
@CASAHISTORICA_CARTAGENA

MENÚ
ALL DAY

brunch isbrunch isbrunch is
alwaysalwaysalways
   a gooda gooda good

   ideaideaidea



M I M O S A
H I S T O R I C A

C o c k t a i l s  
& MIMOSAS

 s t r awbe r r i e s ,  o r ange ,
E spuman te  B ru t .

$ 2 4 . 0 0 0

M I M O S A  D E L L A
B luebe r r i e s ,  

s i r up  manda r i na ,
E spuman te  B ru t .

C O P A  D E  V I N O
r ed  w i ne  /  wh i t e

M A R G A R I T A  
Tequ i l a ,  Co i n t r eau ,

l emón ,  
sa l  ( t r ad i c i ona l )

$ 3 5 . 0 0 0

$ 2 4 . 0 0 0

$ 2 2 . 0 0 0

A P E R O L  S P R I T Z
Soda ,  v i no  e spumoso ,

ape ro l ,  y  
r oda j a  de  na ran j a .

$ 3 2 . 0 0 0

G I N  T O N I C
G ineb ra  d r y ,  wa te r  t ón i c ,  i c e  

$ 2 6 . 0 0 0

H I S T O R I C  H O U S E  I N V I T E S  Y O U  T O  C E L E B R A T E  R E S P O N S I B L Y .  E X C E S S  A L C O H O L  I S  H A R M F U L  T O  H E A L T H .  T H E  S A L E  O F

I N T O X I C A T I N G  B E V E R A G E S  T O  M I N O R S  I S  P R O H I B I T E D .

M O J I T O  1 9 2 7

$ 3 0 . 0 0 0

Ron  wh i t e ,
s t r awbe r r i e s ,  l emon ,
Ye rba  buena ,  soda .  

D A I Q U I R I

$ 2 6 . 0 0 0

Ron  wh i t e ,
s t r awbe r r i e s ,  l emon ,

s y r up  

C O S M O P O L I T A N

$ 4 2 . 0 0 0

Vocka ,  t r i p l e  sec ,
l emon ,  b l uebe r r y  



F R U T O S  R O J O S
soda  ha t su ,  s y rope  f r u to s ,  

y e rba  buena ,  s t r awbe r r y  and  
b l uebe r i e s .

$ 1 4 . 0 0 0

 T R O P I C A L
soda  ha t su ,  s y rope  de  cape

goosebe r r i e s ,  
peach ,  h i e r ba  buena  y  

o range .
$ 1 4 . 0 0 0

M o c k t a i l s

 A R T E S A N A L
C O R D I L L E R A

 N ig th  
p i nk

Mes t i za
$ 1 2 . 0 0 0

C e r v e z a s

H E I N E K E N
$ 1 0 . 0 0 0

R E D
 s t r awbe r r y ,  l emon ,  ye rba  buena ,  i c e

g i nge r  y  t é  ha t su .  
$ 1 5 . 0 0 0

M I C H E L A D A  $ 2 . 0 0 0

M I C H E L A D A  $ 2 . 0 0 0

S O D A  M I C H E L A D A
soda  con  bo rde  de  sa l  y  

zumo  de  l emon
$ 1 2 . 0 0 0



DRINKS

CAFE  AMER ICANO

CAPUCHINO

CAFÉ  EXPRESSO

EXPRESO DOBLE

CAFÉ  LATTE

CHOCOLATE  DE  LA  CASA  
Adición (Borde de maní en la copa $2k)

CAFÉ  MOCA  (CHOCOLATE  &  CAFÉ)

F LAT  WHITE

MACCHIATO

TE  CHA I

AFFOGATO 

$ 7.000

$ 9.000

$ 6.000

$ 11.000

$ 9.000

$ 11.000

$ 11.000

$ 12.000

$ 9.000

$ 15.000
$ 10.000

 H O T

C o l d

STRAWBERRY  JU ICE  (WATER)

$ 12.000

$ 12.000

$ 11.000

$ 14.000

$ 15.000MILO  HOUSE

COLD  CAPPUCC INO

LEMON JU ICE

L IMONADA  FRESADA  

$ 10.000

V ITA L  JU ICE $ 18.000
(celery, cucumber, pineapple, spinach,
orange y honey)

MANGO JU ICE $ 12.000

WATER  300 ML

WATER  500 ML

$ 6.000

$ 10.000

SODA WATER  300 ML

COCA  COLA  400ML

$ 6.000

BOTL LES

$ 6.000

COCA  COLA  ZERO

TE  HATSU

$ 6.000

$ 8.700

A L M O N D  M I L K

$ 3.500

ADITIONADITIONADITION

(Helado Vainilla y Expreso) C H A N T I L L Y

$ 3.000

ADITIONADITIONADITION

ORANGE  JU ICE

GREEN  TEA  (MATCHA) $ 14.000

CAPUCHINO ALMOND $ 13.000



3 spheres of mafufo (typical plantain) stuffed with
ranch sausage and cheese, accompanied by a bed
of house buttermilk.

A R E P A  D E  Q U E S O

 Croissant butter

C R O I S S A N T :

 Croissant Ham and cheese

 Croissant Chocolate

 Croissant Almond

$ 7.000

$ 9.000

$ 17.000

$ 11.000

B O W L  T R O P I C A L
GREEK YOGURT BASE

HOMEMADE MANGO AND

PASSION FRUIT, ACCOMPANIED

BY BLUEBERRIES, MANGO AND

HISTORIC GRANOLA TOPPINGS,

GRATED COCONUT AND CHIA

SEEDS.

$22.000 

C A N A S T A  D E
C R O I S S A N T
CROISSANT ALMOND, 
CROISSANT CHOCOLATE Y
CROISSANT BUTTER

$ 25.000

T i c k e t s

$ 26.000

$ 14.000

ENJOY  EVERY  DAY  3X2  IN  M IMOSAS

M A F U F O

seasona l  f r u i t s .
F R U I T  S A L A D

$ 14.000

COMINGCOMINGCOMINGSOONSOONSOON

B r i o c h e  b r e a d ,  5 5  g  a n g u s
b e e f ,  c r e a m y  p h i l a d e l p h i a
c h e e s e  w i t h  b a c o n ,  s a v a n n a h
c h e e s e  a n d  g a r l i c  s a u c e

MINI BURGUER X 3

$50.000

B O W L  F R U T O S  D E L
B O S Q U E  $ 23.000



S T R A W B E R R Y

BLUEBERR IES-  BANANA

$ 12.000 

$ 13.000

STRAWBERRY-  BANANA

BLUEBERR IES  -  STRAWBERRY

$ 12.000

$ 13.000

COFFEE

BA I L EYS

$ 18.000 

$ 32.000 

STRAWBERRY

BROWNIE

$ 18.500 

$ 22.000

DISFRUTA  TODOS LOS  D IAS  3X2  EN  M IMOSAS

Smooth ie
A  BASE  DE  YOGURT

Shake

A L M O N D  M I L K

$ 4.000

ADITIONADITIONADITION

MANGO $ 13.000



COLOMBIAN  EXOT IC
D ISH

CORN F LOUR  WITH
MOZAREL LA  CHEESE ,
COSTEÑO CHEESE .
ACCOMPANIED  BY

WHEY  SAUCE
(COSTEÑO)

$28 .000

CREPESCREPES
CHOCLOCHOCLO



E G G S  B E N E D I C T  W I T H
A V O C A D O

E G G S  R E V U E L T O S  ( 3  U N I )

English muffin base with poached eggs,
accompanied by smoked bacon and

blanched spinach, bathed in homemade
hollandaise sauce.

E G G S  B E N E D I C T  W I T H  B A C O N

B E N E D I C T  E G G S  W I T H  H A M

English muffin base with poached eggs,
accompanied by smoked ham and
blanched spinach, bathed in homemade
hollandaise sauce.

$ 13.000

English muffin base with
poached eggs, accompanied by

avocado puree, bathed with
homemade hollandaise sauce.

E G G S

FR I ED  EGGS  (2)  $ 12.000

H U E V O S  S O L O  C L A R A S  ( 3 ) $ 20.000

TOMATE  &  ON ION

SAUSAGE  RANCHERA

CHEESE  MOZARELLA  O  COSTEÑO

SP INACH

BACON

OMELETTE  HAM &  CHEESE
Turkey ham and savannah cheese
accompanied by croutons

$ 18.000

$ 12.000

Huevos

$ 32.000

$ 30.000

$ 30.000

$ 2.000

$ 5.000

$ 3.500

$ 3.000

Toasted cro issant with maple
syrup ,  serrano ham, poached

eggs and
Hol landese sauce .

C R O I S S A N T  M O N S I E U R

$ 36.000

NEWNEWNEW   



D E S A Y U N O  A M E R I C A N O

Fried eggs, bacon, sausage, air
fryer fries, waffle, served with
homemade strawberry sauce.

$36.000
H I S T O R I C O
C O L O M B I A N O
Perico eggs, cheese
arepa,
Ranchera sausage,
coastal cheese,
cilantro sauce.

Brunch

$32.000

D E S A Y U N O
S A L U D A B L E
avocado toast
with wholemeal
bread and
scrambled eggs.
$28.000

E L  M A R Q U É Z
C R I O L L O
Fried egg, accompanied by fried ripe
plantain, shredded meat with hogao´ and
pork rinds.
$34.000

M O N S E I U R
K E T O

2 eggs fried in olive oil
with cilantro, smoked

bacon, grilled peasant
cheese and cherry

tomato.

$ 33.000NEWNEWNEW   

NEWNEWNEW   

ENJOY  EVERY  DAY  3X2  IN  M IMOSAS



C R O I S S A N T  D E
P R O S C C I U T T O

T O S T A D A  D E
A G U A C A T E

Whole wheat toast with
avocado puree, grated

boiled egg, caramelized
bacon and sliced ​​almonds.

French Toast in Brioche
bread, accompanied by
honey and seasonal
fruits.

W A F F L E  H E R O I C O  
Pandeyuca waffle with sandwich sauce
or strawberry sauce, savannah cheese
and fresh blueberries and strawberries.

E N C A N T O  F R A N C E S

Brunch

$ 25.000

$ 30.000

Toasted Croissant with
Proscciutto and fresh
roasted peach, house
cream cheese and
walnuts.
$26.000

$24.000

C R O I S S A N T
M A D A M E

Honey toasted
croissant, house

spiced cream cheese,
bacon and fried egg.

$23.000

C R O I S S A N T  P E S T O
Croissant stuffed with
Mozzarella di bufala, house
pesto sauce, basil and
cherry tomato.
accompanied by olive oil.
 $28.000

P A N C A K E S  D E
A V E N A

Oatmeal, accompanied
by honey, granola and

seasonal fruits.
$ 25.000

NEWNEWNEW   

NEWNEWNEW   



P A N I N I  S A N  M A R T Í N
Smoked ham, candied bacon, house

cream cheese, savannah cheese,
house strawberry sauce.

Accompanied by French fries made in
Air Fryer.

P A N I N I  C A S A  H I S T O R I C A  
JTurkey ham, smoked ham, savannah
cheese, house-dried tomato butter,
fresh tomato, lettuce.
Accompanied by French fries made in
Air Fryer.

H A M B U R G U E S A  H I S T Ó R I C A
Brioche Bread, Angus Beef, Cheddar

Cheese, Smoked Bacon, Pineapple Sauce,
Tomato, Lettuce, Grilled Onion,

accompanied by House Sauce and French
Fries made in Air Fryer.

B A N D E J A  D E  N A C H O S
Chicken, ground beef, nachos,
accompanied by pico e gallo,

avocado sauce.

S A N D W I C H  C L U B
Brioche bread, chicken,
bacon, egg, savannah cheese,
tomato, lettuce, special
sauce, accompanied by
French fries made in Air Fryer.

B r u n c h   
L u n c h

$33.000

$34.000

$38.000$50.000

$50.000

P A N I N I  C A P R E S E
Panini bread, house pesto sauce, basil,
mozzarella di bufala. Cherry tomato.
Accompanied by French fries made in
Air Fryer.

$34.000

NEWNEWNEW   



E N S A L A D A  H I S T Ó R I C A
Lettuce mix, cherry tomato,
filleted almonds, chicken,
chopped boiled egg, croutons,
parmesan cheese accompanied
by house vinaigrette

S A N D W I C H  1 9 2 7
S

A
N

D

W
I C H

 

Panini bread, shredded meat,
caramelized onion, cream
avocado, savannah cheese and
coriander. accompanied by meat
consommé and French fries made in a
fryer.

L u n c h

$36.000

$48.000

1927

NEWNEWNEW   



MAZORCAMAZORCA
FANTASTICAFANTASTICA
Natural corn, garlic aleoli, chicken,
bacon, peasant cheese.



K  I  D  S

R O D O L F O  R E N O
  Oat Pancake Mix

Accompanied by seasonal
fruits.

W A F F L E  C O N O
Waffle-shaped cone with

chantilly, Accompanied
by seasonal fruits.

A M E R I C A N  B R E A K F A S T
Fried egg, sausage octopus and
french fries made in Air Fryer.

S U P E R  C H I C K E N
Breast cubes with French fries and

honey.

B r u n c h

$23.000

$18.000

$25.000

$26.000

12 YEARS MAX



POSTREPOSTREPOSTRE   
RECOMENDADORECOMENDADORECOMENDADO

FRENCHFRENCHFRENCH
TOASTTOASTTOAST
$25.000

Tostada Francesa
con Pan Brioche
acompañada de
bola de helado

sabor vainilla, salsa
de arequipe,

chocolate  y frutas
de temporada.



$ 7.000

C H O C O L A T E  C O N  A R E Q U I P E  

R E D  V E L V E T  

A R A N D A N O S

A M A P O L A  C O N  N A R A N J A

T O R T A S

15.000

13.000

15.000

13.000

Porción

V O L C A N  D E  C H O C O L A T E
Wafle de chocolate Acompañado con helado
de vainilla, fresas y salsa de arequipe.

$ 23.000

Momento
FE L IZ

C O P A  D E  H E L A D O
helado de Vainilla acompañado de salsa de
chocolate y frutas de temporada.

$ 14.000

S W E E T  J A R S
Ponque, Crema de queso, salsa de chocolate y toppings

$ 30.000

sabores:
Red Velvet
Chocolate 
Arandanos
Amapola

$ 13.000
DONUTS
CON CHOCOLATE 

MUFFIN 
(FRUTOS ROJOS)

CAKEPOP

$ 10.000

$ 7.000

$ 12.000



E N J O Y  E V E R Y  D A Y  3 X 2  I N
M I M O S A S

S H A R E  Y O U R  E X P E R I E N C E  A N D  M E N T I O N  U S
@ C A S A H I S T O R I C A _ C A R T A G E N A

H I S T O R I C  H O U S E  I N V I T E S  Y O U  T O  C E L E B R A T E  R E S P O N S I B L Y .  E X C E S S  A L C O H O L  I S  H A R M F U L  T O  H E A L T H .  T H E

S A L E  O F  I N T O X I C A T I N G  B E V E R A G E S  T O  M I N O R S  I S  P R O H I B I T E D .


