Don Diablo

$42,000
Olmeca Reposado tequila, agave

honey, cilantro and fresh red chili.

Barba Roja

$43,000
Tequila Jimador Blanco, with
Jamaican water, rosemary and

frosted with lemon chile.

Selva Negra

$60,000

Monte Lobo Mezcal, strawberry
syrup, black aniline with a

blueberry sugar frosting.

Gin & Tonic

($45.000)

Signature Cocktails Celestino

Celestino
$54,000

Gin Puerto de Indias, grapefruit
Juice, clove pear syrup with

strawberries and madel basil.

El Dorado

$49,000
Ron Barcelo, Lillet, lychee fruit
made with rosemary, saffron and

almond syrup.

Smokey knight
$59,000

Gentleman whiskey, luxardo
marrasquino y dash de

angostura bitter.

Bella Donna
$56,000

Gray Goose vodka, melon liqueur
and cremant de bourgogne

prosecco.

Flavored Sodas

‘Malfy Gin Originale & Pelletier Classica
‘Malfy Gin Rose & Pelletier Herbal
‘Malfy Gin Arancia & pelletier rubi

‘Malfy Gin Limone & Pelletier Yuzu

-Selva & Pelletier Herbal

Wines

Bottle $145,000 Glass $35,000

« [zadi Larrosa Blanca
- [zadi Larrosa Negra
- Izadi Larrosa rose

- Diamant de l'herré

Sparkling

Bottle $209,000 Glass $38,000

- Cremant De Bourgogne Brut

- Lychee & sandia $15.000

* Manzana verde & maracuya $15.000

- Blueberry & fresa $15.000
Beers
- Club colombia $9.000
- Coronita $14.000
- Sierra blanca IPA $22.000
= Sierrg blancg GOSE $22.000

Drinks

- Rose lemonade $22.500
- Coca-cola $7.000
- Coca-cola zero $7.000
- Agua blossom $12.000
- Agua con gas blossom $12.000
- Soda $7.000




Celestino Food

Totopos

$40,000
Corn nachos, avocado, pico de gallo and refried beans.

Hummus Dip

$45,000
Chickpea hummus, tahini, spices, accompanied with pita bread.

Smoked Trout Dip

$50,000
smoked trout, cream cheese, spices, milk cream and cookies.

Shrimp Ceviche

$60,000

Shrimp, marinated onion and green plantain.

Pork Ceviche

$65,000
plantain coins, fried pork belly, spiced onion, mango and caramelized sauce.

Meatballs to the Devil

$68,000
pork and beef meatballs, miglash sauce with black pepper and Sourdough bread.
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