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Bocadillo
3677 Boul Saint-laurent, Montréal, QC H2X 2V5, Canada | (514) 227-4041

Most Ordered
Arepa Pabellon Veggie CA$20.80
Avocat, haricots noirs, bananes plantains frites, et fromage blanc. Pain de maïs. /
Avocado, black beans, fried plantains, and cottage cheese. Corn bread.

Arepa Pabellon Deluxe CA$22.00
Mechada, haricots noirs, bananes plantains frites, fromage blanc et avocat. Pain de
maïs. / Mechada, black beans, fried plantains, fresh white cheese and avocado. Corn
bread.

Tequenos au fromage / Cheese Tequenos CA$19.50
4 Bâtonnet de fromage blanc. / 4 White Cheese Stick.

Frites / Fries CA$9.10
with garlic sauce

Empanada fromage blanc vénézuélien (4) / Venezuelan White CheeseCA$23.00
3 empanada stuffed with Fresh white cheese.

Empanada Mechada (4) CA$23.00
4 empanadas Surlonge marinée et effiloché de bouf mijoté. / Sirloin marinated and
frayed beef simmered.

Empanada poulet effiloché (4) / Pulled Chicken Empanada CA$23.00
4 empanadas Poitrine de poulet marinée et mijotée. / Chicken breast marinated and
simmered.
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Arepa Pelua CA$20.80
Mechada et fromage cheddar râpé. Pain de maïs. / Mechada and grated cheddar cheese.
Corn bread.

Arepa India CA$20.80
Mechada (bouef effiloche), fromage blanc et avocat. Mechada, fresh white cheese and
avocado.

Arepa Rumbera CA$20.80
Porc effiloché et fromage cheddar râpé. Pain de maïs. / pulled pork and cheddar
cheese. Corn bread.

Recommended
Tequenos au fromage / Cheese Tequenos CA$19.50
4 Bâtonnet de fromage blanc. / 4 White Cheese Stick.

Empanada poulet effiloché  (4) / Pulled Chicken Empanada CA$26.00
3 empanadas Poitrine de poulet marinée et mijotée. / 3 Chicken breast marinated and
simmered.

Empanada fromage blanc vénézuélien (4) / Venezuelan white CheeseCA$26.00
3 cheese empanada (white fresh Venezuelan cheese)

Empanadas Mechada (4) CA$26.00
3 empanadas Surlonge marinée et effiloché de bouf mijoté. / 3 empanadas Sirloin
marinated and frayed beef simmered.

Spécialités plats venezueliens / Specialties Venezuelan Plates
Cachapa CA$22.00
Gallete de maïs avec fromage vénézuélien. / Corn pancake With Venezuelan cheese.
(gluten free)



Menu Bocadillo

Tequeno au fromage et chorizo / Tequenos with Cheese and ChorizoCA$20.40
4 Bâtonnet de fromage blanc et de chorizo. / 4 Cheese And Chorizo Stick.

Tequeno au fromage et goyave / Cheese and Guava Tequenos CA$20.40
4 Bâtonnet de fromage blanc et goyave. / 4 Cheese And Guava Stick.

Tequeno au chocolat / Chocolate Tequenos CA$4.50
Bâtonnet au chocolat noir. / Dark Chocolate Stick.

Tequeno au fromage et plantain / Tequenos with Cheese and PlantainCA$20.40
4 Bâtonnet de fromage blanc et banane plantain. / 4Stick 0f white Cheese and banana
plantain.

Tequeno au fromage / Cheese Tequenos CA$19.50
4 Bâtonnet de fromage blanc. /4 White Cheese Stick.

Arepas (pain de maïs sans gluten) / Arepas (Corn Bread Gluten Free)
Arepa Pabellon Deluxe CA$22.00
Mechada, haricots noirs, bananes plantains frites, fromage blanc et avocat. Pain de
maïs. / Mechada, black beans, fried plantains, fresh white cheese and avocado. Corn
bread.

Arepa Pabellon Veggie CA$20.80
Avocat, haricots noirs, bananes plantains frites, et fromage blanc. Pain de maïs. /
Avocado, black beans, fried plantains, and cottage cheese. Corn bread.

Arepa Reina Pepiada CA$20.80
Salade froid de poulet, avocats, pois vert, coriandre, et mayonnaise. Pain de maïs.
/ Cold Chicken salad, avocado, green peas, coriander, and mayonnaise. Corn bread.
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Arepa Rumbera CA$20.80
Porc effiloché et fromage cheddar râpé. Pain de maïs. / pulled pork and cheddar
cheese. Corn bread.

Arepa Sifrina CA$20.80
Reina pepiada fromage cheddar râpé. Pain de maïs. / Reina pepiada grated cheddar
cheese. Corn bread.

Arepa Avocats et fromage / Avocado and Cheese Arepa CA$19.50
Avocats et fromage blanc râpé. Pain de maïs. / Avocados and grated white cheese.
Corn bread.

Arepa Catira CA$20.80
Poulet effiloché et fromage cheddar râpé. Pain de maïs. / Pulled chicken and grated
cheddar cheese. Corn bread.

Arepa India CA$20.80
Mechada (bouef effiloche), fromage blanc et avocat. Mechada, fresh white cheese and
avocado.

Arepa Pelua CA$20.80
Mechada et fromage cheddar râpé. Pain de maïs. / Mechada and grated cheddar cheese.
Corn bread.

Empanadas
Empanada Mechada (4) CA$23.00
4 empanadas Surlonge marinée et effiloché de bouf mijoté. / Sirloin marinated and
frayed beef simmered.

Empanada poulet effiloché (4) / Pulled Chicken Empanada CA$23.00
4 empanadas Poitrine de poulet marinée et mijotée. / Chicken breast marinated and
simmered.
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Empanada fromage blanc vénézuélien (4) / Venezuelan White CheeseCA$23.00
3 empanada stuffed with Fresh white cheese.

Sandwichs (pain de blé) fait a la maison/ Sandwiches (Wheat Bread)home made
Hot-dog CA$19.50
100% bouf, fromage frais, salade de choux, oignon rouge, manioc frit, sauce rose,
et sauce à l'ail. / 100% beef, fresh cheese, cabbage salad, red onion, fried
cassava, pink sauce, and garlic sauce.

Sandwich poulet grillé / Grilled Chicken Sandwich CA$22.10
Mariné avec des épices. Servi avec laitue, tomate, fromage cheddar, oignions
caramelises, sauce à l'ail et BBQ. / Marinated with spices. Served with lettuce,
tomato, bacon, cheddar chesse, caramelized onions garlic sauce and BBQ

Camembert Sandwich CA$22.10
Fromage Camembert sur un lit de laitue, avec des tranches de pommes, avocats,
banana plantain, sauce pesto et sauce à l'ail. / Camembert cheese on a bed of
lettuce, with apple slices, avocado, banana plantain, pesto sauce, and garlic
sauce.

Sandwich aux oeufs / Egg Sandwich CA$18.20
Servi avec laitue, tomates, bacon, sauce pesto, et sauce a l'ail. / Served with
lettuce, tomatoes, bacon, pesto sauce, and garlic sauce.

Bocadillo burger special CA$23.40
1/2 livre de bouf mariné. Servi avec laitue, tomate, oignons caramelises, et
fromage Cheddar. / 1/2 pound of marinated beef. Served with lettuce, tomato, onion
caramelized, Egg, avocado and Cheddar cheese.

Sandwich porc au fruit de la passion / Pork Sandwich with Passion FruitCA$22.10
Porc Mariné avec fruit de la passion, cuit au four pour 12h, servi avec tomate, BBQ
et sauce a l'ail. / Pork Marinated with passion fruit, baked for 12 hours, served
with tomato, bbq and garlic sauce..

Les à cotés / Sides
Bananes plantains frits / Bananas Plantains Frits CA$13.00
8 tranches de banane frites
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Frites / Fries CA$9.10
with garlic sauce

Avocat supplémentaire / Extra Avocado CA$3.00
add avocado at your arepa or sandwich.

Sauce à l'ail / Garlic Sauce CA$3.00
Homemade garlic mayo sauce with coriander

Sauce piquante / Hot Sauce CA$3.00
Homemade habanero

Extra fromage blanc / Extra White Cheese CA$4.00
A side of mild and creamy white cheese, often enjoyed with various Latin American dishes.

Bananes plantains frites avec fromage blanc / Fried Plantains Bananas with White CheeseCA$19.50
Caramelized fried plantains topped with crumbled white cheese.

Salade de poulet / Grilled Chicken Salad CA$20.00
Poulet mariné aux épices, servi sur un lit de laitue, tomates, oignon rouge, choux,
fromage blanc vénézuélien, croûtons de manioc, et une vinaigrette. / Chicken
marinated with spices, served on a bed of lettuce, tomatoes, red onion, cabbage,
Venezuelan white cheese, cassava croutons, and a vinaigrette.

Desserts
Quesillo CA$11.70
Flan au caramel venezuelien. Dessert fait d'oufs, de lait condensé et de caramel. /
Venezuelan caramel flan. Dessert made of eggs, condensed milk, and caramel.
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Tres Leches CA$13.00
Gâteau trempe dans trois types de lait garni de dulce de leche. / Homemade sponge
cake soaked in three different types of milk, topped with dulce de leche.

Boissons / Drinks
Malte polaire / Malta Polar CA$6.00
355 ml

Frescolita CA$5.00
Satisfy your thirst with this refreshing, effervescent Venezuelan classic.

Coke CA$3.50
Canette. / Can.

Thé glacé / Iced Tea CA$3.50
Canette. / Can.

7-Up CA$3.50
Canette. / Can.

Coke zéro / Coke Zero CA$3.50
Canette. / Can.

Soda au gingembre / Ginger Soda CA$3.50
Canette. / Can.
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Pepsi CA$3.50
Canette. / Can.

Eau / Water CA$2.50
Pure, refreshing hydration

Postobon manzana CA$5.00
Postobon Manzana is a Colombian apple-flavored soda, offering a sweet and slightly tangy taste.

Colombiana CA$5.00
Sparkling Colombian-flavored soda with a unique, tropical fruity taste.

Inca Kola CA$5.00
A popular soda from Peru, known for its unique sweet taste and its distinctive golden color.


