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En la compra
de 2 o mas platlllos

valido 25-26 7 i1

de marzo de
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Quenlanos si lienes alquna alergia o resiriccion en fus alimenlos.
Please lef ug know if you have any allergies or diefary resfrictions.
A 10% service charge will be added fo your final bill

The Toobbits that provide service will thank you.
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*Pidele a tu n4e:ill adicional de cortesia.

**Ppidele a tu mesero 1 refill adicional por sélo Q5.
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CHOCOLATE ; * Ask your server for 1 free refill
2 - **Ask your server for 1 refill for Q5
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ortllla de harina, rellena con
huevitos revueltos, con jamon,

1' frijoles de olla de barro, lascas

W 2 de aguacate de nuestra cosecha,

queso mozzarella, salsa ranchera,

& acompanado de crema y fruta de la

1.'- - temporada.

J i

Flour tortilla, filled with scrambled eggé,

o W ham, whole black beans, avoc.:_:\_do"'

slices from ourfarm, mozzarella

cheese, tomato ranchera

sauje, accompanied by cream
nd seasonal fruit.
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*% by refried beans, fresh local cheese and
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dos rodajas de pan horneado en La
Comarca, bafiados con salsa cremosa
de espinaca, queso cheddar fundido,
tocino frito picado, acompanhado de :
frijolitos, queso fresco y fruta de la
temporada.

Agrega platanitos fritos por Q8

Two poached eggs, served on two slices
of baked bread from “La Comarca”, bathed
with creamy spinach sauce, melted cheddar
cheese, chopped bacon, accompanied

seasonal fruit. Add fried plantains for just Q8



Oatmeal, Yogurt or

il "
d ; J lije'entre Avena,
- . ! gurt o hazlo un super
5 nd * ok \ﬁo ' { | Smoothie
J } (Choose between
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~ruta de temporada, acompafada de tu eleccién favor a g
(avena, yogurt o smothie) Decorados con un toque de azucar
refinada en casa, menta de nuestro huerto y frutos secos.

4 .
TRl 5 ‘inf '!
Seasonal fruit, served on your choice of: Oatmeal, greek yogurt, or . % a w N
smoothie. Decorated with a touch of refined sugar, mint from our garden b -
and nuts. wnl .Sﬁ
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uevos al gusto, acompanado con
platanitos fritos, frijoles hechos en olla
de barro, con queso artesanal, fruta de la
temporada, pan horneado en “La Comarca” o
tortillas. &

tortillas.



HJeVOS estrellados, montados
sobre una rodaja de pan
campesino, untado con
nuestro delicioso queso
crema de hierbas, lascas
de aguacate, acompanado
de una espectacular salsa
ranchera con tocino, y brotes

-'I._h..‘.

comestibles del bosque.

g S Two fried eggs, mounted on a thick
1 slice of toasted bread, steeped in a
i - {.l" LB

- delicious cream of herbs, and topped
- -:"‘ with avocado slices. Accompanied
- \\ L . by a spectacular tomato

ol k
e i E ranchera sauce with
-_— Ty bacon, and edible

'{- " " sprouts from

the forest.
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Rdajas de pan brioche, horneado a la lena, banados a tu eleccién
con: Miel de maple, jalea hecha en “La Comarca”, miel de abeja o salsa "ﬁi
de Avellanas. Acompanadas de fruta de la temporada y :

frutos secos.

L9

Slices of Brioche bread, baked in our wood oven, topped with your choice
of: Maple syrup, jelly made in “La Comarca” or honey. Served with seasonal ,
fruit and nuts. i



eliciosos panqueques al estilo
“Hobbit", hechos en casa, servidos
conunaespectacular salsa artesanal
de avellanas, o elige entre miel de
maple o mielde abeja. Acompanados
de fruta de la temporada y frutos
Secos.

Delicious homemade “Hobbit” pancakes,
served with a spectacular handmade



uevos como hunca los habias probado, =
! cocinados en una deliciosa salsa Ragu (Cebolla,
tomate, jalapenos NO picantes) y gratinados en
I', nuestro horno de lena, acompanado de trocitos
] de aguacate. Puedes elegir entre: Lomito, tocino
chorizo o si vienes con hambre eligelas todas*
Servidos con pan o tortilla.

Eggs like you've never tasted them before, fried and served
| # in a delicious house-made sauce (onion, tomato, NOT spicy

]I ‘| jalapenos) and avocado. Choose your favorite meat: Steak,

' f r bacon, chorizo, and if you are hungry, choose them all*

| Served with bread or tortillas.

|j  *Q24 seran agregados a tu cuenta, si eliges todas las carnes.
|I _l *Q24 will be added to your final bill, if you choose all the meats.
A



' 2944 Camarén
l 944 Lomito
! 936 Pollo

. %44 Champinones

229 Pollo i’i I
239 Lomito - I| '
249 Camarones

W t
929 Hongos ‘}\Mim L

929 Extra queso |

990
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una salsa de lapen
cheddar, servida en pan b

horneado en “La Comarca"
iDefinitivamente,
esta es para los valientes!

3/4 pounds of beef, smothered
in a jalapeno sauce and cheddar
cheese, served on brioche bread

and baked in the oven. Only for

the brave!

con mayonesa hecha en casa.
* ;Listo para la batalla?

3/4 pounds of beef, smothered in a
mix of melted cheese and Cerveza
Modelo, topped with sliced onions,
bacon, and grilled tomatoes. Served
on toasted brioche bread with
housemade mayonnaise.
Ready for the battle?

horneagdo en "La Comarca’ huntado

untado con mayonesa artesanal.

6 oz of beef, fresh avocado slices
from our farm, and housemade
pickles, served on toasted
brioche bread.



= ZAlof our steaks inclyde: mas
potatoes,— .grilled veg%ta
black beanrs, grilled corn, choriz

guacamole and bread or tortill
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PANCHO
279 Camarén
979 Lomito

969 Champiiion
969 Pollo a la parilla

(GRATIN
BERENJENA

CANASTAS @
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una cerveza

Modelo

por solo Q15
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‘. Mediana »
f . « J'Grancle (12 slic

Cigante (24 slices

Pepperoni

Masa artesanal, horneada a la lena,
con extra crocante de polenta,
salsa de tomates rostizados y

sazonadas con hierbas italianas y
queso mozzarella.
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Mediana ...
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FIRE SPELL 49

1.5 onz de tequila, un toque de
chile cobanero, gengibre
machacado y chocolate
artesanal.

5

(FINGER [EMON 49

Limones recién exprimidos,
con un toque de gengibre,
sirope y 1 onza de ron.

.
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Squeezed lime juice with a touch

1.5 oz of tequila, a touch of chile
of ginger, syrup and 1 oz of rum.

cobanero, mashed ginger and J
JTAMARINDO EXOTICO 49

artesanal hot chocolate

Tamarindo natural, con
Quetzalteca, Seven Up, y un
toque de canela y menta.

Natural tamarindo juice with
Quetzalteca liquor, Seven Up and
a touch of cinnamon and mint.

]
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]DESTORNILLADOR 39

Jugo de naranjas recien
exprimidas, acompanadas,
con un toque de jugo de

WHISKEY (CHAI 59

La Clasica bebida de India,
renovada por nuestro amigo
Wichito, infusion de anis,

clavo de olor, canela, té ANOCHECER EN ZACAPA 74 A R )

negro, pimienta gorda, un

toque de gengibre, leche, Jamaica artesanal, clavo de o e g
acompanada de Whiskey olor, cardamomo, canela, accompanied with & touch
flameado. anis, y 1 onza de of cranberry juice and .
: : : : Ron Zapaca 23. 1 oz of vodka.
A classic Indian drink with a Ideal para los exigenfeS.
Guatemalan touch. Dreamed up —

by our own bartender Wichito: Housemade Hibiscus juice with [ﬂ*

an infusion of anise, cloves, cloves, cardamom, cinnamon, -
cinnamon and black tea with anise, and 1 0z of Zacapa Rum
pepper, a fouch of ginger, milk, 23. A drink for those who know.

and smoked Whiskey.




Corona

Modelo Especial

Negra Modelo

Stella Artois
Hoegaarden

Leffe Blonde

Leffe Brun

Goose Island 312

Goose Island IPA

Shock Top Lemon Shandy
Shock top Belgian White




