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Coffee

Espresso

Savor the bold essence of our Espresso a
symphony of flavor in every concentrated sip.
Crafted from meticulously selected beans.

Double Espresso

Indulge in the decadence of our double Espresso
a luxurious blend of intensity and depth. Crafted
with twice the precision and care.

Americano | 4.5

Experience the essence of simplicity with our
Americano, where a shot of espresso meets hot

Cannot be refilled

water, crowned with a captivating bubble filled
with smoke. Colombian coffee 8.6/10

Latte
Indulge in the blissful harmony of our latte,

or lce Latte

where rich espresso intertwines with smooth,
steamed milk, crowned with delicate foam art.
Each sip is a luxurious journey.

Capuccino

Experience the Italian classic, our Cappuccino,
where espresso meets creamy microfoam milk
for a luxurious sip. Enjoy the rich aroma and
smooth texture.

Flat White

Immerse yourself in the understated elegance of
our Flat White, where velvety microfoam milk
melds seamlessly with doble bold espresso.
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Bonbom

Experience the essence of Spain with our
Bombon Coffee—rich espresso infused with
sweet condensed milk. Indulge in the perfect
balance of boldness and sweetness in every sip,
a taste of Spanish café culture in your cup.

Mocha

Single espresso, milk, nutella® on the cup with
oreo cookies on it, whipped cream with chocolate
powder.

Frapuccino

Double espresso, milk, ice and sugar, blended
decorated with cocoa powder and coffee beans
on top.

Mini Macchiiatto
Indulge in our Macchiato—a shot of robust
espresso kissed with a touch of creamy foam.

Cuban Coffee | 4.5

Embark on a journey to Havana with our Cuban
Espresso bold espresso harmonized with brown
sugar sweetness.

Matcha Latte
Indulge in the perfect harmony of bold matcha and

or lce Latte

creamy milk with our Bistro's Matcha Latte.

Chocolate Milk

Crafted with the finest cocoa & fresh creamy milk.

Take Bistrology Home

12.50z| 19
Our Premium Quality Coffee Beans, available to go.
Because great coffee shouldn't stay only here.

~ All TO GO coffee orders will be upsized from 80z to 160z with an additional charge of +$1 I
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Creme Brulée
Double espresso with vanilla syrup inside,
caramelized sugar on top.

Mocha Cold

Double espresso, chocolate syrup inside the
glass, Oreo® cookie crumbles stuck to Nutella on
the rim, whipped cream, whole Oreo® on top with
burnt marshmallows.

Affogato

A scoop of incredible vanilla ice cream with
caramel, "drowned" in an espresso shot.

Caramel Signature

HOT: Single espresso, dulce de leche-covered glass
with milk cookie bits stick, whipped cream with
caramel on top.

COLD +3%: PLUS Double espresso, caramel syrup, whipped
cream with a Lotus cookie & two marshmallow

Cinnamon Signature

HOT: Single espresso,milk, milk cookie bites stick
with dulce de leche on the rim, cinnamon syrup,
whipped cream with burnt cinnamon on top.

COLD +3%: PLUS Double espresso, two marshmallows & Lotus
cookie.

Pistachio Signature
HOT: Single espresso, dulce de leche stick on the cup
with pistachio crumbles on top of

N

COLD +38: PLUS Double espresso,
two marshmallows & a Lotus cookie.

whipped cream.

Nutella® Signature
HOT: Single espresso, milk, Nutella® on the cup with
Oreo cookies on it,

whipped cream with Oreo® crumbles
plus a Ferrero Rocher® cookie.

COLD +3%: PLUS Double espresso,

chocolate syrup, whipped cream,
Oreo® crumbles on top with a

Ferrero Rocher® & Lotus® cookie.

Signature Coffee

White Chocolate

HOT: Single espresso, milk, white chocolate
syrup, milk cookie bites stick with Nutella® on
the rim, decorated with white chocolate sprinkles,
whipped cream and cocoa powder.

COLD +3%: PLUS Double espresso, condense milk on the
galss,whipped cream on top with marshmallows & a Lotus
cookie.

Affogato Tiramisu

An affogato with original mascarpone
cream from Italia, Lady Fingers,
vanilla ice cream &

cocoa pownder decorated

with a leaf of mint.

Specialty Coffee

wawwww  Prepared at your table wwwwww
It cannot be served during times of rush. Ask your waiter.

Japanese syphon

Elevate your coffee experience with our Japanese
Syphon Brew. Witness the captivating theater as
hot water ascends. 2 cups.

Chemex

Experience coffee in a new light with our
Quemex Brew. Watch as hot water dances
through layers of finely ground coffee, extracting
flavors with precision. 2 cups.

Cold brew Tower

Embrace the cool sophistication of our Cold
Brew Tower Infusion. Witness a mesmerizing
cascade as chilled water slowly extracts the
essence of carefully selected coffee beans over
48 hours.

Nitro cold brew

Indulge in our Nitro Cold Brew—a velvety
cascade of chilled perfection. Infused with
nitrogen.
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i . Cocktails
¢ utor CocCkt
U
X0
)
'@’, Basil Fresca
%’ Fresh basil and ripe strawberries meld with citrus brightness, offering a garden-fresh, aromatic 1
U delight. )
X X
e
T eV AR R RN F
U Y
'%‘ Blue Velvet %
‘Fﬁ' Botanical gin infused with lychee's exotic sweetness and citrus zest, lifted by crisp tonic and edible Eﬁ'
; flowers. 4
Vv l%i
IEI llllllllllllllllllllllllllllllllllllllllllllllllllllllll * ;
) R
1 Midnight Espresso Martini ,
ﬁ An indulgent fusion of Spain and the UK —elvety coffee liqueur, Colombian espresso, and sweet ﬁ‘
| citrus notes, crowned with the aroma of fresh coffee beans and finished under a smoky bubble. [%1
:
U Y
% Passion Negroni %ﬂi
o A tropical reimagination of the classic Negroni, where ripe passion fruit brightens the herbal depth i
U )
DB of gin, sweet vermouth, and bitters, creating a vibrant and smooth finish. 30
0 0
I@/ ........................................................ i@’l
IEI - -
l{m} Riviera Sunset @l
U Italian glamour meets Mexican spirit in a sparkling blend of citrus, herbs, and a touch of bittersweet 1
% elegance. ‘%‘3’
R B R ) YN N2 I@i
i &
. Pink Paloma Rosé }Eﬁ
) Mexican tradition reimagined with blanco tequila, bright pink grapefruit, lime, and a sparkling I :
.E. touch of refinement. f,%
0\ I@l
1@% g%'!
0 Kentucky Lavender A
% Smooth whiskey bourbon layered with organic lavender’s floral charm, a soft cloud of texture, and %
= bright citrus lift. i~
0 0
!}% ........................................................ %
@ California Dream g
w7 Inspired by the cool dry desert nights — tequila reposado refined balance of citrus, florals, and b
Ll aromatic bitters. ’ﬁ‘l
Y Y
o : 4 (0
U Boujee Mojito |
%' A sophisticated take on the Caribbean classic, where mint, pineapple, and a hint of agave meet %‘
l@ sparkling refreshment. : I
) ] DRINKS CANNOT BE EXCHANGED OR REFUNDED. YOUR UNDERSTANDING IS GREATLY APPRECIATED.|J] |@“
!@L J9
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: Brunch Cocktails :
I%I i%l
g f
I%I %
M Popsicle Mojito o
@f Popsicle Margarita " ) W)
. , _ \ : ; efreshing mojito with a fruity popsicle. §xd
Y Refreshi lito with a fruit icl
:ﬁ"ﬁ Reposado Tequila Margarita served with an infused popsicle. 0
Y Y
X 3 Negroni | 14 .
K Aperol Spritz g | X
{0
bod Gin, red vermouth, and Campari, bitter and elegant. W
| Aperol, prosecco, and soda, fresh and bubbly. @i
i o
Pina Colada | 14
n Bellini | I@\
'EI' : { Po——. , Rum, pineapple, and coconut, creamy and tropical. -}'ﬂ
o rosecco with white peach purée, li and fruity. W
% P th whit h light and fruit %
' Screwdriver =
M Bloody Mary ()
U . -5 _ _ _ Vodka and orange juice, simple and classic. @
M Vodka with tomato juice and spices, the uitimate brunch classic. I
@ i Red Sangria Glass or Pitcher @
W| Margarita| 13 , . N
; : _ . _ _ ed wine, fresh fruits, and a touch of brandy. Classic from Spain§
Red wine, fresh fruit d a touch of brandy. ClI f S Pl
l@ Tequila, triple sec, and lime, served with a salted rim. ’E\
Uj White Sangria Glass Pitcher U
X Mezcalita g -+ DY
) : , ite wine, fresh fruits, and a splash of liqueur. Classic from
N White wine, fresh fruit d lash of li Classic f i
@/ Smoky and citrus-forward margarita with mezcal. By @
pain.
D3| D5
i) Mimosa| 10 |
U | Agua de Valencia | 11 g
Classic brunch cocktail: prosecco, orange juice & spherifications. A -l : '
-}E- Valencian cocktail with cava, orange juice, vodka, and gin.
g Mojit Classic from Spain. @
| ojito
i%' Rum, mint, sugar, soda, and lime, refreshing and bright. ‘%3’
H s
0 o
" Draft Beer Bottled Beer :
i . X
Lagunitas IPA
) i DOMESTIC IMPORT 0
E% Miller Lite )
L : 'EKI
E Modelo EsBasia Coors light Birra Moretti - italy g
3 AL High Noon Blue Moon - Belgium b3
@ Ymﬁanglmg _ Miller Lite Guinness Pint - Ireland g
4 GuinnessRinr] 4 Yuengling Corona Extra - Mexico X0
'g Corona Light - Mexico g
I .
~ House Wine O otneriant &
@ Heineken 0,0 - Netherlands g
% Chardonnay Cabernet| 12 Modelo Especial - Mexico %
E Mo R 1 - Modelo Negra - Mexico @i
% Pinot Grigio Pinot Noir PRBIRES M oxico
M Sauvignon Blanc White Zinfandel : . : n
h@ ViCtOI’Ia - Mexico ¥
Prosecco
B XX Lager - Mexico | 8 %.
I@ XX Amber - Mexico xﬁ‘]
i s ok e !
SHRED NED HED RED INE X &

DN E DN E N ED D NED NE D INE I ok E DI E




=2

&

S OKE

P N

-

WxleEz = Nk

Xk & P

%

DRED

B

2 5 xd

-

Tk &

DN P EX

—

.

g@ rﬁ} D NRE D HE D RED RED RE I DIEDINE DR EDED NED NED NEDKE I DR E DK E 'S
v Homemade
= o
°  Fresh Juices S i
U Mmoo eSS
¢ .
@/ Fresh Orange Juice Yellow Fusion |
I 16 oz freshly squeezed Florida orange juice, Pineapple, mango, and passion fruit pulp blended
g 100% natural, from the farm to your table. with ice, condensed milk decoration, Pinapple
X chunks with whipped cream.
) Mango Sunset
% Blended pulp "Sugar Rim" with sugar, decorated Red Berries Extravaganza
) with mango on a wooden stick, leaf of mint. Raspberry, blackberry, strawberry pulp blended
.jg. with ice, condensed milk decoration, blueberry
; and strawberries on top whit whipped cream.
X0 Passion Elixir| 10
Iﬁ‘ Blended passion fruit pulp, "michelado" with
% sugar, decorated with slices of kiwi on top and a ‘
Iﬁ\ leaf of mint.
= Regular Sodas
(i}
1} Strawberry Royale
;F.% Blended strawberry pulp, "michelado" with sugar, Coca-ColaG
g strawberries on wooden sticks with a leaf of mint. Coca-Cola Zero Sugar®
X Diet Coca-Cola®
g New 2026 Sprite® | 4
Coconut Lemonade

3 . o/ & Dr. Pepper® | 4
0 A refreshing coconut lemonade made with rich o e
@, coconut cream, lemon, condensed milk, topped range ranta@
Y with dry lemon, fresh rosemary & coconut flakes. Pink Lemonade | 4
g SeaGrams Ginger Ale®
X
I Lavender Lemonade
X Lavender syrup, lemon juice, ice, garnished DB
Wi with orchids. i}

. DB
n
1%

e} Milkshak
E Milk, vanilla ice-cream, dulce de leche, lotus a es
'Ei' cookie inside, whipped cream, milk cookie
ﬁ‘ crumbles on top with a lotus cookie for decor.
% Vanilla
A Nutella® Milk, Vanilla ice crﬁeam, c:und-ense milk, whipped
@a ilk, vanilla ice cream, Nutella®. white chocolate pream,.lotus cOoksp on-top Wit RSN,
'EJ" decoration, whipped cream, cocoa powder with a
g ferrero rocher on top. Oreo®
'EE' Milk, Vanilla Ice-Cream Oreo® pieces,
E Strawberry Nutella® on the rim decoration, whipped
I Milk, strawberry, Ice Cream, condensed milk, cream & marshmallows, crowncuggih
@‘ decoration, cut strawberries, whipped cream. wWnole Ureas,
| DRINKS CANNOT BE EXCHANGED OR REFUNDED. & - o
I YOUR UNDERSTANDING IS GREATLY APPRECIATED. O
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