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Most Ordered

EMP. GRANDE VIANDE EFFILOCHE CA$7.85
Golden-brown pastry filled with shredded meat, offering a savory blend encased in a crispy, flaky

shell.

EMP. GRANDE POULET CA$7.85

EMPANADA GRANDE POULET EFFILOCHE

EMP. GRANDE FROMAGE CA$7.85

Handmade empanada typically stuffed with a blend of Mexican cheeses.

6 TEQUENOS FROMAGE CA$19.05

PATACON BURGER VIANDE EFFILOCHE MADURO (cloné) CA$24.65

Pulled beef, shredded cabbage, tomato, shredded cheese, ham, egg, ketchup, mustard, mayonnaise, and
tartar sauce on fried plantain.

EMP. GRANDE PABELLON CA$7.85

Empanada filled with shredded beef, black beans, sweet plantains, and cheese.

ARENA REINA PEPIADA CA$21.29

Poulet, avocat, mayo, coriandre
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SUPER CAJITA FELIZ CA$72.80
12 PETITES EMPANADAS ET 12 BATONS FROMAGE

6 TEQUENOSGOYAVE FROMAGE CA$19.05
10 TEQUENOS QUESO CA$31.39
EMPANADAS

EMP. GRANDE POULET CA$7.85

EMPANADA GRANDE POULET EFFILOCHE

EMP. GRANDE VIANDE EFFILOCHE CA$7.85
Golden-brown pastry filled with shredded meat, offering a savory blend encased in a crispy, flaky

shell.

18 MINIEMPANADAS CA$47.05

Typically includes assorted fillings such as vegetables, meats, or cheeses, wrapped in a baked or
fried pastry.

EMP. GRANDE DOMINO CA$7.85

Empanada grande domino: A large, crispy empanada typically filled with black beans and white
Venezuelan cheese.

EMP. GRANDE FROMAGE CA$7.85

Handmade empanada typically stuffed with a blend of Mexican cheeses.
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EMP. GRANDE OPERADA CA$16.80
EMPANADA GRANDE REMPLI, GARNITURES VARIEES

EMP. GRANDE VIANDE HACHE CA$7.85

Ground beef empanada typically includes onions, tomatoes, and spices, encased in a flaky pastry.

24 MINIEMPANADAS CA$72.80

Typically includes assorted fillings such as chicken, beef, or vegetables, enclosed in a baked or
fried pastry.

EMP. GRANDE PABELLON CA$7.85

Empanada filled with shredded beef, black beans, sweet plantains, and cheese.

Emp.grande tajada avec fromage CA$7.85

Empanada stuffed with plantain jam, cheese, cinnamon, and vanilla.

TEQUENOS
10 TEQUENOS QUESO CA$31.39
12 TEQUENOS GOYAVE FROMAGE CA$36.99

24 TEQUENOS FROMAGE CA$72.80
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12 tequenos fromage CA$36.99

Batons de fromage

15 TEQUENOS FROMAGE CA$47.05
15 TEQUENOS GOYAVE FROMAGE CA$47.05
50 TEQUENOS FROMAGE CA$151.20
6 TEQUENOSGOYAVE FROMAGE CA$19.05
6 TEQUENOS FROMAGE CA$19.05
BOISSONS

JUS ORANGE OASIS CA$3.09

Freshly squeezed orange juice from Oasis, delivering a bright and tangy flavor typically enjoyed in
Mexican cuisine.

JUS POMME OASIS CA$3.09

A refreshing apple juice typically made from 100% apple concentrate.
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SPRITE CA$3.09

A crisp, lemon-lime flavored soda with a refreshing taste.

COCA COLA CA$3.09

Classic, refreshing soda with a timeless taste.

COCA COLA ZERO CA$3.09

Zero sugar, calorie-free rendition of the classic soda, retaining its original taste.

ENTREES

SUPER CAJITA FELIZ CA$72.80
12 PETITES EMPANADAS ET 12 BATONS FROMAGE

6 PETITES EMPANADAS CA$19.05

Six small empanadas typically filled with a mix of seasoned beef, chicken, and cheese.

YUCA FRIT CA$16.80

Fried cassava typically served with garlic sauce and a sprinkle of cotija cheese.

18 MINIEMPANADAS CA$47.05

Assorted mini empanadas typically filled with options like chicken, beef, cheese, or vegetables,
wrapped in a crispy dough.

12 PETITES EMPANADAS CA$36.99

12 petite empanadas: Typically filled with seasoned meats, cheese, or vegetables, these small
pastries are crafted from a traditional dough and typically fried until golden.
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12 TEQUENOS GOYAVE FROMAGE CA$36.99
15 TEQUENOS FROMAGE CA$47.05
24 MINIEMPANADAS CA$72.80
Mini empanadas filled with a variety of flavors typically including beef, chicken, cheese, and

vegetables.

24 TEQUENOS FROMAGE CA$72.80
4 EMPANADITAS CA$13.45

Four small fried pastries typically filled with seasoned meat, cheese, or vegetables.

50 TEQUENOS FROMAGE CA$151.20
6 TEQUENOSGOYAVE FROMAGE CA$19.05
6 TEQUENOS FROMAGE CA$19.05
AREPA JUNIOR CA$13.45

Corn flour "tortilla" typically filled with cheese or meat.
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CAJITA FELIZ CA$36.99
6 PETITES EMPANADAS ET 6 BATONS DE FROMAGE

6 AREPITAS FRITAS REMPLIS CA$24.65

Fried arepas typically filled with a variety of ingredients such as cheese, meats, or beans.

12 AREPITES FRITES REMPLIS CA%$47.05
Fried arepas typically filled with cheese, beans, and meats, offering a crispy exterior and savory

interior.

SOPAS

Soup Boeuf Avec Riz Et Avocat CA%$29.15

Beef soup with rice and avocado, typically featuring tender beef, vegetables, and aromatic herbs in
a savory broth.

SOUP BOEUF CA$25.79

Soup de boeuf avec arepa frit et citron

PATACONES
PATACON BURGER VIANDE EFFILOCHE MADURO (cloné) CA$24.65

Pulled beef, shredded cabbage, tomato, shredded cheese, ham, egg, ketchup, mustard, mayonnaise, and
tartar sauce on fried plantain.

PATACON BURGER MIXTO JAUNE (cloné) CA$24.65

Fried plantain topped with mixed grilled meats, ham, cheese, lettuce, tomato, and assorted sauces.

PATACON BURGER POULET EFFILOCHE VERT CA$24.65

Shredded chicken, green salsa, cabbage, pico de gallo, and shredded cheese on a fried plantain
patty.
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PATACON BURGER POULET MADURO (cloné) CA$24.65
Grilled chicken, fried sweet plantains, cabbage, pico de gallo, shredded cheese, green salsa, and

ketchup.

PATACON PISAO MECHADA CA$28.00

Fried green plantain topped with shredded beef, typically accompanied by cabbage, cheese, and a
variety of sauces.

PATACON PISAO MIXTO CA$28.00

Fried green plantain topped with a mix of shredded beef, chicken, chorizo, cabbage, pico de gallo,
and cheese, accompanied by house sauces.

PATACON PISAO POULET CA$28.00

Fried green plantain topped with chicken, cabbage, shredded cheese, and a variety of sauces.

PATACON VEGANO CA$21.29

Plantain vert, haricots noirs, laitue, avocat, mais, sauce verte et rose

PAT BURGER EFFILOCHE VERT CA$24.65

Shredded green beef is layered on a fried plantain base, complemented with lettuce, tomato,
mayonnaise, and Swiss cheese, offering a unique twist on a traditional burger.

PATACON BURGER MIXTO VERDE CA$24.65

Fried green plantain with mixed meats, lettuce, tomato, shredded cheese, ham, egg, and a variety of
sauces.

CACHAPAS
CACHAPA CHULETA AHUMADA CA$31.39
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CACHAPA CHORIZO/FROMAGE CA$26.89

Cachapa chorizo fumé, fromage

CACHAPA SOLA CA$17.95

CACHAPA VIANDE EFF/ FROMAGE CA$26.89

Cachapa mais, viande effiloché et fromage

CACHAPA FROMAGE CA$22.40

Cachapa avec fromage

CACHAPA FROMAGE/POULET CA$26.89

Cachapa avec fromage et poulet

AREPAS ASADAS
AREPA LA LLANERA CA$21.29

Chorizo, avocat, fromage blanc grillé

AREPA PABELLON CA$22.40

Viande effiloché, plantains frits, des haricots noires, fromage blanc rappé.

AREPA ASADA FROMAGE GRILLE CA$20.19

Grilled corn cake filled with melted cheese.
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AREPA FROMAGE BLANC RAPPE CA$20.19

Grilled corn cake typically filled with shredded fromage blanc (white cheese).

AREPA FROMAGE JEUNE RAPPE CA$20.19

Grilled corn cake filled with young shredded cheese.

AREPA JUNIOR CA$13.45

Grilled cornmeal arepa typically includes shredded beef, black beans, plantains, and cheese.

AREPA LA CATIRA CA$21.29

Poulet effiloché, fromage gouda rappé

AREPA PELUA CA$21.29

Viande effiloché, fromage gouda rappé

AREPA POULET CA$20.19

Grilled cornmeal cake filled with chicken, onions, tomatoes, bell peppers, and cheese.

AREPA VIANDE EFFILOCHE CA$20.19

Arepa filled with shredded meat and cheese.

ARENA REINA PEPIADA CA$21.29

Poulet, avocat, mayo, coriandre

AREPA DOMINO CA$20.19

Fromage blanc rappé et haricots noires
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ASSIETTES
Bol Paisa CA$29.00

Grilled steak, chorizo, rice, beans, avocado, fried egg, and sweet plantains, often complemented by
traditional Colombian flavors.

PABELLON CA$28.00

Shrimp, black beans, sweet plantains, and cheese, typically served with a side of rice.

SAUCES
GUASACACA 02 0Z CA$4.20

Guasacaca typically includes avocados, cilantro, green peppers, garlic, and vinegar, blended into a
smooth, creamy sauce.

MERCHANDISE
HARINA PAN CA$5.05

Harina Pan: Corn flour mix typically used for making arepas, cachapas, and other traditional
dishes.



