


124.00Pasos Perdidos
Pale ale   355ml

124.00Bellas Artes 
Lager  355ml

"Take a look at the board to check out the 
variety of our craft beers."

BeEr

64.00

68.00

CoCtElS

MOCK TAILS 

Corona / Corona Light

Modelo Especial

68.00Negra Modelo

Pilsner, México. 355ml

Dark Lager, México.   355ml

68.00Modelo Cero
Dark Lager, México.   355ml

American Lager, México.   355ml

98.00Minerva
Colonial, Pale Ale and Stout, México.   355ml

Lager, Belgium.   330ml
82.00Stella Artois

162.00Karmeliten  
Golden / Dark  Germany.   500ml

Craft beers

Corona Cero
Pilsner, México. 355ml

64.00
Tinto de Verano 94.00
Red wine & lime soda

Zum Zum 114.00

Clericot           
Red wine, lemonade and berries

114.00

  168.00Aperol Spritz
Proseco, Apperol and sparkling water

98.00Sangría
Red wine and lemonade

Mezcalita       114.00
Fresh chunks of honey pineapple macerated with 

Campari, macerated ginger, orange juice, and grapefruit juice

mezcal, served over lots of ice

94.00Bloody Mary
Tomato juice, condiments, and vodka

Margarita           
Lemon or Strawberry 58.00

Hierbabuena         
Spearmint extract and  aguardiente

Hibiscus, mezcal, lime, and lots of crushed ice with chili.

Campari, gin, and vermouth

114.00

Hierbabuena         
Peppermind & lime 68.00

MiLkShAkEs

Gregory Gin
Gin and cucumber with 
tonic water                                     

168.00
Hendrick´s/ Bullldog

Beefeater

214.00

French 75
Gin, lemon juice, and 
sparkling white wine

 168.00Beefeater

Hendrick´s/ Bullldog 214.00

134.00Negroni

Mary Kiu 88.00
Passion fruit and sparkling water

154.00

154.00

Chocolate 
With handcrafted ice cream   

Peanut Stout Milkshake
Vanilla Ice cream with peanut stout beer

166.00Oreo Milkshake

154.00Vanilla 
With handcrafted ice cream   

@gasparburger
Americana       Providencia       Zona Real

@gasparaviacion
*Ask about our specials

Nationals

Imported

Piñalita 58.00
Fresh chunks of Honey Pineapple macerated 
with sparkling water

68.00Clam & Tomato Juice 

Fresa Reyes                                       168.00

Mezcal, Red chili licor, strawberry coulis and orange juice

Jamaiscal 118.00

Aperol Margarita                         122.00
Aperol, tequila, lime, coconut cream

Gasparito                                       148.00
Our version of Jalisco’s cantarito: white tequila, 
grapefruit soda orange juice, lime, sea salt, and plenty of ice

Calimocho                                    118.00
Red wine, Coca-Cola and ice

158.00Sapporo  
Golden  Japón.   476ml

60.00Michelob Lager light 
Golden Germany.   355ml



AlCoHoL free drinks

LiCoR - 60 ml -  (2oz)

RED

Rincones

Gaspar Wine

LAB
Castelao, Tinta Roriz, Syrah y 
Touriga Nacional, Portugal. 

750ml

Arroyo Joven
Tempranillo, Ribera del Duero.

WiNes

Gin

Vodka

Cogñac

Mezcal

Brandy

Whisky

Aperitif

RumLiqueur

MeXiCaN SpIrItS
Juanita

Abasolo

Nami

Gin

Bourbon

Handcrafted Sake 

WHITE

750ml
Copa 

Copa 

750ml
Copa 

750ml
Copa 

Topo Chico Sparkling Water

Lemonade

Orangeade 

Soft Drinks
Coca Cola, Coca Cola Light, Coca Cola Zero, 
Squirt, Squirt Light Seven, Sprite Light y Sidral 
Aga

Dr. Pepper Cream Soda

Litchi Lemonade

Cucumber Water 

750ml
355ml

 Jamaica  Water
Hibiscus infused with chipotle extract 

Nicchio
Montepulciano d´Abruzzo, 
Italia. 

750ml
Copa 

Nebiolo y Cabernet Sauvignon,
Valle de Guadalupe, México.

Velvet Soda
Pink Grape Fruit soda

Artisanal apple soft drink
Delison

ZINGI
Ginger ferment and lime

Handcrafted yerba mate infusion
Soda Mate 

/ Minimal intervention 

Others

Raza 
Vinho Verde, Arinto, Azal, 
Trajadura 

750ml

SPARKLING
Louis Perdrier

Chardonnay, Pinott Noir y
Pinot Blanc. Bourgogne, Francia

Rincones  
Zinfandel, Chile. 

Villa Sandi

White Sparkling Wine 

750ml

Brut Excellence 

Proseco

ROSÉ

750ml
Copa 

750ml
Copa 

Larrosa, Izadi 
Spain, Garnacha, Rioja 

750ml

Punto Final Clasico  
Malbec, Argentina

750ml

Medievo Reserva 
Tempranillo, España 

750ml

Finca Sobreño 
Reserva, Tempranillo, España

750ml

Gaspar Wine
750mlChardonay, Moscatel 

Valle de Guadalupe, México.

/ Minimal intervention 

Chardonay, Chile

Copa 

Berries Lemonade

Unión
Danzantes 
blanco
Montelobos  

Montelobos 
Ensamble

Ancestral

Martell VSOP

Vainilla Dr. Pepper 
Dr. Pepper Cream Soda with vanilla ice cream

Grand Marnier 

Torres 10

J. W. Red Label
J. W. Black Label

Macallan 12
Glendfiddich
Howler Head
Wild Turkey

Stolichnaya

Absolut
Sky

Grey Goose

Bacardi Blanco 
Appleton Estate 
Appleton Estate
Signature 

Sailor Jerry
Flor de Caña

Beefeater
Hendrick’s
Bulldog

Campari
Aperol

Baileys
Cynar

Licor 43
Chinchón

Buchanans

Primo
Frangelico

Cordón Rouge

Tequila

7 Leguas Blanco
Herradura Reposado

Don Julio 70
Don Julio Blanco

Tequileño Blanco

Cascahuin Blanco
Espolon BCO
Espolon Cristalino
Mayenda

30 30 Cristalino 

Tequileño Platino

Rotundo Blanco

 785.00

  890.00

  180.00
  820.00

124.00

268.00

124.00

208.00

214.00

124.00

235.00

322.00

258.00

150.00

138.00

112.00

102.00
85.00

128.00

95.00

102.00

146.00

112.00

124.00

204.00

246.00

494.00

142.00

168.00

134.00
112.00

99.00

124.00

89.00

124.00

124.00

156.00

110.00

            196.00

            186.00

59.00

49.00

92.00

68.00

68.00

82.00

68.00

49.00

68.00

 560.00
            140.00

79.00

67.00

116.00

106.00

142.00
146.00

240.00

208.00

102.00

179.00
136.00
214.00
398.00

186.00

208.00

156.00
102.00
140.00

 985.00

 442.00
            118.00

  740.00
            158.00

975.00

885.00

1,080.00

1,790.00

          772.00

  498.00
            125.00

  890.00
            196.00

84.00

122.00

138.00



AppETIZERS
Marinated Olives 98.00

Kalamata and green olives; marinated with orange,
rosemary, and chili

Shishito Peppers 158.00- Seasonal -

138.00Beetroot Carpacci
With gourd, goat cheese, and house vinaigrette

118.00Sautéed vegetables
Broccoli, zucchini, carrot, mushroom, and onion

172.00Dumplings 
Pork dumplings steamed and served with 
ponzu sauce (6 pieces) 

78.00Gaspar Soup
Gazpacho in spring-summer, tomato soup in 
autumn-winter

118.00Baked Sweet Potato
With dried yogurt, pesto sauce, and chopped pecans

APEPETIZERS FrOm ThE SeA

OyStErS

172.00Chilli Shrimp
Breaded shrimp in our hot BBQ sauce and chili pepper 

Mediterraneo Ceviche

Fresh
Grilled

165g Saulted of shrimp with avocado in our green ceviche mix

192.00

Subject to availability

Type CRASSOSTREA GIGAS from Baja Californía, México

 Type CRASSOSTREA CORTEZINESIS from Nayarit, México

1/2 dz

1/2 dz

BC 298.00 / NAY 168.00
BC 298.00 / NAY 168.00

French Fries 96.00

Sweet Potatoes Fries 

Sweet Potatoe Chips 62.00

102.00

64.00½ order

GaSpAr FrIeS

72.00½ order

Parmesan Potatoes 

158.00

164.00

Patatas Bravas

Potatoes wedges, Brava sauce and Parmesan cheese

Potato wedges with brava sauce & aioil

 SaLaDs
104.00

156.00

Mixed salad
Lettuce, tomato, cucumber, and 
onion with lemon vinaigrette

Arugula, gorgonzola cheese, pear, caramelized 
pecans, and cranberries with 
balsamic vinaigrette 

Arugula Salad

198.00Heart of Palm and Asparagus Salad
Avocado and sun-dried tomato salad, dressed 
with lemon juice and olive oil 

138.00 
104.00 Cesar Salad

78.00½ order

110.00½ orden

With Chicken

184.00 With Shrimp

Lettuce, croutons  and Parmesan cheese with 
clasic Cesar dressing made with anchovy 

AnD MoRe....

214.00German Sausage 180g

Pork and veal sausage accompanied by house 
mustard and caramelized onion

194.00Gaspar’s Hot Dog 180g 
Homemade bread with pork sausage, cheddar cheese, 
mayonnaise, caramelized onions, BBQ sauce, crispy bacon, 
and a touch of mustard.

204.00Lasaña Gaspar
House-made pasta, pork and beef with pink 
sauce, Parmesan cheese, and parsley

156.00Homemade Nuggets
Finely ground chicken with a hint of parsley, 
breaded and fried, served with BBQ dip and French fries (6 pieces )

168.00
Nerea Mushroom Croquettes
Made with béchamel and a variety of finely chopped 
mushrooms, served with Spanish paprika aioli.

108.00½ order

98.00½ order

88.00Sweet Corn
With butter and sea salt 64.00½ order

To choose one side dish with the marked 
dishes:
Mixed salad
Sautéed vegetables
French fries

138.00Fresh Tomatoes
Thick-sliced tomatoes & our house vinaigrette 82.00½ order

Add goat cheese & arugula        + 32.00

154.00Corn Ribs  
Fried yellow corn with lemon pepper, chili flakes, 
and parsley, served with yuzu dressing

Lemon Chicken
Breaded chicken lightly coated 
in a lemon butter sauce 

214.00

Grilled Chicken Breast 300g 214.00

Milanesa Romana 300g

Breaded chicken breast covered with our cesar salad. 
228.00

228.00Milanesa Napolitana 300g
Breaded chicken breast, topped with a slice of tomato,
gratinated with Swiss and Parmesan cheese,
and covered in spicy brava sauce

Milanesa Pekin 300g 228.00
Chicken breast covered in oriental sauce with sriracha

*We recommend serving it with a mixed salad.

182.00
Tuna Tiradito
Thin slices of tuna served with a ginger and habanero sauce



BuRgeRs

205.00

205.00

 Monday to Friday13:00-19:00h

Classic Burger (beef 110g)

Chicken Burger (Classic, Spicy or Telechicken 150g) 

*Accompanied by french fries and cucumber water, hibiscus or soda.

Lettuce Wrap  or Tomato Wrap

You can swap your bread at no extra cost. 
We recommend the marked burgers

Egg +18.00
+38.00
+24.00

Bacon 
Whole Pickle 

94 .00

142.00

214.00

Mini Cheese
75g Beef, cheddar cheese, mago and ketchup with onion

Cheeseburger
110g Beef, cheddar cheese, ketchup dressing, and onion

Clásica
150g Beef, cheddar cheese, tomato, lettuce, onion, pickles,
special dressing, american mustard, and french fries

194.00
Telechicken

224.00Gaspar 
150g Beef, swiss cheese, lettuce, onion, house mustard, 
house dressing, and french fries

214.00Normandía 

Telescopio
Double meat of 75g each, two portions of cheddar cheese,
two portions of artisanal bacon, pickles, ketchup dressing,
onion, and french fries

224.00

214.00

224.00Del Chef
150g Beef with mustard crust, cheddar cheese, bacon,
pickles, lettuce, red onion, ketchup, chef's dressing, 

and french fries

Napoleón
150g Beef, brie cheese, arugula, tomato, caramelized onion,
house mustard, accompanied by fresh pear

Vaquera
150g Beef, cheddar cheese, onion rings, tomato, lettuce,
BBQ sauce, and french fries

214.00

Smash Burger
Oklahoma style; two 75g smash patties with thin sliced onion 
cheddar cheese and american cheese, pickles, dressing,
and a touch of  tabasco with french fries 

214.00

224.00Lafayette
150g Beef, gorgonzola cheese, caramelized onion, 
house mustard, accompanied by fresh pear amd caramelized pecans

214.00Habanero Cheeseburger
150g Beef, cheddar cheese, lettuce, grilled pineapple, 
habanero jam, accompanied by sweet potato fries

214.00Cimarrón
150g Lamb, goat cheese, mint jelly, cucumber, 
arugula, house mustard, accompanied by fresh pear

Playa Azul
110g Shrimp, swiss cheese, ajillo sauce, avocado, lettuce, 
onion horseradish dressing, and potato wedges

214.00

Gaucha 214.00
110g Beef, provolone cheese, roasted red bell pepper, lettuce, 
mushrooms in red wine, basil mayonnaise, accompanied 
by sweet potato chips

To choose from:  

Chicken Classic
150g Grilled chicken, cheddar cheese, tomato, 
lettuce, onion, pickles, special dressing, 
mustard, and french fries

194.00

170.00Kids Cheeseburger and french fries (110 of beef, 
cheddar, dressings on the side) 

4 Homemade chicken nuggets accompanied by french fries.

(For children under 10 )Choose from:

*Accompanied by cucumber water, lemonade, or soda  

194.00Spicy Chicken
150g Chicken fried with house spicy dressing, 
marinated in brine with pickle vinegar and breaded, 
american cheese, pickles and butter, and french fries

Sweet potato fries +24.00 
Salad +24

Extra Switch sidles

Add tomato and lettuce +12.00

Add tomato and lettuce +12.00

Add tomato and lettuce +12.00

 +44.00

Beyond Meat

Switch to:

150 g Beef, red onion, french butter, swiss cheese, celery 
leaves, a touch of serrano chili, and french fries

150g  Chicken breast marinated in brine, breaded 
and fried, pickles and butter, accompanied by fine 
herbs dressing and french fries  

beef chiken

others

combo meal

kids combo



DeSsErTs

118.00

154.00

Chocolate Tart

Milkshakes

166.00Peanut Stout Milkshake
Vanilla Ice cream with peanut stout beer

156.00Apple Crumble
Served with a vanilla ice cream scoup (milkcandy)

Churros with cajeta 88.00

Pannacota
Sweet and creamy vanilla custard, with red berries 
and a touch of basil

118.00

Ice Cream
- Lemon ice cream with lemon zest
- Vanilla ice cream with strawberry coulis
- Chocolate ice cream with pecans and chocolate
- Oreo ice cream with cookie crumbs

With artisanal chocolate or vanilla ice cream

118.00Pay de guayaba
Sweetened with monk fruit.
Dulce de leche with guava and almond brittle

154.00Oreo Milkshake

148.00Tiramisú
Vainilla sponge cake, chocolate bits, creamcheese and 
sweetmilk filling, a touch of Licor 43 and our house made cold brew.

Extra vanilla ice cream +44.00

46.00Sencillo 
66.00Doble 

sugar free



Black

Green

TeAs AnD InFuSsIoNs
48.00

48.00

48.00Floral Relax 

48.00Detox & Chill 

330ml

330ml

330ml

330ml

48.00

62.00

54.00

48.00

Espresso

Americano

Cappuccino

Cold Brew

Double Espresso 86.00

Espresso Cortado 50.00

118.00A�ogato
Espresso and vanilla ice cream

*Extra - Licor 43      + 42.00

Cold co�ee infusion 

GaSpAr CaRaJiLlOs 

(Chamomile Lavender)

GutenTag

(Sencha)

(Tulsi, Hierbabuena, Rosa Mosqueta, Moras Goji)

CoFfEe 

Espresso Capurro
124.00

Carajillo Lisa                                       
146.00

Espresso 43 158.00

158.00

Espresso, vodka, cointreau and orange twist

Licor 43, cold brew and orange twist (shaked) 

Baileys Espresso



166.00Oreo Milkshake

Lisa Café Bar
Punto Sao Pulo #2334 Local E2

Colonia Providencia
Tel: 33 2472 9011

Est. 2019 

DeSsErTs

118.00

154.00

Chocolate Tart

Milkshakes 

154.00Peanut Stout Milkshake
Vanilla Ice cream with peanut stout beer

156.00Apple Crumble
Served with a vanilla ice cream scoup (milkcandy)

Churros with cajeta 88.00

Pannacota
Sweet and creamy vanilla custard, with red berries 
and a touch of basil

118.00

Ice Cream
- Lemon ice cream with lemon zest
-Vanilla ice cream with strawberry coulis
-Chocolate ice cream with pecans and chocolate
-Oreo ice cream with cookie crumbs

46.00

B I S T R O

With artisanal chocolate or vanilla ice cream

Lerdo de Tejada #2162
Colonia Americana
Tel: 33 3616 4869

Est. 2010 

AMERICANA                                       

Av. Aviación #3895
Zona Valle Real

Tel: 33 1984 0663
Est. 2014 

ZONA REAL                                        

Punto Sao Paulo #2334 Local E2
Colonia Providencia
Tel: 33 2472 9011

Est. 2019

PROVIDENCIA                                        

Extra vanilla ice cream +44.00

PROVIDENCIA                                        

Black

Green

TeAs AnD

48.00

48.00

InFuSsIoNs

48.00Relax Floral  

48.00Detox & Chill 

330ml

330ml

330ml

330ml

Also as Iced Tea

CoFfEe
48.00

62.00

54.00

48.00

Espresso

Americano

Cappuccino

Cold Brew

Double Espresso 86.00

Espresso Cortado 50.00

Espresso Capurro 124.00

Carajillo Lisa                                       146.00

118.00A�ogato
Espresso and vanilla ice cream

*Extra - Licor 43      + 46.00

Espresso 43 158.00

158.00

Cold co�ee infusion 

Sencillo
66.00Doble 

GaSpAr CaRaJiLlOs

Espresso, vodka, cointreau and orange twist

Licor 43, cold brew and orange twist (shaked)

(Chamomile Lavender), GutenTag

GutenTag

(Sencha), Katerina

(Tulsi, Hierbabuena, Rosa Mosqueta, Moras Goji) Katerina

148.00Tiramisú
Vainilla sponge cake, chocolate bits, creamcheese and 
sweetmilk filling, a touch of Licor 43 and our house made cold brew

gasparburger: lisacafebar:gasparbistro.com gasparbistro.com

Baileys Espresso

take away
House-made dressings, ready to take home.

Strong mustard

Alioli 

98.00

98.00

98.00BBQ

250g

250g

250g

118.00Pay de guayaba
Sweetened with monk fruit.
Dulce de leche with guava and almond brittle

sugar free


