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SODA

DRINKS 481d -7~

Water Jungle Spring Flat 750ml ¢4 200
Water Jungle Spring Gas 750m| ¢4 200
Water S. Pellegrino Gas 250ml ¢2 500
Water S. Pellegrino Gas 750ml ¢4 500

Regular Coca-Cola ¢2500

Coca-Cola Zero ¢2500
Ginger Ale ¢2 350
Soda Michelada ¢2500

SMOOTHIES You can substitute milk with oat, almond, and soy plant-based milk: ¢600 TI

Smoothie milk-based

Freshly made smoothie with natural fruit and milk. Creamy and nutritious. 42500

Fruits available depending on the season

Smoothie water-based

Freshly made smoothie with natural fruit and water. Refreshing and light. ¢2 000

Fruits available depending on the season

Juices

Lemonade: Mandarino lemon juice, syrup, water, ice ¢2 000
Lemonade with chan seeds: Mandarin lemon juice, syrup, ice, water, and chan seeds ¢2 000
Fresco Tamarindo: Tamarind, water, syrup, and ice ¢2 000
Fresco Cas: Cas pulp, syrup, water, and ice ¢2 000

LA CANTINA

Craft Beer Chestnut Fores ¢4 000
Craft Beer Jungle Ginger 0% ¢3500
Craft Beer Orange Forest ¢4 000
Craft Beer Dark Forest ¢4 000
Imported beer Corona ¢3 000
Imported beer Hoegaarden Blanca ¢4 000
Imported beer Stella Artois ¢3000
Imported beer Bavaria Masters Edition ¢3 000
National beer Imperial ¢2400
National beer Imperial Silver ¢2 400
National beer Imperial Light ¢2 400
National beer Pilsen ¢2400

WINE BY THE GLASS

Red Wine: Care Nouveau Blend D.O. Carifiena, Spain
Ayoung and very fruity wine, made primarily with
Garnacha and Syrah grapes

¢5535

Sparkling Wine: Cava Mistingett Brut Cava, Spain
Organic sparkling wine made with Macabeo, Xarel-lo
and Parellada grapes

¢4 305

Rosé Wine: Arrogant Frog Rose Languedoc, France
A fresh and fruity rosé wine, with notes of
strawberries, raspberries and a touch of citrus

¢5535

White Wine: Vinho Verde, Portugal

A light and refreshing white wine with no added
carbonation or sugar, boasting good aromatic intensity
and citrus and fruit notes derived from Loureiro,
Alvarinho, and Avesso grapes

¢5535

Dessert Wine: Barbeito Malvasia Reserva - Madeira,
Portugal

Sweet Madeira wine made with Malvasia grapes and
aged for several years in barrels in the traditional
Canteiro style

¢7 995

LIQUEURS, APERITIFS
& DIGESTIFS

Liquor ¢4 500
Chief ¢3 000
Cafe Rica ¢3 000
Cointreau ¢5 000
Job ¢7 995

Disaronno ¢5 000
Saint Germain ¢6 500

Red Vermouth ¢4 500
Bombay ¢4 800
Hendrycks ¢6150

Tanqueray ¢5 000
Amarula ¢5 000
Baileys ¢5 000
Alipus Mezcal ¢6 000
Ron Centenario 25 years ¢10 000
Crystal Rum ¢8 500

Flor de Cafia 12-Year-Old Rum ¢8 500
Flor de Cafia 15 Year Old Rum ¢8900
Flor de Cafia 7 Year Old Rum ¢7 800

Ron Zacapa 23 ¢10 000
White Tequila ¢7 000
Reposado Tequila ¢9 000
Tequilefio Blanco ¢4 500
Absolut Vodka ¢5 000
Tito's Vodka ¢6 000
Grey Goose ¢6 000
Buchannas 12afios ¢10 000
Buchanan's 18 years ¢12 300
Glenfidich ¢11500
Johnny Black Label ¢7 500
Monkey Shoulder Whisky ¢8500
Makers Mark ¢8 500
Whisky Old Parr ¢7 800



AGRA SIGNATURE COCKTAILS

Montezuma: ron centenario 12 years, Limoncello, fresh coconut water, lemon juice, simple  ¢7 000
Heart s Beet: Beetroot juice, egg white, lemon juice, gin ¢7 000
Fuego de Mujer: House spiced kombucha, Xila, gin, soda, lemon juice ¢7 000
Centro Endémico: Cacique, Jamaican bitters, tamarind juice, simple ¢7 000
Citrus: salc crust, basil, lemon, tamarind-infused tequila, cas cordial, cas juice ¢7 000
HOHGY and Rum: ron centenario 0Oscuro 7 Years, Golden Rush Cape Gooseberry Liqueur, ¢7 000
Honey and Ginger Syrup
Smoky Tl‘O]JiCZ Mezcal, simple syrup, natural pineapple juice ¢7 000
]llllgle: Sevilla gin, pineapple syrup, lemon juice, ginger ¢7 000
Purple Sunset: Tico's vod ka, syrup, rose water, fresh lemon, Blue Curagao ¢7 000
Last Word: Strega liqueur, elderflower liqueur, lemon juice and ginebra ¢6 000
Coco Loco: coconut water, coconut cream and cacique ¢5 500
Apefﬂl Spl'itZ: Aperol, sparkling wine, sparkling water, orange ¢6 500
Cﬂlpll’lflﬂ. Cachaca 5l liquor, lemon, and sugar ¢5 500
Free Cuba: park rum, Coca-Cola, and lemon ¢5 500
Diliqtﬁl'i: Rum, lemon and sugar ¢5 500
DlrtY Martini: Gin, dry vermouth and olive juice ¢6 500
ESpfeSSO Martini: Vodka, espresso coffee, coffee liqueur, sugar ¢6 500
Gin Tonic: Gin, quinine water ¢6 500
Guaro Sour: Cacique, lemon juice, sugar ¢5 500
Mai TaiZAmaretto, dark rum, Disaronno, lemon juice ¢5 500
Margarita: Tequila, lemon juice, Disaronno ¢6 000
Martini: Gin, Dry vermouth, and olives ¢6 000
Mezcalita: Mezcal, lemon juice, Disaronno ¢6 500
MOjitO:White rum, mint, lemon, and soda ¢5 500
Moscow Mule; Vodka, lemon juice, ginger beer ¢6 000
Negroni: Gin, Vermut Rosso, Campari, orange peel ¢6 500
0ld Fashioned: Whisky, Angostura bitters, sugar, and orange peel ¢6 000
Paloma: Blanco tequila, lemon juice, grapefruit soda, salt crust ¢6 000
Pifia Colada: white rum, fresh pineapple, coconut cream, evaporated milk ¢5 500
MOCKTAILS For a non-alcoholic toast.
Green Sunset: Fresh cucumber juice, ginger cordial, sparkling water, lemon ¢4 800
zest to taste, fresh basil leaves, Ghia Original non-alcoholic aperitif
Kiwi Cilantro Smash: kiwi syrup juice, kiwi, culantro coyote, lemon juice, ¢3 800
sparkling water
Mango X Spice: Homemade Tajin crust, syrup juice, orange juice, ¢3 800
Panamanian bitters, lemon juice, and dehydrated mango
Pacitic Breeze: premium tonic water, basil cordial, Ghia non-alcoholic ¢4 500
aperitif, lemon salt crust and chili to taste, and fresh rosemary
5 4700

Smash Bel‘lY. Blueberries, Ghia Berry non-alcoholic aperitif, mint, orange ¢
juice, mandarin lemon, simple syrup

g . 4200
TTOplCﬂl Splash Natural pineapple juice, fresh passion fruit juice, ¢
juanilama cordial, sparkling water, and fresh mint
Wild Passion Fruit: passion fruit, lemon, orange bitters, simple syrup, ¢3 800

ginger cordial, rosemary



