CAFES FILTRADOS

Filtrado Chemex Chemex Prensa Prensa
por goteo (2 tazas) (3 tazas) francesa francesa

(1taza) (2 tazas) (3 tazas)

Nanoedicion $22.200 $29.900 $39.100 $29.900 $39.100
Microlote $19.500 $27.700 $36.900 $27.700 $36.900
povecto - $17.400 $25.500 $34.700 $26500  $34.700
Orgénico $17.400 $25.500 $34.700 $25.500 $34.700
Decaf $17.300 $25.500 $34.700 $25.500 $34.700
ArcoirisoFruta ~ $14.400 $22.700 $31.900 $22.700 $31.900

COCTELES Y BEBIDAS CON ALCOHOL

Negroni Azahar $47.000

Con sirope de lulo Azahar, jugo de naranja, Ron Hechicera,
Campariy el ingrediente especial que lo caracteriza, el
Cold Brew Azahar, fla mejor version fria de nuestros cafés!

Espresso Martini $47.000
Hecho con espresso Azahar, licor de café y vodka,
iporque Colombia merece su mejor Espresso Martini!

Café Irlandes $27.900
Café filtrado, whisky y crema batida.

Boulevardier $47.700
Un giro al clasico: Whiskey, Campari, vermut rojo y
Cold Brew Azahar.

Ron Fashioned $47.700
Reinterpretacion del clasico Old Fashioned con ron,
bitters y un toque dulce que resalta sus notas.

BEBIDAS
CALIENTES

Mimosa $30.100
Vino espumoso y jugo de naranja.

Aperol Spritz $47.700
Aperol, vino espumoso y soda.

Cerveza artesanal Moonshine APA
$20.600

Cerveza Corona $19.600
Cerveza Stella Artois $20.600
Cerveza Club Colombia $16.400

Vino natural (botella) $281.400
Occhipinti SP68 Bianco (Moscato y Albanello. Sicilia,
Italia)

BEBIDAS
FRIAS

Café Azahar $9.200

Tinto campesino $14.900
Panela, canela y clavos.

Cacao 70% $14.700
Con leche vegetal $16.600

Leche dorada $16.100
Bebida a base de curcuma y especias suaves.
(Calida y reconfortante.

Té $16.900

Libertad:

té verde, lulo, manzana, manzanilla y jengibre.
Fiesta de flores:

té negro, rosas, lavanda y caléndula.

Matcha $18.000

Matcha ceremonial japonés de Shizuoka,
cultivado a la sombra. Cremoso y vibrante.
Con leche vegetal $20.100

Chai $18.000

Hecho en casa con canela, jengibre, clavo
y pimienta negra. Especiado y cremoso.
Con leche vegetal $20.100

Infusiones $16.900

Sutileza:

rosas, clitoria, manzanilla y cidron.

Alegria:

hierbabuena, frutos amarillos y limonaria.
Armonia:

frutos rojos, menta piperita, romero y canela.

Cold Brew $14.100

La mejor version fria de nuestros cafés, extraida
completamente en frio por menor tiempo. Sin aditivos,
sin oxidantes y completamente refrescante.

Arcoiris $14.100
Shot de espresso Azahar, sirope de mango y lulo y agua
gasificada.

Malteada de café $25.100
Shot de espresso Azahar, galleta de chocolate, helado
de vainilla, leche y crema batida.

Affogato $22.000
Helado de vainilla con espresso.

Matcha affogato $22.500
Helado de vainilla con té matcha.

Jugos $15.400
Naranja/ Mango y pifia

Sodas $14.100
Lulo/ Jengibre y chiles / Sandia

Limonada de panela $12.300
Agua natural / gas $10.200
Coca-Cola $8.700

ESPRESSO

Espresso $8.100 Cappuccino
Macchiato $12.800

Con leche vegetal
$10.500 $14.700 ;
Conleche vegetal Con crema de whisky
$10.500 $17.900
Flat White $12.500 Latte $14.900
Con leche vegetal Con leche vegetal
$14.300 $16.800
Moca $18.000 Con crema de whisky
Con leche vegetal $20.300
$20.100

Nuestra leche proviene  Adicion leche regular

de hatos de pastaje +$5.800
libre, sin hormonas y
pasteurizada de vida Leche vegetal
util corta. +$6.400

CATA DE CAFES

Cata de filtrados
$ 25.000

Seleccionamos tres de
nuestros origenes de
temporada para que
puedas identificar la
variedad de perfiles

y atributos del café
colombiano.

Elegimos dos perfiles

de temporada para

que puedas degustar

y comparar una
complejidad de sabores y
texturas, como el cuerpo,
la acidez y el dulzor, en
cada taza.

Cata de espresso
$16.600

CAFE TOSTADO
PARA LLEVAR

Esta es nuestra oferta de cafés especiales,
seleccionados y tostados en casa. Consulta precios
e historia de cada origen con nuestro equipo.

Proyecto Recolectores [ 1Ke )
Un café excepcional que apoya el trabajo de los
recolectores y prioriza el bienestar de quienes
hacen posible cada taza.

Arcoiris D €
Perfil clasico colombiano, de taza balanceada y
armoniosa, con notas a panela, té negro y ciruela.

Fruta [ 1Kg J

Perfil afrutado con sabores vibrantes provenientes
de fermentaciones prolongadas, con notas a agua
de rosas, miel y jugo de fresa.

Organico g €
Certificado y cultivado con abonos organicos que
cuidan el medio ambiente.

Microlote
Cada edicion expresa un perfil sensorial irrepetible,
de una sola finca, variedad y productor.

Decaf

Café de alta calidad descafeinado con un
compuesto derivado de la cafia de aztcar que
mantiene intactos sus atributos sensoriales.

Nanoedicién €&

Ediciones muy limitadas de cafés exclusivos con
procesos diferenciados, varietales exéticos y
perfiles sensoriales Unicos e imperdibles.
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Los panes, salsas y carnes frias de nuestros platos son preparados
cuidadosamente en casa, directamente en nuestro centro de produccion.

PARA LLEVAR

© Bowl de frutas $19.100
Variedad de frutas de temporada.

Porridge de avena $24.400
Chia, leche de coco, frutas y miel del Gaqueta.

Granola de la casa con yogur $32.900
Yogur natural, fruta confitada, nueces tostadas del
Brasil, arandanos secos, avena tostada en hojuelas

y miel del Caqueta.

Ensalada de pollo a la parrilla $44.200
Mix de lechugas, aderezo de soya y naranja, quesito
campesino, crutones, tomate y aguacate.

Sanduche de pavo $31.700
Pan de miga, pastrami de pavo, salsa de mostaza y
queso Holandés.

PARA COMER AQUI

Sanduche de pesto $31.700

Pan de miga, pesto de albahaca, mermelada de
tomates y mezcla de quesos: Paipa, Mozzarella
y Siete Cueros.

Sanduche de prosciutto $38.400
Pan ciabatta, prosciutto, rigula, Mozzarella de bufala
y mermelada de tomates.

Sanduche de queso fundido $29.300
Pan sourdough, queso Paipa, Mozzarella, Siete Gueros
y jalea de bocadillo velefio.

Con jamon de bondiola $37.000

Tiempo de espera de 15 a 20 min.

© Tostada de aguacate $30.900
En pan sourdough, mix de hojas, semillas, nueces
y pico de gallo.
Con tocineta + $8.100 | Con huevo + $6.400

Huevos al gusto $19.700

Fritos, revueltos (con o sin hogao), acompariados
de pan sourdough.

Pidelos con adicion de tocineta + $8.600

Waffles dulces $23.900
Masa de pandeyuca, jalea de guayaba y queso crema.
Pidelos con adicion de tocineta + $8.100

Waffles de sal $30.100
Masa de pandeyuca, queso crema, tocineta
y cremoso de aguacate.

Granola de la casa $32.900

Granola de avena, nibs de cacao, fresas, arandanos,
nueces y miel del Caqueta.

Con agai | Con leche vegetal

Sanduche de croissant $21.100
Queso crema, mix de hojas y aguacate.
Con jamon de bondiola $27.400

© Plato Vegano

ADICIONES

Tocineta Aguacate Cremoso de aguacate Mozzarella de
$8.100 $6.600 $6.600 bufala $8.900
Huevo Hogao Pan sourdough

$6.400 $6.200 $4.600

NUEVO

UALLLER D
FILTRADDS

iNo necesitas ser experto para preparar
un mejor café en casa!

iRESERVA TU LUGAR
AQUI!

PANADERIA 'Y
PASTELERIA

Panaderia'y Pasteleria hecha 100% en casa.
Recetas propias y creadas especialmente por
nosotros.

Croissant de mantequilla $8.000
Croissant de almendras $14.900
Pan de chocolate $11.600
Pandebono $7.200

Pandeyuca $7.700

Pastel de pollo $8.700

Pastel de carne $8.700

Palito de queso $7.500
Cheesecake $15.300

Brownie con helado $16.400
Turrén de chocolate $15.400
Torta de almojabana $16.600

Corazén de hojaldre $14.500
Relleno de crema pastelera y mermelada
de frutos rojos

Torta de naranja y amapola $16.400
En salsa de tres leches y chantilly.

Torta $15.400
Zanahoria
Banano

Galleta $10.900
Avenay nuez
Mantequilla y mermelada
Chocolate

Bola de helado como acompaiante
de nuestra pasteleria +$9.700

NUESTRAS
TIENDAS

Cra9N°79A -23
Bogota D.C.

Calle 93BN° 13 - 91
Bogota D.C.

Zona publica. Puerta 7, piso 2
Bogota D.C.

Se informa a los consumidores que este establecimiento de comercio sugiere una propina correspondiente al 10% del valor de la cuenta, el cual podra ser aceptado,
rechazado o modificado, de acuerdo con su valoracion del servicio prestado. Al momento de solicitar la cuenta indiquele a la persona que lo atiende si quiere que
dicho valor sea o no incluido en la factura o indiquele el valor que quiere dar como propina. En este establecimiento de comercio los dineros recogidos por concepto
de propina se destinan en un 100% a todo el personal del &rea de servicios y preparacion de alimentos de la empresa. En caso de que tenga algin inconveniente con
el cobro de la propina, comuniquese con la linea exclusiva dispuesta en Bogota para atender las inquietudes sobre el tema: 601702 6367 0 a la linea de atencion al
ciudadano de la Superintendencia de Industria y Comercio, para que radique su queja: 601592 0400 en Bogotd o para el resto del pais linea gratuita nacional:
018000910 165 o puede escribir al correo dispuesto por Superintendencia de Industria y Comercio: contactenos@sic.gov.co

AZAHARCOFFEE.COM @Q® @AZAHARCOFFEE
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Dripper Chemex Chemex French French
(1 cup) (2 cups) (8 cups) Press Press
(2 cups) (8 cups)
Nanoedicion $22.200 $29.900 $39.100 $29.900 $39.100
Microlote $19.500 $27.700 $36.900 $27700 $36.900
Pickers Project ~ $17.400 $25.500 $34.700 $25.500 $34.700
Organic $17.400 $25.500 $34.700 $25.500 $34.700
Decaf $17.300 $25.500 $34.700 $25.500 $34.700
Arcoirisor Fruta ~ $14.400 $22.700 $31.900 $22.700 $31.900

COCKTAILS AND ALCOHOLIC

BEVERAGES

Negroni Azahar $47.000

With Azahar lulo syrup, fresh orange juice, Ron Hechicera,
Campari, and its signature touch, the Azahar Cold Brew,
the finest cold expression of our coffees.

Espresso Martini $47.000
Made with Azahar espresso, coffee liqueur, and vodka.
Because Golombia deserves its finest Espresso Martini!

Irish Coffee $27.900
Filtered coffee, whiskey and whipped cream.

Boulevardier $47.700
Atwist on the classic: whiskey, Campari, sweet
vermouth, and Azahar cold brew.

Ron Fashioned $47.700
Our take of the classic Old Fashioned with rum, bitters
and a sweet touch that highlights its flavor.

HOT
BEVERAGES

Mimosa $30.100
With sparkling wine and orange juice.

Aperol Spritz $47.700
Aperol, sparkling wine and soda.

Craft Beer Moonshine APA $20.600
Corona Beer $19.600

Stella Artois Beer $20.600

Club Colombia Beer $16.400

Natural Wine (bottle) $281.400
Occhipinti SP68 Bianco (Moscato y Albanello.
Sicilia, Italia)

COLD
BEVERAGES

Azahar Coffee $9.200

Tinto campesino $14.900
Panela (unrefined cane sugar), cinnamon and clove.

Cacao 70% $14.700
Milk alternative $16.600

Golden Milk $16.100
Turmeric-based drink with mild spices. Warm and
comforting.

Tea $16.900

Libertad:

Green tea, lulo, apple, chamomile and ginger.
Fiesta de flores:

Black tea, rose, lavender and calendula.

Matcha $18.000

Ceremonial-grade Japanese matcha from Shizuoka,
shade-grown. Creamy and vibrant.

Milk alternative $20.100

Chai $18.000

House-made with cinnamon, ginger, clove, and black
pepper. Spicy and creamy.

Milk alternative $20.100

Infusions $16.900

Sutileza:

Rose, butterfly pea, chamomile and lemon verbena.
Alegria:

Spearmint, yellow fruits and lemongrass.
Armonia:

Red fruits, peppermint, rosemary and cinnamon.

Cold Brew $14.100

The finest cold expression of our coffees. Fully
cold-extracted, with no additives, no oxidants, and
extremely refreshing.

Rainbow $14.100
Shot of espresso, mango and lulo syrup and sparkling
water.

Coffee Malted Milkshake $25.100
Shot of espresso, chocolate cookie crumble, vanilla ice
cream and whipped cream.

Affogato $22.000
Vanilla ice cream with espresso.

Matcha affogato $22.500
Vanilla ice cream with matcha.

Juices $15.400
Orange / Mango & Pineapple

Sodas $14.100
Lulo/ Ginger & Chili / Watermelon

Limonada de panela $12.300
Still / Sparkling Water $10.200
Coca-Cola $8.700

ESPRESSO

Espresso $8.100 Cappuccino
. $12.800

Macchiato Milk alternative

$~1O'5OO . $14.700

Milk alternative With Irish Cream

$10.500 $17.900

Flat White $12.500 | atte $14.000

Milk alternative Milk alternative

$14.300 $16.800

Moca $18.000 With Irish Cream

Milk alternative $20.300

$20.100

Our cow’s milk comes
from a pasture-grazed,
hormone-free herd and

was short shelf-life
pasteurized.

Dairy milk add-on
+$5.800

Plant-based milk add-on
+$6.400

COFFEE TASTING

Filter Coffee
Tasting $ 25.000

Three of our regional
coffees selected to offer a
cupping experience. deal
for identifying cup profiles
and specific attributes of
Colombian coffees.

Two of our seasonal
coffees prepared in
espresso to identify

the differences and
compare the complexity
of flavors and textures
such as body, acidity and
sweetness.

Espresso Tasting
$16.600

ROASTED
COFFEE TO GO

This is our selection of specialty coffees, sourced
and roasted in-house. Reach out to our team for
pricing and the story behind each origin.

Pickers Project [ 1Kg )

An exceptional coffee that supports the work of
pickers and prioritizes the well-being of those who
make every cup possible.

Arcoiris [ 1Kg ]

A classic Colombian profile, balanced and
harmonious in the cup, with notes of panela,
black tea, and plum.

Fruta [ 1Kg |

Afruity profile with vibrant flavors derived from
extended fermentations, featuring notes of rose
water, honey, and strawberry juice.

Organic [ 1Kg J

Certified and grown using organic fertilizers that
help protect the environment.

Microlote

Each edition expresses a unique and one-of-a-kind
sensory profile from a single farm, variety, and
producer.

Decaf

High-quality decaffeinated coffee processed using
a sugarcane-derived method to preserve its full
sensory profile.

Nanoedicién €

Very limited editions of exclusive coffees with
differentiated processes, exotic varietals, and
unique, unmissable sensory profiles.



THIS MENU IS
AVAILABLE ALL DAY,

- VERYDAY

All breads, sauces and cured meats are made in-house at our production facility.

TAKEOUT

@ Fruit Bowl $19.100
Variety of seasonal fruits.

Oat Porridge $24.400
Chia seeds, coconut milk, fresh fruit, and honey
from Caqueta.

Homemade Granola with yogur $32.900
Plain yogurt, candied fruit, toasted Brazil nuts,

dried cranberries, toasted rolled oats and honey

from Caqueta.

Grilled Chicken Salad $44.200
Lettuce mix, soy and orange dressing, fresh farmer's
cheese, croutons, tomato and avocado.

Turkey Sandwich $31.700
Sliced bread, turkey pastrami, mustard sauce and
Gouda cheese.

E AT I N Waiting time is 15 to 20 minutes.

Pesto Sandwich $31.700
Sliced bread, albahaca pesto, tomato jam and Paipa
cheese, Mozzarella and Siete Cueros cheese.

Prosciutto Sandwich $38.400
Ciabatta bread, prosciutto, arugula, Buffalo Mozzarella
and tomato jam.

Grilled Cheese Sandwich $29.300
Sourdough bread, Paipa cheese, Mozzarella,
Siete Cueros cheese and guava jelly.

With bondiola ham $37.000

© Avocado Toast $30.900
On sourdough bread, avocado, mixed greens,
seeds, nuts and pico de gallo.
With bacon + $8.100 | With egg + $6.400

Eggs Your Way $19.700

Scrambled, fried or with Colombian salsa (hogao)™
served with sourdough bread.

With bacon + $8.100

Waffle Indulgence $23.900
Pandeyuca dough, guava jam and cream cheese.
With bacon + $8.100

Savory Waffles $30.100
Pandeyuca dough, cream cheese, bacon and creamy
avocado.

Homemade Granola $32.900

Rolled oats, cacao nibs, strawberries, blueberries,
nuts and honey from Caqueta.

With agai | With milk alternative

Croissant Sandwich $21.100
Cream cheese, mixed greens and avocado.
With bondiola ham $27.400

© Vegan Option

** Hogao: tomato, garlic, spring onion,
white onion and salt.

ADD-ONS

Bacon Avocado Avocado Cream Buffalo Mozzarella
$8.100 $6.600 $6.600 $8.900

Egg Hogao** Sourdough Bread

$6.400 $6.200 $4.600

NEW

FULITER GOIFHELE
WORKSHOR

You don’t need to be an expert tolearn
how to make great coffee at home!

RESERVE YOUR SPOT
HERE!

PASTRIES

All our baked goods and pastries are made 100%
in-house, using original recipes crafied by our
team.

Butter Croissant $8.000
Almond Croissant $14.900

Pain au chocolat $11.600
Pandebono $7.200

Pandeyuca $7.700

Chicken Puff Pastry $8.700
Meat Puff Pastry $8.700

Puff Pastry Cheese Stick $7.500
Cheesecake $15.300

Brownie (with ice cream) $16.400
Chocolate Nougat $15.400
'‘Almojabana’ Cake $16.600

Puff Pastry Heart $14.500
Filled with pastry cream and red berry jam

Orange and Poppy Seed Cake
$16.400

With whipped cream and three milks (gvaporated,
sweetened condensed and heavy cream)

Cake $15.400
Carrot
Banana

Cookie $10.900
Walnut Oatmeal
Butter and jam
Chocolate

Scoop of ice cream as a
complement to our pastries +$9.700

OUR COFFEE
SHOPS

Cra9N°79A -23
Bogota D.C.

Calle 93BN° 13 - 91
Bogota D.C.

Entrance 7
Bogota D.C.

Consumers are hereby informed that this commercial establishment suggests a tip amounting to 10% of the total bill, which may be accepted, refused, or adjusted at
their discretion based on their assessment of the service provided. Upon requesting the bill, kindly inform the attending personnel whether you wish for said amount
to be included in the invoice or specify the desired tip amount. It is noted that all funds collected as a tip within this commercial establishment are solely allocated to
recognizing the efforts of individuals within the service chain. Should there be any issues or concerns regarding the gratuity charge, please contact the citizen helpline
of the Superintendence of Industry and Commerce at (601) 592 0400 in Bogota or the toll-free national line at 018000 910165 for the rest of the country, to file a
complaint. Alternatively, complaints can be submitted via email at contactenos@sic.gov.co, specifying "gratuity charge complaint" in the subject or body of the email.

AZAHARCOFFEE.COM @Q® @AZAHARCOFFEE
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