


Our tasting menu presents an exquisite seven-course journey, thoughtfully

curated to immerse you in a selection of our signature dishes. This culinary

experience invites you to explore a tapestry of flavors and the rich diversity

of our cuisine, promising a unique and unforgettable gastronomic

adventure.
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Ancestral experience menu 450 per person

300 per personBOLIVIAN WINE pairing

*The menu can only be ordered until 9:00 P.M. 
*The menu is personal and it should be requested for the entire table.



M E N U

70charcoal-grill Pork flank steak
Leche de tigre vinaigrette and sweet potato
purée

75Grilled mushroom and fresh trout
ceviche
Yellow ají, smoked choclitos and sweet
potato

grilled artichoke hearts
Anticucho zucchini, romesco, Amazonian
almond and pickled papalisa

75

Black garlic emulsion and tumbo mustard

Llama Tataki,  Tumbo Ponzu 75
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75Cast-Iron Melted Cheese
Fig chutney, wine-poached pears and toasted
bread

70pulled pork lettuce taquito
*Pickles and house-made ketchup
*Vegan option with oyster mushrooms

60fried tripe
Lime and house-made sriracha emultion

55Anticucho chicken hearts ceviche
Fried plantain “chipilos”

70rib eye tartarE, Chia chips
Locoto sriracha and grilled scallions
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G n o c c h i  w i t h  C h a r c o a l - G r i l l e d
M u s h r o o m s
Cauliflower pil pil, poached egg yolk
and potato crumble

140

S L O W L Y  S M O K E D  K E P E R I
Three cheese sonzo, demiglace and
zucchini

140

F i r e - B r a i s e d  L a m b
Racacha and coconut mille-feuille

160

160o s s o b u c o  a  l a  b o l i v i a n a  
Yellow “aji” risotto and gremolatta

130c r i s p y  c h i c k e n  b r e a s t  
Mozzarella, pesto, smoked tomatoes and
rustic mashed potatoes

a m a z o n i a n  f i s h  w i t h  g r i l l e d  l e e k
Bois Boudran Sauce

150

P A E L L A -  S T Y L E  R I C E  W I T H  T A R I J A
R I V E R  C R A B S
Smoked bacon, snow peas and alioli

150

140g r i l l e d  c o n f i t  d u c k
Braised cabbage and wine-poached pears

150s m o k e d  t r o u t  r i c e  S T E W
Fennel, brown butter, and parsley



Chuletón - Chef's recommendation Priced by
Weight

Bone-in rib eye. 
Selected from Bolivia's finest beef.
Ideal for sharing.

*All grilled dishes are served with the salad of the day and one side of your choice.
**The Chuletón is served with the salad of the day and two sides of your choice..

W O O D - F I R E D  G R I L L
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Yellow ají risotto

Creamy three-cheese rice

“Chicharrón” potatoes and grilled pepper mayo

Salad of the day

Smoked tomatoes 

Wood-fired snow peas with Bolivian chili crisp

Fried cauliflower with cauliflower pil-pil

50

45

40

40

40

40

40

(Depending on the weight and desired doneness, preparation
may take 20–50 minutes)

160bLACK ANGUS rib eye
(Approx. 300g)

150Amazonian Fish FILLET
(Approx. 200g)

150trout fillet
(Approx. 200g)

140

Slow-cooked

smoked KEPERI CON CHIMICHURRI

http://www.vacacool.com/chuleton-chuleta-y-entrecot-sabes-cual-es-la-diferencia/


bone marrow creme brulee 50
Strawberry and basil tartare

chocolate cream 50
Coffee and amazonian almonds

Citrus “Pie” with rica rica 50
Hibiscus merengue and white
chocolate crumble

homemade Flan with fresh vanilla 50
Whipped cream

“Ash roasted” pineapple 50
Lime coriander granita and huacataya oil

profiteroles, smoked milk ice cream 50
Cane sugar toffee and chocolate

d e s s e r t s

pineapple express 50
Smoked pineaple, cilantro, lime,
huacataya oil, rum y triple sec

chocolate espresso martini 50
Chocolate ganache, vodka, espresso
y amazonian almond

pie de limón sour 50
Lemon curd, singani, triple sec, egg white
and hibiscus merengue

profiterole 50
Smoked whisky cream, honey toffee and
candied oranges

l i q u i d  d e s s e r t s
Cocktails inspired by our desserts



10
10
15

15Menta y cacao

15Coca, sultana y naranja

15Manzanilla, cedrón y limón

Prensa Francesa / V60 20
Cappuccino

Espresso 15
20

100
50

Johnnie Walker Black

B e v e r a g e s

no alcohol
Still water (330ml)

Sparkling water  (330ml)

Coke, Fanta or Sprite  (600ml)

fresh juices glass bottle

15 40Ice Tea

15 40Lemonade

15 40Orange and tumbo

15 40Hibiscus  and mint
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Havana Club 7 years

45Singani Don Lucho Silver

BEERS

Bendita Hoppy Lager 27

30Potosina Pilsner

Bendita IPA 33
22Bendita Pils

Huari Lager 33

San Miguel “Solsticio” Witbier 39
San Miguel “Matilda” Pale Ale 38

bolivian brew beer
Rebelión “Obsesión” IPA 39
Rebelión “Alba” Weizen 33

Madera “Dominga” Kolsch 31
Madera “La Kalor” Gose 31



ancestral signature
Uyuni Sour 
Singani, lime, egg white and rica rica

tonics

dry

50Cacao Tonic
Cacao whisky and tonic water

Chuflay
Singani, ginger ale and lime

50

Chirimoya alegre
Chirimoya liquor, Vodka 1825, egg white and
soda

40

Michelada Ancestral
Homemade clamato and beer

50
Bacon Bloody Mary
Bloody mary with bacon vodka

40

Campari Orange
Campari y jorange juice

Campari Spritz
Campari, sparkling wine and soda

Americano
Campari, vermouth, orange and soda

Cuba Libre
Ron and coke

50Manhatan
Whiskey, campari, and vermouth
rosso

50Old fashioned
Whiskey, sugar y bitter de angostura

Boulevardier
Whiskey, campari y vermouth rosso

50Negroni
Campari, gin and vermouth rosso

50Tonic del jardín
Gin , campari, herbal liquor, tonic water and orange

c o c k t a i l s

h ighballs

Aperol Spritz
Aperol, sparkling wine and soda

50

Mojito
White rum, hierba buena and soda

Coctelito de tumbo
Singani, tumbo and orange juice

Golden Rush
Whiskey, lime, honey and miso

Moscow Mule
Vodka 1825, ginger ale, ginger beer and
lime

50

50

50Vodka tonic

classic gin & tonic

50

Cristalino de tumbo
Clarified tumbo cocktail, bright and tropical

Paloma ahumada
Tequila, grapefruit cordial, grapefruit soda
and smoked salt

Singani mule
Singani, ginger ale, ginger beer

50

Cocktails inspired by our deserts

50
Pineaple express
Smoked pineaple, cilantro, lime, huacataya oil, ron and triple sec

Lemon pie sour
Lemon curd , singani,  triple sec, egg white  y hibiscurs merengue 

50

Chocolate espresso martini
Chocolate ganache, vodka, expresso y amazonian almond

liquid deserts

Profiterol
Smoked whisky cream, honey toffee and candied oranges

50

50

50

40

50

50

40

50

50

50

50Spicy Margarita
Tequila, triple sec, lime and spicy salt

50

Berries Tonic
Red berries gin, tonic water and lime

50

50Insurgente

La República 

Georg Forster

Beefeater

50

70

70
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Nv brut 155
Alto Sama, Tarija

2023 Vischoqueña blanc de noir

225

Jardín oculto, San Roque

2025 vischoqueña 250
Yokich, Camargo 

2020 sangiovese

295

Magnus, Tarija

2020 merlot - cab sav

300

Magnus, Tarija

2023 “pionero” bonarda 

295

Aranjuez, Tarija

2025 nouveau lado b 

240

Jardín oculto, Tarija

2023 tannat raiz

200

Kohlberg, Tarija

2024 carmenere 280
Casa Solum, Tarija

2023 ORIGEN TANNAT 250
Aranjuez, Vinto

155

2022 malbec - caladoc

235

Kuhllmann, Tarija

2024 trivarietal

195

Campos de Solana, Tarija

2025 “STELlAR” ugni blanc

285

Kohlberg, Tarija

2023 chardonnay

350

1750, Samaipata

2025 moscatel - pinot blanc 265
Casa Solum, Tarija

2024 naranjo

300

Cepa de Oro, Camargo

2023 FLAMANT ROSE
Kohlberg, Tarija

2022 syrah rose 145
1750, Samaipata

2023 blanc DE NOIR

285

Cepa de Oro, Camargo

nv, “pet nat” 250
Casa Solum, Tarija

2022 reD BLEND 300
Cañon Escondido, Tarija

290

2022 “porfiado” cab. franc 300
Cruce del Zorro. Tarija

205

225

2024 sauvignon blanc
1750, Samaipata

2024 pedro giménez
1750, Samaipata

2024 moscatel reserva 
Márquez de la viña, Cochabamba

2022 tannat
Cañon Escondido, Tarija

nv, brut nature
Altosama, Tarija

300

525

2024 vischoqueña 375

San Francisco de la Horca

2025 alaya tannat-syrah 235
Tellus wines, Tarija

2023 memento mori tannat 450
Tellus wines, Trija

2024 imporeña 375
Yokich, Camargo

2020 syrah 200
Kholberg, Tarija

2023 tannat unico 
Campos de Solana, Tarija

230
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2019 cairane, brotte                          
Cotes Du Rhone, Francia 

450

4702022 “El enemigo” malbec                           
Mendoza, Argentina 

7002020 "LÉGENDE", mÉdoc
rOTSCHILD lafite 
Bordeaux, Francia

4702022 “EL ENEMIGO” cabernet
franc
Mendoza, Argentina

8502020 "muga reserva" 
Rioja, España

3252023 rosÉ “la bailarina" 
Rioja, España

6252023 muga blanco 
Rioja, España

5252020 chardonnay reserva 
Apaltagua, Chile

5002020 "conde de haro" reserva
Muga, España

630

2020 “juan cruz” tannat 650
Aranjuez, Tarija

6252020 "esther ortiz" petit verdot
Campos de Solana, Tarija

2019 "Gran patrono" marselan
Kuhlmann, Tarija
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2017 "icono" 750
Kohlberg, Tarija

6252021 petit verdot
Cruce del zorro, Tarija

7002023 Amor fati assemblage 
Tellus wines, Tarija


	tasting menu
	dinner only
	Ancestral experience menu
	450 per person
	BOLIVIAN WINE pairing
	300 per person
	*The menu can only be ordered until 9:00 P.M.  *The menu is personal and it should be requested for the entire table.



	MENU
	starters
	Llama Tataki, Tumbo Ponzu
	grilled artichoke hearts
	charcoal-grill Pork flank steak
	Grilled mushroom and fresh trout ceviche
	Cast-Iron Melted Cheese
	pulled pork lettuce taquito
	fried tripe
	Anticucho chicken hearts ceviche
	rib eye tartarE, Chia chips

	snacks
	140
	160
	160
	140

	main course
	SLOWLY SMOKED KEPERI
	ossobuco a la boliviana
	Fire-Braised Lamb
	Gnocchi with Charcoal-Grilled Mushrooms
	crispy chicken breast
	grilled confit duck
	smoked trout rice STEW
	amazonian fish with grilled leek

	PAELLA- STYLE RICE WITH TARIJA RIVER CRABS
	130
	140
	150
	150
	150



	WOOD-FIRED GRILL
	Chuletón - Chef's recommendation
	Priced by Weight
	Bone-in rib eye.  Selected from Bolivia's finest beef. Ideal for sharing.
	(Depending on the weight and desired doneness, preparation may take 20–50 minutes)

	bLACK ANGUS rib eye
	smoked KEPERI CON CHIMICHURRI
	trout fillet
	Amazonian Fish FILLET
	160
	140
	150
	150
	*All grilled dishes are served with the salad of the day and one side of your choice. **The Chuletón is served with the salad of the day and two sides of your choice..


	sides
	Yellow ají risotto Creamy three-cheese rice “Chicharrón” potatoes and grilled pepper mayo Salad of the day Smoked tomatoes  Wood-fired snow peas with Bolivian chili crisp Fried cauliflower with cauliflower pil-pil
	50 45 40 40 40 40 40


	desserts
	bone marrow creme brulee
	chocolate cream
	Citrus “Pie” with rica rica
	homemade Flan with fresh vanilla
	profiteroles, smoked milk ice cream
	“Ash roasted” pineapple

	liquid desserts
	pie de limón sour
	profiterole
	pineapple express
	chocolate espresso martini

	Beverages
	no alcohol
	Still water (330ml)
	Sparkling water  (330ml)
	Coke, Fanta or Sprite  (600ml)

	fresh juices
	Ice Tea
	Lemonade
	Orange and tumbo
	Hibiscus  and mint
	glass
	bottle

	BEERS
	coffee / hot brews
	bolivian brew beer

	by the glass
	on the rocks
	Singani Don Lucho Silver
	Havana Club 7 years
	Johnnie Walker Black

	100


	cocktails
	tonics
	Vodka tonic

	classic gin & tonic
	Insurgente La República  Georg Forster Beefeater

	highballs
	ancestral signature
	Michelada Ancestral Homemade clamato and beer

	dry
	liquid deserts
	Cocktails inspired by our deserts


	red

	wines
	white
	sparkling
	Nv brut
	nv, “pet nat”
	nv, brut nature
	155
	250
	525
	2025 moscatel - pinot blanc
	265
	2024 moscatel reserva
	225
	350
	2023 Vischoqueña blanc de noir
	2024 imporeña
	375
	2023 blanc DE NOIR
	300
	2024 naranjo
	300
	2023 chardonnay
	285
	2024 sauvignon blanc
	285
	2024 pedro giménez
	195
	205
	2025 “STELlAR” ugni blanc
	2024 trivarietal
	225
	2025 vischoqueña
	2025 nouveau lado b
	2023 tannat unico
	2023 tannat raiz
	2022 malbec - caladoc
	2023 “pionero” bonarda
	2020 sangiovese
	2020 merlot - cab sav
	2022 tannat
	2022 reD BLEND
	2024 carmenere
	2023 ORIGEN TANNAT
	2022 “porfiado” cab. franc
	2024 vischoqueña
	2025 alaya tannat-syrah
	2023 memento mori tannat
	2020 syrah
	250
	290
	230
	240
	200
	235
	295
	295
	300
	300
	280
	250
	300
	375
	235
	450
	200


	rose
	2022 syrah rose
	145
	2023 FLAMANT ROSE
	155

	top shelf
	2021 petit verdot
	2020 "esther ortiz" petit verdot
	2017 "icono"
	625
	625
	750

	2023 Amor fati assemblage
	2019 "Gran patrono" marselan
	2020 “juan cruz” tannat
	700
	630
	650


	red

	international wines
	450
	2022 “El enemigo” malbec                            Mendoza, Argentina
	470
	sparkling
	white
	2020 "conde de haro" reserva Muga, España
	500
	2022 “EL ENEMIGO” cabernet franc Mendoza, Argentina
	470
	2020 "LÉGENDE", mÉdoc rOTSCHILD lafite  Bordeaux, Francia
	700
	2020 chardonnay reserva  Apaltagua, Chile
	525
	2020 "muga reserva"  Rioja, España
	850
	2023 muga blanco  Rioja, España
	625
	2023 rosÉ “la bailarina"  Rioja, España
	325

	rose


