzarella,
gorgonzola, brie y parmesano.

White sauce made of mozzarella, gorgonzola,
brie and parmesan cheese.

FUNGHI Y SALSICCIA ITALIANA

MUSHROOMS & ITALIAN SAUSAGE

$14.50
Salsiccia italiana salteada con champinones al vino
- en crema de salsa rosada.

Pink creamy sauce made of wine sauteed
italian sausage and mushrooms.

PESTO
| $14.50
Deliciosa salsa a base de albahaca fresca, pinones,
aceite de oliva extra virgen, ajo y queso parmesano.

Delicious sauce made with fresh basil, pine nuts,
extra virgin olive oll, garlic and parmesan cheese.

CANASTA PARA GNOCCHI
S$4.00 | |
Canasta elaborada con masa de pizza estilo focaccia en el horno,
ideal para servir la pasta y comerla en conjunto.
Freshly baked focaccia basket great to serve your pasta
and eating it together.
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- PASTAS RELLENAS =
STUFFED PASTAS

LASANA CLASICA BOLOFJESSE1 ; %IE)ASSIC BOLOGNA LASAGNA

Finas laminas de pasta rellenas de salsa bolonesa, queso mozzarellay
queso parmesano al gratén.

Thin pasta sheets alternated with bolognese sauce, mozzarella cheese
au gratin with parmesan cheese.

LASANA DE POLLSQI é %(I;IICKEN LASAGNA

Finas laminas de pasta rellenas de salsa a base de pollo salteado en
salsa rosada, albahaca queso mozzarella y queso parmesano al graten.

Thin pasta sheets alternated with our delicious chicken sauce, basi|,
mozzarella cheese au gratin with parmesan cheese.

RAVIOLI

$14.00
Preguntar al chef - Ask the chef

ACOMPANADAS CON PAN DE LA CASA!
ALL SERVED WITH HOMEMADE BREAD!
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TRES | DESSERTS®

TIRAMISU CLASICO - CLASSIC TIRAMISU
$7.00

PANNACOTTA CON CHOCOLATE O FRUTOS DEL BOSQUE
$6.00

PIE DE LIMON - LEMON PIE
$6.00

CALZONCINO ALLA NUTELLA - NUTELLA CALZONE
Individual $8.50 | Para Compartir $12.00

NUTELLA FINGERS (6 UND)
$6.50
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) SHAKSERADO i
5.00

Café espresso frio servido con un toque de Baileys.
Cold espresso coffee served with a dash of Baileys.



NATURAL, REFRESCANTE, EFERVESCENTE
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DRINKS

v

JUGOS NATURALES - SODAS AGUA
NATURAL JUICES
Coca-Cola - $2.50 San Pelegrino 750 ml - $6.00
Fresa - Strawberries - $5.00 Coca-Cola Zero - $2.50 San Pelegrino 250 ml - $3.50
Pifa - Pineapple - $5.00 Fresca - $2.50 Aqua panna 750 ml - $6.00
Limonada - Lemonade - $4.00 Aqua panna 250 ml - $3.50
Limonada hierbabuena - SODAS ITALIANAS
Peppermint lemonade - $4.50 Aranciatta - $3.50
Frutas Mixta$35—5I\61ixed Fruits - Clementina - $3.50

Limonata - $3.50
Aranciatta Rossa - $3.50




POP, CLINK, Flzz: SALUD!!! CHEERS!!

CERVEZAS - BEER VINOS & COCTELES -
Panama - $3.00 ESPUMANTES - COCKTAILS
Heiniken - $4'50 WINE & SPARKLE
Modelo - $4_.50 Aperol Spritz - $7.00

Stella - $5.50 Cal y Canto roble (vino de la casa) Mojito Cubano - $7.00
Peroni - $5.50 $5.50 | $25.00 Cuba Libre - $7.00
Frozen Margarita - $7.00

CERVEZA CON MICHELADA TINTOS Gin Tonic - $7.00
+$1.00 ADICIONAL $8.00 | $35.00
BLANCOS
$8.00 | $35.00

PROSECCO

$7.00$35.00
SANGRIA

Sangria Jarra - $24.00

Sangria Copa (Blanca o Tinta)
$6.50
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COMPARTE CON NOSOTROS TUS MOMENTOS CALICANDO CON EL #CALICANTOTRATTORIA
SHARE YOUR INSTAGRAM MOMENTS WITH THE #CALICANTOTRATTORIA

Tripadvisor & ©@@CALICANTOPTY

Teléfonos: 390 3155 | 390 3385 | 62299908

* Los precios del menu no incluyen el ITBMS | * Taxes are not included




