
M E N U

@LAMAKHARESTAURANTE

I N G R E D I E N T S  T H AT  T E L L
A  S TO R Y,  T R A N S F O RM E D  I N TO

CU L I N A R Y  P O E T R Y.



@LAMAKHARESTAURANTE

TA S T I N G  M E N U

C O R N  C R I S P  A R E P A
Fresh Tuna, Ore l lanas Mushroom Emuls ion, Cambray Onion Powder, Oxal is .

Pair ing:  Bas i l  Smash.

WAT E R M E L O N  C E V I C H E
Watermelon, P ick led Mustard Seeds, Chontaduro’s  Leche de Tigre.

Pair ing:  Doña Dominga, Chardonnay.

O R E L L A N A S
Choclo  Cake, P ick led Chayote, Yogurt  Foam, and Smoke Powder.

Pair ing:  Doña Dominga Sauvignon Blanc.

C AT C H  O F  T H E  D AY
Tumaco Prawn Encocado, Mandar in  Lemon Meunière, Fresh Cheese, and 

Purple  Basi l  Sprouts.
Pair ing:  Tom Col l ins.

P O R K B E L LY
Crispy Pork  Bel ly, Carrot  and Anise  Purée, House-Pick led Beets.

Pair ing:  Cool  Coast , P inot  Noir  2022 Chi le .

L A M B
Braised Leg Capelett is , Goat  Yogurt  and Paipa Cheese Foam, Tomato Powder.

Pair ing:  Doña Dominga, Carmenere.

C O C O N U T  &  C O F F E E  F L A N
Coffee, Viche Canao and Bi t ter  Orange. 

Pair ing:  Cara j i l lo.

$420.000 $330.000
W I T H  PA I R I N G W I T HOU T  PA I R I N G

R E COMM END E D  M E N U  F O R  O N E  ( 1 )  G U E ST .



P L AT E S

@LAMAKHARESTAURANTE

E V E R Y  B I T E  T E L L S  A  S TO R Y,
E V E R Y  D I S H  I S  A  S E N S O R I A L  M A S T E R P I E C E .



T UN A  -  OY S T E R  -  S O R R E L

C O R N  C R I S P  A R E P A

A tr ibute  to  nat ive  corn  var iet ies.Nat ive  corn  arepa f rom Montes de Mar ía , served as  a  
base for  f resh tuna tar tare  f rom Bahía  Solano, F in ished with  an oyster  mushroom 
emuls ion, sorre l  paste, cambray onion powder, oxal is , and the minera l  touch of  

Guaj i ra  sa l t  f lakes.

G R E E N  P E A S  –  F E N N E L  –  P E N N Y ROYA L

B U F F A L O  S T R A C C I AT E L L A

A fresh and del icate  texture  of  buffa lo  st racciate l la , accompanied by smoked 
peas, gar l ic , a  l ight  fennel  and orange mousse, and conf i t  San Marzano 
tomatoes. F in ished with  pennyroyal  o i l  and art isanal  herb bread for  a  

balanced, aromat ic  beginning.

A LMO J Á B A N A  –  H I E R B A S  D E  A Z OT E A  –  L E E K

O C T O P U S

A meet ing of  sea and t radi t ion. Conf i t  octopus, pa i red with  h ierbas de 
azotea chimichurr i , roasted leeks wi th  corn  purée, and white  gar l ic  f rom 

aged a lmojábana, creat ing a  deeply  comfort ing contrast  of  f lavors.

C HON TA DU RO  –  WAT E RM E LON  –  M A N DA R I N  L I M E

W H I T E  F I S H  C E V I C H E

The Paci f ic  in  a  b i te . Fresh white  f ish  mar inated in  chontaduro leche de t igre  
and mandar in  lemon emuls ion. A  p lay  of  textures  wi th  p ick led watermelon, 

f r ied capers, and cr ispy p lanta in  chips.

$45.000

$55.000

$135.000

$50.000

@LAMAKHARESTAURANTE



P R AWN S  -  M A N DA R I N  L EMON  -  P U R P L E  B A S I L

C AT C H  O F  T H E  D AY

Fresh Paci f ic  catch, served with  ar t isanal  r igatoni  and a  prawn encocado. 
Fol lowed by an e legant  mandar in  lemon meunière, complemented by 

local  cheese, mushroom powder, and the v ibrant  aroma of  purple  basi l .

S E A F OOD  -  C O CONU T  -  H I B I S C U S

C R E A M Y  R I C E

Creamy black r ice  wi th  Paci f ic  prawns, shr imp, and Car ibbean squid. Crowned 
with  an a i ry  coconut  foam and h ib iscus powder  f rom Montes de Mar ía , adding a  

subt le  f lora l  ac id i ty.

P I P I Á N  -  B O K  C HOY  -  C H I M I C H U R R I

C H I C K E N

Local ly  sourced chicken breast , served over  a  s i lky  p ip ián cream made 
with  nat ive  corn  and cr io l la  potato. Balanced with  gr i l led  bok choy, herb 

chimichurr i , and a  r ich  chicken g laze.

$112.900

$95.000

$58.000

@LAMAKHARESTAURANTE

CO RN   -   G OAT   -   G U AT I L A

O R E L L A N A S

Highl ight ing the versat i l i ty  of  oysters, accompanied by a  
choclo  cake and the refreshing prof i le  of  p ick led guat i la , 

f in ished with  a  yogurt  foam and a  touch of  smoked powder.

$58.000



YOGU R T

L A M B

Art isanal  pasta  f i l led  wi th  bra ised lamb, coated in  a  g laze made f rom 
i ts  own ju ices. Balanced with  a  l ight  yogurt  foam and Paipa cheese, 

f in ished with  the intensi ty  of  San Marzano tomato powder.

$75.000

@LAMAKHARESTAURANTE

E GG  YO L K   -   N E C K

$62.000

R I C E  &  B E E F

T R U F F L E  –  PA RM E S A N  –  B E E F

G R I L L E D  R I B  E Y E

Cert i f ied Angus Beef  r ib  eye, carefu l ly  gr i l led  to  enhance i ts  natura l  
ju ic iness. Served with  t ruf f le- infused French f r ies  and f in ished with  

Parmesan cheese.

$275.000

A N I S E  -  B E E T R OOT  -  H U AC ATAY

P O R K B E L LY

Pork  bel ly  prepared through a  three-step cooking process for  a  cr isp  yet  
ju icy  texture. Served with  carrot  and anise  purée, house-pick led beets, 

and a  deep gar l ic  and huacatay g laze.

$68.000

Fr ied r ice  pai red with  s low-bra ised beef, achiev ing maximum tenderness. 
F in ished with  a  soy-cured egg yolk, br inging a  r ich, ve lvety  texture  and a  

f ina l  touch of  scal l ion.



@LAMAKHARESTAURANTE

E ACH  D E S S E R T  I S  A  SW E E T
N A R R AT I O N ,  W H E R E  F L AV O R S

I N T E R TW I N E  L I K E  V E R S E S .

D E S S E R T

@LAMAKHARESTAURANTE



THE  T I P  I S  VOLUNTARY  AND  I S  NOT  I NC LUDED  I N  THE  P R I C E  O F  THE  P RODUCTS .  A  
1 0%  T I P  ON  THE  TOTAL  B I L L  I S  SUGGESTED .  A L L  P R I C ES  I NC LUDE  TAXES .

@LAMAKHARESTAURANTE

C H O C O L AT E  C A K E
&  P O R K  S A LT

An intense 70% cocoa cake, f lour less, whose depth is  e levated with  
crysta ls  of  pork  sa l t  and the f reshness of  ar t isanal  vani l la  ice  cream.

C O C O N U T  &  C O F F E E  F L A N

$35.000

$35.000

R E D  F R U I T  S Y M P H O N Y
&  H A Z E L N U T  B U T T E R

Art isanal  tar t let  f i l led  wi th  f resh red f ru i ts , contrasted by the cr isp 
texture  of  a  hazelnut  butter  crumble. Served with  del icate  vani l la  

ice  cream. A dessert  wi th  toasted and creamy notes.

$35.000

Creamy coconut  f lan  accompanied by a  crunchy sunf lower  seeds, 
coffee toffee, and a  balanced sour  orange cream.



@LAMAKHARESTAURANTE

I N  E V E R Y  S I P ,  A  S TO R Y ;
I N  E V E R Y  A R OMA ,  A  V E R S E .

D R I N K S

@LAMAKHARESTAURANTE



S I G N AT U R E
C O C K TA I L S

$ 3 8 . 0 0 0

$ 3 8 . 0 0 0

$ 4 5 . 0 0 0

$ 6 0 . 0 0 0

$ 4 5 . 0 0 0

B O U R B O N  W I T H  R Y E  N O T E S ,  C O R O Z O  S Y R U P ,  P I N E A P P L E  E X T R A C T ,
L E M O N  J U I C E .

H I G H - Q U A L I T Y  O J O  D E  T I G R E  M E Z C A L  M A D E  F R O M  8 - Y E A R - O L D
E S P A D Í N  A G A V E ,  P E N N Y R O Y A L  S Y R U P ,  M A N D A R I N  L E M O N .    

A G E D  R U M ,  F R A N G E L I C O ,  T A M A R I N D  S Y R U P  A N D  O R A N G E
P E E L ,  L E M O N  J U I C E ,  A N D  C L A R I F I E D .

A B S O L U T  V O D K A  I N F U S E D  W I T H  C O C O N U T  O I L ,  T H Y M E  S Y R U P ,
M A N D A R I N  L E M O N  J U I C E ,  T O P P E D  W I T H  S O D A .

R E D  W I N E  R E D U C T I O N  W I T H  B E R R I E S ,  M A N D A R I N  L E M O N  J U I C E ,
M I N T  S Y R U P ,  A B S O L U T  V O D K A ,  T O N I C .

@LAMAKHARESTAURANTE

E S F U M A D O

S I L E N C I O

S A B R O S O

N I E B L A

R E V E L A C I Ó N  R U B Í



@LAMAKHARESTAURANTE

C L A S S I C  C O C K TA I L S

APEROL SPRITZ

BOULEVARDIER

DAIQUIRI

DRY MARTINI

JUNGLE BIRD

MARGARITA

MOJITO

MOSCOW MULE

NEGRONI 

NEGRONI SBAGLIATO

OLD FASHIONED

PALOMA

PENICILIN

MEZCALITA

$  4 8 . 0 0 0

$  5 6 . 0 0 0

$  4 0 . 0 0 0

$  4 5 . 0 0 0

$  4 0 . 0 0 0

$  4 5 . 0 0 0

$  4 5 . 0 0 0

$  4 5 . 0 0 0

$  4 5 . 0 0 0

$  4 5 . 0 0 0

$  5 0 . 0 0 0

$  5 0 . 0 0 0

$  6 0 . 0 0 0

$  6 1 . 0 0 0



@LAMAKHARESTAURANTE

B E E R S

CERVEZA CLUB COLOMBIA

CERVEZA CORONA EXTRA

CERVEZA LIEFMANS 330 ML

CERVEZA ESTRELLA GALICIA 330 ML

$  1 4 . 0 0 0

$  1 5 . 0 0 0

$  3 5 . 0 0 0

$  2 9 . 0 0 0

ABSOLUT REGULAR 700 ML BOTTLE

ABSOLUT REGULAR DRINK

GREY GOOSE 700 ML BOTTLE

GREY GOOSE DRINK

KETEL ONE 750 ML BOTTLE

KETEL ONE DRINK

$ 302.000

$ 19.000

$ 693.000

$ 45.000

$ 580.000

$ 35.000

V O D K A

AÑEJO LA HECHICERA DRINK

AÑEJO LA HECHICERA X 700 ML 

HAVANA AÑEJO 7 AÑOS X 700 ML

HAVANA AÑEJO 7 AÑOS DRINK

PARCE 12 AÑOS 750 ML 

PARCE 12 AÑOS DRINK

PARCE 8 AÑOS 750 ML

$ 41 .000

$ 638.000

$ 340.000

$ 23.000

$ 633.000

$ 42.000

$ 679.000

R U M



@LAMAKHARESTAURANTE

400 CONEJOS 750ML

400 CONEJOS DRINK

AMORES 700ML

AMORES DRINK

UNION JOVEN 700ML

UNION JOVEN DRINK

$ 725.000

$ 46.000

$ 881.000

$ 59.000

$ 632.000

$ 41 .000

M E Z C A L

C O G N A C

COGNAC HENESSY VSOP 700ML

COGNAC HENESSY VSOP TRAGO

$ 1 .117 .000

$ 105.000

PARCE 8 AÑOS DRINK

SAILOR JERRY 700ML BOTTLE

SAILOR JERRY DRINK

ZACAPA 12 AÑOS 750ML

ZACAPA 12 AÑOS DRINK

ZACAPA 23 AÑOS 750ML

ZACAPA 23 AÑOS DRINK

ZACAPA XO 750ML

ZACAPA XO DRINK

$ 41 .000

$ 366.000

$ 24.000

$ 410.000

$ 30.000

$ 921.000

$ 61 .000

$ 2.149.000

$ 189.000

R U M



@LAMAKHARESTAURANTE

THE GLENLIVET 12 AÑOS 700ML

THE GLENLIVET 12 AÑOS DRINK

THE GLENLIVET 15 AÑOS 700ML

THE GLENLIVET 15 AÑOS DRINK

THE GLENLIVET 18 AÑOS 700ML

THE GLENLIVET 18 AÑOS DRINK

THE GLENLIVET RESERVA 700ML

THE GLENLIVET RESERVA DRINK

BUCHANANS 12 AÑOS DELUXE 375ML

BUCHANANS 12 AÑOS DELUXE 750ML

BUCHANANS 12 AÑOS DELUXE DRINK

BUCHANANS 18 AÑOS 750ML

BUCHANANS 18 AÑOS DRINK

BULLEIT BOURBON 750ML

BULLEIT BOURBON DRINK

BULLEIT RYE 750ML

BULLEIT RYE DRINK

CHIVAS 12 AÑOS 700ML 

CHIVAS 12 AÑOS DRINK

CHIVAS 13 AÑOS 700ML 

CHIVAS 13 AÑOS DRINK

CHIVAS 18 AÑOS 700ML

$ 664 .000

$ 43 .000

$ 1 .026 .000

$ 73 .000

$ 2 .401 .000

$ 170 .000

$ 716 .000

$ 46 .000

$  3 3 1 . 0 0 0

$  5 6 2 . 0 0 0

$  3 4 . 0 0 0

$  9 0 0 . 0 0 0

$  7 9 . 0 0 0

$  4 8 1 . 0 0 0

$  3 4 . 0 0 0

$  5 2 0 . 0 0 0

$  3 4 . 0 0 0

$  4 8 4 . 0 0 0

$  3 1 . 0 0 0

$  5 8 0 . 0 0 0

$  4 5 . 0 0 0

$  8 2 6 . 0 0 0

W H I S K Y  



@LAMAKHARESTAURANTE

CHIVAS 18 AÑOS DRINK

GLENFIDDICH 12 AÑOS 750ML

GLENFIDDICH 12 AÑOS DRINK

GLENFIDDICH 15 AÑOS 750ML

GLENFIDDICH 15 AÑOS DRINK

GLENFIDDICH 18 AÑOS 750ML

GLENFIDDICH 18 AÑOS DRINK

JACK DANIELS 700 ML

JACK DANIELS BARREL 750ML 

JACK DANIELS BARREL DRINK

JACK DANIELS GENTLEMAN 750ML

JACK DANIELS GENTLEMAN  DRINK

JACK DANIELS  DRINK

JHONNIE WALKER AZUL 750ML

JHONNIE WALKER AZUL DRINK

JHONNIE WALKER NEGRO 700ML

JOHNNIE WALKER NEGRO DRINK

MACALLAN 12 AÑOS SHERRY OAK CAS 700ML

MACALLAN 12 AÑOS SHERRY OAK CAS DRINK

MACALLAN 15 AÑOS DOUBLE CASK 700ML 

MACALLAN 15 AÑOS DOUBLE CASK DRINK

MACALLAN 18 AÑOS SHERRY OAK CAS 700ML

$  7 8 . 0 0 0

$  5 6 7 . 0 0 0

$  3 4 . 0 0 0

$  8 9 0 . 0 0 0

$  5 9 . 0 0 0

$  1 . 1 1 3 . 0 0 0

$  9 8 . 0 0 0

$  4 2 4 . 0 0 0

$  7 8 6 . 0 0 0

$  5 2 . 0 0 0

$  5 6 3 . 0 0 0

$ 39 .000

$ 27 .000

$ 2 .707 .000

$ 238 .000

$ 516 .000

$ 33 .000

$ 1 .043 .000

$ 74 .000

$ 1 .873 .000

$ 132 .000

$ 4 .215 .000

W H I S K Y



@LAMAKHARESTAURANTE

MACALLAN 18 AÑOS SHERRY OAK CAS DRINK

OLD PARR AGED 12 AÑOS 750ML 

OLD PARR AGED 12 AÑOS DRINK

OLD PARR AGED 18 AÑOS 750 ML 

OLD PARR AGED 18 AÑOS DRINK

SINGLETON 12 AÑOS 700ML 

SINGLETON 12 AÑOS DRINK

TALISKER 10 AÑOS 700 ML

TALISKER 10 AÑOS DRINK

JAMESON WHISKY 700ML

JAMESON WHISKY DRINK

OLMECA ALTOS PLATA 750ML

OLMECA ALTOS PLATA DRINK

OLMECA ALTOS REPOSADO 700ML

OLMECA ALTOS REPOSADO DRINK

DON JULIO 70HT 700ML

DON JULIO 70HT DRINK

DON JULIO AÑEJO 700ML

DON JULIO AÑEJO DRINK

$ 597.000

$ 36.000

$ 752.000

$ 53.000

$ 910 .000

$ 86 .000

$ 980 .000

$ 69 .000

$ 298 .000

$ 494 .000

$ 30 .000

$ 930 .000

$ 72 .000

$ 557 .000

$ 36 .000

$ 704 .000

$ 45 .000

$ 250 .000

$ 30 .000

W H I S K Y

T E Q U I L A



@LAMAKHARESTAURANTE

DON JULIO BLANCO 700 ML

DON JULIO BLANCO DRINK

DON JULIO REPOSADO 700ML

DON JULIO REPOSADO DRINK

JOSE CUERVO RESERVA LA FAMILIA 750ML

JOSE CUERVO RESERVA LA FAMILIA DRINK

MAESTRO DOBEL 700ML

PATRON AÑEJO 700ML

PATRON AÑEJO DRINK

PATRON REPOSADO 700ML

PATRON REPOSADO DRINK

PATRON SILVER 700ML

PATRON SILVER DRINK

PATRÓN CRISTALINO BOTTLE

PATRÓN CRISTALINO DRINK

REPOSADO 1800 750ML

REPOSADO 1800 DRINK

$ 782.000

$ 50.000

$ 886.000

$ 63.000

$ 1 .393.000

$ 123.000

$ 720.000

$ 900.000

$ 64.000

$ 839.000

$ 59.000

$ 839.000

$ 59.000

$ 1 .100.000

$ 70.000

$ 700.000

$ 52.000

T E Q U I L A

G I N

BEEFEATER 24 700ML

BEEFEATER 24 DRINK

BEEFEATER LONDON 40% 700ML

BEEFEATER LONDON 40% DRINK

$ 605.000

$ 45.000

$ 476.000

$ 37.000



@LAMAKHARESTAURANTE

ANTIOQUEÑO AZUL 375ML 

ANTIOQUEÑO AZUL 750ML

ANTIOQUEÑO AZUL DRINK

ANTIOQUEÑO REAL 750ML

$ 88.000

$ 163.000

$ 10.000

$ 227.000

A G U A R D I E N T E

MONKEY N47 500ML

MONKEY N47 DRINK

BULL DOG 750ML

BULL DOG DRINK

HENDRIKS 750ML

HENDRIKS DRINK

LONDON N1 700ML

LONDON N1 DRINK

MOM 700ML

MOM DRINK

SELVA 750ML

SELVA DRINK

TANQUERAY LONDON DRY 700ML

TANQUERAY LONDON DRY DRINK

TANQUERAY N10 700ML

TANQUERAY N10 DRINK

$ 837.000

$ 83.000

$ 553.000

$ 39.000

$ 721 .000

$ 48.000

$ 680.000

$ 60.000

$ 655.000

$ 49.000

$ 509.000

$ 36.000

$ 502.000

$ 37.000

$ 775.000

$ 51 .000

G I N



@LAMAKHARESTAURANTE

ANTIOQUEÑO REAL DRINK

ANTIOQUEÑO ROJO 375ML

ANTIOQUEÑO ROJO 750ML

ANTIOQUEÑO ROJO DRINK

MIL DEMONIOS 750ML

MIL DEMONIOS DRINK

$ 14.000

$ 88.000

$ 152.000

$ 9.000

$ 403.000

$ 24.000

AMARETTO DISARONNO 750ML

AMARETTO DISARONNO DRINK

APEROL 750ML 

APEROL DRINK

BAILEYS ORIGINAL 700ML

BAILEYS ORIGINAL DRINK

CAMPARI 750ML

CAMPARI DRINK

COINTREAU 700ML

COINTREAU DRINK

FRANGELICO 700ML 

FRANGELICO DRINK

LICOR 43 750ML

LICOR 43 DRINK

$ 493.000

$ 35.000

$ 367.000

$ 22.000

$ 263.000

$ 17.000

$ 397.000

$ 24.000

$ 461.000

$ 30.000

$ 487.000

$ 31 .000

$ 511 .000

$ 32.000

A G U A R D I E N T E

O T H E R  L I Q U O R S



HATSU WATER CON GAS 300ML

HATSU STILL WATER 300ML

PANNA WATER 505ML

SAN PELLEGRINO WATER 250ML

SAN PELLEGRINO WATER 750ML

BRETAÑA 10OZ

COCA-COLA ORIGINAL 10OZ

COCA-COLA ZERO 10OZ

GATORADE 500ML

RED BULL CAN

RED BULL SUGAR-FREE 250ML

GINGER BEER TONIC MIL 976

INDIAN TONIC MIL 976

$  7 . 0 0 0

$  7 . 0 0 0

$  3 3 . 0 0 0

$  1 8 . 0 0 0

$  2 9 . 0 0 0

$  8 . 0 0 0

$  1 1 . 0 0 0

$  1 1 . 0 0 0

$  1 2 . 0 0 0

$  2 0 . 0 0 0

$  2 0 . 0 0 0

$  2 5 . 0 0 0

$  2 1 . 0 0 0

@LAMAKHARESTAURANTE

O T H E R  L I Q U O R S

LICOR JAGERMEISTER 700ML

LICOR JAGERMEISTER DRINK

GRANDMARNIER 700ML

GRANDMARNIER DRINK

$ 363.000

$ 30.000

$ 780.000

$ 50.000

O T H E R  D R I N K S
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A r g e n t i n a ,  T i n t o  V a l l e  d e l  U c o .

ANGELICA ZAPATA CABERNET F 750ML $ 743.000

$ 262.000

$ 515.000

$ 2.465.000

$ 180.000

$ 538.000

$ 296.000

$ 198.000

BERONIA CRIANZA

BERONIA RESERVA 

DON MELCHOR CABERNET SAUVI 750ML

DOÑA DOMINGA CARMENERE 750ML

MARQUES DE RISCAL RESERVA 

MARQUES DE RISCAL RESERVA 375ML

VIÑAS DEL VERO ROBLE

E s p a ñ a ,  T e m p r a n i l l o .

E s p a ñ a ,  T e m p r a n i l l o ,  G r a c i a n o ,  M a z u e l o .

C h i l e ,  C a b e r n e t  S a u v i g n o n .

C h i l e ,  T i n t o  V a l l e  d e  C o l c h a g u a .

E s p a ñ a ,  T e m p r a n i l l o ,  G r a c i a n o .

F r a n c i a ,  C h a m p a g n e  -  P i n o t  N o i r ,  P i n o t  M e u n i e r  y  C h a r d o n n a y .

E s p a ñ a ,  D o  S o m o n t a n o  -  C a b e r n e t  S a u v i g n o n  y  M e r l o t .

R E D  W I N E S



@LAMAKHARESTAURANTE

$ 180.000

$ 151 .000

$ 263.000

$ 402.000

$ 376.000

R O S É  W I N E S

R e g i o n :  C ô t e s  d e  P r o v e n c e ,  F r a n c e  -  G r a p e s :  G r e n a c h e .  N o t e s :  S t r a w b e r r y ,  
w a t e r m e l o n ,  r a s p b e r r y .

Barton & Guestier Tourmaline $ 270.000

Maremma  Toscana  r eg i on ,  I t a l y  -  Sh i r a z /Sy r ah  g r ape .  No tes :  S t r awbe r r y ,  
pomeg rana te ,  r ed  be r r i e s .

Rocca di Montemassi Syrosa $ 280.000

Co l chagua  Va l l e y  Reg i on ,  Ch i l e .  No tes :  F r e sh ,  F r u i t y .

Doña Dominga Rose $ 180.000

W H I T E  W I N E S

DOÑA DOMINGA CHARDONNAY 750ML

MARQUES DE RISCAL 375 ML

MARQUES DE RISCAL X 750 ML

MARTIN CODAX

ROCCA DI MONTEMASSI CAL.  DOC

E s p a ñ a ,  D o  R u e d a  -  V e r d e j o .

C h i l e ,  C h a r d o n n a y  V a l l e  d e  C o l c h a g u a .

E s p a ñ a ,  D o  R u e d a  -  V e r d e j o .

E s p a ñ a ,  D . O .  R i a s  B a i x a s  -  A l b a r i ñ o .

I t a l i a ,  T o s c a n a  D o c  -  V e r m e n t i n o



@LAMAKHARESTAURANTE

C H A M P A G N E  A N D
S P A R K L I N G  W I N E S

$ 379.000

$ 3.305.000

$ 144.000

$ 911 .000

$ 352.000

$ 1 .055.000

ANNA CODORNIUB DE BLANCS 750ML

DOM PERIGNON 750ML

Lambrusco rosato OGNIGIORNO 750ML

MOET CHANDON BRUT IMPERIAL 750ML

PROSECCO ZONIN BRUT CUVEE 750ML

VEUVE CLIQUOT 750ML

E s p a n a ,  C a t a l u ñ a  -  C h a r d o n n a y ,  M a c a b e o ,  P a r e l l a d a  y  X a r e l  I o  B o t e l l a .

F r a n c i a ,  C h a m p a g n e  -  P i n o t  N o i r ,  P i n o t  M e u n i e r  y  C h a r d o n n a y .

I t a l i a ,  E s p u m o s o  R o s a d o .

F r a n c i a ,  C h a m p a g n e  -  P i n o t  N o i r ,  P i n o t  M e u n i e r  y  C h a r d o n n a y .

I t a l i a ,  V e n e t o  -  G l e r a .

F r a n c i a ,  C h a m p a g n e  B r u t .

THE  T I P  I S  VOLUNTARY  AND  I S  NOT  I NC LUDED  I N  THE  P R I C E  
O F  THE  P RODUCTS .  A  1 0%  T I P  ON  THE  TOTAL  B I L L  I S  

SUGGESTED .  A L L  P R I C ES  I NC LUDE  TAXES .



EXCESS I V E  A LCOHOL  CONSUMPT ION  I S  
HARMFUL  TO  H EA LTH ,  AND  THE  SA L E  

O F  A LCOHOL I C  B EVERAGES  TO  M I NORS  
I S  P ROH I B I T ED .

@LAMAKHARESTAURANTE

THE  T I P  I S  VOLUNTARY  AND  I S  NOT  I NC LUDED  
I N  THE  P R I C E  O F  THE  P RODUCTS .  A  1 0%  T I P  

ON  THE  TOTAL  B I L L  I S  SUGGESTED .  A L L  
P R I C ES  I NC LUDE  TAXES .


