
M E N U

Smile,

YOU'RE INCOLOMBIA

M Y  L I T T L E  P I E C E  O F  C O L O M B I A  I N  M É R I D A ,  Y U C A T Á N .

E N G L I S H



J U I C E  P I T C H E R S

TO SHARE
Ice cold, it goes perfectly with the Chuleta Valluna XL.
Pitcher serves 4

P I C K  Y O U R  F L A V O R

Jugo de Lulo 230

Jugo de Maracuyá 210

Limonada de Coco 210

Limonada de Piloncillo 180

Limonada Mineral 190

Limonada Natural 160

C O C K T A I L S

SIGNATURE
Created exclusively for Parceros by Endémica Mixología.

Cantarito Paisa 170
Tequila, grapefruit and passion
fruit, served in clay with chamoy.

La Bichota 170
Watermelon vodka with
cranberry and pineapple.

THE ALL-TIME CLASSICS
Mezcalita de Maracuyá 160 Tart and smoky, with worm salt.

Mezcalita de Frutos Rojos 160 Sweet, smoky and deep red.

Mezcalita de Lulo 165 Citrusy and refreshing, with Colombian lulo.

Carajillo Clásico 145 Espresso and Licor 43: vanilla and citrus.

A  M U S T - T R Y

EL DUELO
COLOMBIA

1 AGUARDIENTE
ANTIOQUEÑO

2 RON VIEJO
DE CALDAS

VS
MEXICO

3 MEZCAL
400 CONEJOS

4 TEQUILA
JOSÉ CUERVO

380 4 SHOTS 30 ML EACH MAY THE BEST ONE WIN.

W A N T  T O  K E E P  T H E  D U E L  G O I N G ?

Guaro bottle 1600 Rum bottle 1700

D R I N K S

F A V O R I T E

Carajillo Paisa
185
A carajillo with guaro:
espresso, Licor 43 and
Antioquian
aguardiente.



C O L O M B I A N  J U I C E S  &  L E M O N A D E S
Pitcher serves 4 GLASS PITCHER

Jugo de Lulo 65

Jugo de maracuyá 60

Limonada de coco 60

Limonada de piloncillo 50

Limonada mineral 55

Limonada natural 45

Limonada de
aguacate  GO FOR IT

65

I M P O R T E D
3 countries, 2 ships and 3 trucks to reach your table. It costs, but it's the
only way to bring you the real taste of Colombia. Subject to seasonal
availability.

Pony Malta 100

Refresco de Colombia 80

M I L K S H A K E S
MINI LARGE

Malteada de Arequipe  80 120

C O F F E E  &  C H O C O L A T E
Chocolate con queso 75

Café Americano 60

Chocolate 60
Café tinto 35

S P I R I T S  &  W I N E
SHOT BOTTLE

Buchanan's 12 años 180 2400

Aguardiente Antioqueño  140 1600

Ron Viejo de Caldas  150 1700

Mezcal 400 Conejos 120 1500

Trapiche Malbec 130 400

Casillero del Diablo 180 600

B E E R S
Domestic beer 60

Lulo craft beer ONLY HERE 120

Cubetazo 270

POISON YOUR BEER +130
A whole shot of guaro sinks into your beer.
Sounds like a warning, tastes like a party.
On any beer or cubetazo

Refajo 140
Domestic beer + Colombiana

Build it with the beer you like
Sweet, fresh and proudly Colombian

SODAS

Coca-Cola 60 Sparkling water 50 Still water 30

D R I N K S

230
A tropical fruit grown only in Colombia, with a flavor you have
to try: citrusy, sweet and very refreshing.

210
A fresh, delicious passion fruit juice with the perfect balance
of sweetness and acidity.

210
A new flavor that's hard to imagine, and worth unlocking: the
perfect pairing of tart lime and creamy coconut.

180
The perfect pairing of tart sour orange and the soft
sweetness of panela — Mexico's piloncillo.

190

160

—

Sounds odd, tastes incredible: creamy, fresh and very
Colombian. By the glass only.

A soft, sweet malt drink: in Colombia it's what you order with
Empanadas.

Colombia's favorite sodas, by POSTOBÓN. A must on any trip
through Colombia!

Vanilla ice cream, milk and arequipe — Colombia's dulce de
leche.

One taste and you're hooked! It sounds odd, but in Colombia
sweet and salty go together all the time.

In every Colombian home someone will ask: ¿un tintico?
Black coffee in a small cup, the size and color of red wine.

12-year-old blended Scotch: smooth, round, with notes of
honey.

Antioquia's guaro: anise-forward, smooth, made for toasting
in rounds.

5-year-old Colombian añejo: caramel, vanilla and oak.

Young Oaxacan mezcal: smoky, herbal, made to sip slowly.

The best match for the Bandeja Paisa: ripe fruit and soft
tannins, from Mendoza.

Full-bodied Chilean red: a Cabernet Sauvignon of black fruit,
firm tannins and a touch of cacao.

Corona · Pacífico · Pacífico suave · Modelo especial · Ultra
michelob · Victoria · Barrilito · Corona light.

Citrusy and light, straight from the tap. The same lulo as the
juice, now in a beer.

Five domestic beers in a bucket of ice. The one that goes with
the Picada and the Castacón.

salt & lime rim +25 · michelada style +30

F R O M  T H E  H E A R T ,  W I T H  F L A V O R .



K I D S '  M E N U

BOOM!BOOM!
YOU SHALL NOT PASS!YOU SHALL NOT PASS!



3  A DV E N T U R E S  TO  C H O O S E  F R O M

KIDS' MENU

F R O M  T H E  H E A R T ,  W I T H  F L A V O R .

CAJITA
PARCERITOSPARCERITOS

Chicken strips, fries and a candy, in
their own little animal box.

190

And the duck goes home
with them

Collect them all!
There are 50 ducks to collect

PERRITO
VALIENTEVALIENTE

A hot dog in a soft bun with American
cheese, crushed chips, ketchup and pink

sauce.

150

It arrives in its own toy dog

CHICKEN STRIPS
WITH FRENCH FRIESWITH FRENCH FRIES

140

The classic ones

· And to drink, a mini Malteada de Arequipe 80 ·



CHICHARRÓN
TRANCAO
400g · 1 – 2  P E O P L E  ·  O R D E R  F O R  T H E  T A B L E

Add more flavor Cheese arepa +60 French fries +60 Guacamole +50
Fried yuca +40

S T A R T E R S

The best way to start the table

It cracks when you bite it, meaty
inside: chicharrón • golden
patacones • creamy guacamole.

330

· ·
·

What is a patacón?
Green plantain, smashed and
fried twice: golden and crisp
outside, soft in the middle.



PATACONES CON CHICHARRÓN
This is how Medellín eats them
Golden, crisp patacón on a bed of creamy
avocado with meaty chicharrón.

150

PATACONES VALLUNOS
The perfect kickoff for the crew
Big, crunchy patacones with house hogao: the
Colombian tomato and onion sauce.

90

S T A R T E R S

GUACAMOLE CON CHICHARRÓN
To pick at while the rest arrives
Silky traditional guacamole, meaty chicharrón and
plantain chips: crunchy against creamy in every
bite.

190

PATACONES RECOCHEROS
Patacones gone wild
They come loaded, and in bigger portions:
guacamole, chicken, ground beef, chicharrón,
chorizo and melted cheese.

200

(5)

EMPANADAS
Like the ones on every corner in Colombia
Golden empanadas filled with spiced chicken,
ground beef or cheese, made to eat hot.

180

(5) AREPITAS RECOCHERAS
Team arepa? These ones are yours
Golden little arepas over guacamole, topped with
chicken, ground beef, chicharrón, chorizo and
melted cheese.

180

(5)

(3)

Swap the protein for seasoned chicken, chorizo or beef.

(4)

F R O M  T H E  H E A R T ,  W I T H  F L A V O R .



CASTACÓN
Pork belly · O V E R  1 . 2  K G  ·  4  P E O P L E

T O  S H A R E

Over 2 hrs in the oven

For tacos, to share

With handmade tortillas,
patacones, plantain chips, and
house guacamole and ají.

HEADS TURN
WHEN IT
ARRIVES.

750

Add more flavor
Cheese arepa +60

Guacamole +50

Tortillas +25



BANDEJA PAISA 3 PISOS
2–3 PEOPLE

Colombia's most famous, stacked 3 levels high
chicharrón • chorizo • morcilla • beef • egg – beans • rice
• plantain • avocado • arepa.

600

F AV O R I T E S  T O  S H A R E

Add more flavor Morcilla +60 Chorizo +60 Papa criolla +60
Tortillas +25

· ·
·

PICADA MONTAÑERA
2–3 PEOPLE

Perfect for tasting a bit of everything
Crispy chicharrón, juicy chorizo, skirt
steak and chicken • cheese arepa,
patacones, fried yuca and papa criolla.

500

T H E  F A V O R I T E

Add more flavor Chicharrón +90
Guacamole +50·

CHULETA VALLUNA XL
4 PEOPLE • GIANT

For whoever shows up really hungry
The pride of Valle del Cauca: tender
breaded pork fried until crisp • potatoes •
patacones • avocado.

700
Add more flavor Guacamole +50 Tortillas +25·

F R O M  T H E  H E A R T ,  W I T H  F L A V O R .

Coming as a group? Order for the table
Juice pitcher from 160 Cubetazo 270serves 4 glasses five beers in a bucket



BANDEJA PAISA
Personal

Also in 3 Levels, to share — 600.

T H E  M O S T  O R D E R E D

The dish that best represents
Colombia.

An explosion of sweet, savory and
crunchy flavors on a single platter.

Beans, chicharrón, chorizo, beef,
fried egg, avocado, rice, plantain
and arepa

250

Add more flavor
Chicharrón +90

Chorizo +60

Papa criolla +60

Tortillas +25



M A I N  D I S H E S

G R A N D M A ' S  S O U P S

C O L O M B I A N  C L A S S I C S

CHULETA VALLUNA
The pride of Valle del Cauca
Breaded pork chop fried until crisp, served with
potatoes, patacones and avocado.

240
Also in XL, for 4 people — 700.

CAZUELA DE FRIJOLES
Paisa home cooking
Slow-cooked paisa-style beans, served with rice,
avocado, little arepas, plantain and crispy
chicharrón.

220

Add more flavor Chicken breast +80 Cheese arepa +60 Avocado +35· ·

AJIACO SANTAFEREÑO
Bogotá's signature soup
A creamy soup of chicken, Colombian
potatoes and the unmistakable aroma of
guascas .

250

SANCOCHO DE GALLINA
The Sunday sancocho
Free-range hen slow-cooked with plantain,
yuca and corn, served with rice and
avocado.

250

CALDO DE COSTILLA
Colombia's “raise-the-dead” broth
Ribs cooked for hours until they fall off the
bone, in a clear broth full of flavor.

180

F R O M  T H E  H E A R T ,  W I T H  F L A V O R .



LA BERRACA
D O U B L E  P A T T Y

F R O M  T H E  C O L O M B I A N  S T R E E T

In Colombia, berraca means the
one that can handle anything

House-seasoned craft beef patty
with pork belly chicharrón, baked
for two hours.

On bread kneaded and baked in
house, with melted cheese, fresh
guacamole and our house sauce.
Served with French fries.

270

To wash it down
Refajo 140

Cantarito Paisa 170

Refajo is beer mixed with
Colombiana



B U R G E R S

A R E P A S

AREPA PAISA
Crispy chicharrón and chorizo
With creamy avocado and cheese,
packed inside the arepa.

160

AREPA DE CARNE
The classic pair that never
misses
Ground beef and melted
cheese inside the arepa.

140

AREPA DE POLLO
Juicy chicken breast
With avocado, plantain and
cheese, inside the warm arepa.

140

F R O M  T H E  S T R E E T

PATABURGER
A burger with no bun
Grilled beef, melted cheese and creamy
sauces between two crunchy patacones.
Served with French fries.

220

AREPABURGER
Between two cheese arepas
Beef burger with lettuce, tomato, pineapple,
caramelized onion and more cheese.
Served with French fries.

250

F R O M  T H E  H E A R T ,  W I T H  F L A V O R .

T H E  F A V O R I T E

· And save some room: Polvos Mágicos, our most ordered dessert 150 ·



POLVOS
Mágicos

T H E  M O S T  O R D E R E D  D E S S E R T

Soft, moist tres leches soaked in

creamy arequipe with popping
Quipitos.

I T  P O P S  I N  Y O U R

M O U T H

150



C A F É  P A R C E R O S
The perfect finish to any dessert.
Chocolate con queso 75 · Café Americano 60 · Chocolate 60 · Café tinto 35

With dessert, the americano is 45

A D D - O N S

PROTEINS Side of Chicharrón 150gr +90  · Chicken Breast 150gr +80  · Ground Beef 90gr +70  · Chorizo +60  · Morcilla +60

SIDES Broth +70  · Papa Criolla +60  · French Fries +60  · Beans +50  · House Guacamole +50  · Fried Yuca +40  ·
Avocado +35  · Patacón +35  · Fried Plantain +30  · Cheese +25  · Rice +25  · Tortillas +25

AREPAS Cheese Arepa +60  · Plain Arepa +30

D E S S E R T S

CHEESECAKE DE TEMPORADA
A perfect balance of sweet, tart and tropical
Creamy, with the Colombian fruit in season: passion fruit, lulo,
or whatever is at its peak.

140
And with a scoop of ice cream +45

CHOCORRAMO CON HELADO
The Chocorramo — the chocolate-
covered cake from every Colombian
lunchbox — served with creamy
scoops of ice cream, arequipe and
condensed milk.

Ask for two spoons and share it.

190

F R O M  T H E  H E A R T ,  W I T H  F L A V O R .



There are no sad endings,

only new beginnings

D E L I V E R Y

Anywhere in Mérida

H O U R S

Mon–Sat: 1:00 pm – 11:00 pm
Sundays: 12:00 pm – 10:00 pm

R E S E R V A T I O N S  &  O R D E R S

WhatsApp
999 251 8262

S O C I A L

@parceros_cafe

P A R C E R O S  C A F É  ·  M É R I D A ,  Y U C A T Á N  ·  M E N U  1  ·  2 0 2 6  E D I T I O N

Live music
and a party atmosphere

Decorations
and a special table

Dessert
for the birthday guest

Great for groups
and families

To make your birthday
a memory you won't forget.

Celebrate your

BIRTHDAY
A T  P A R C E R O S

BOOK YOUR BIRTHDAY

Scan me

E N G L I S H


