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In every cup, a kiss.
In every corner, a dream.




ARTISAN
PASTRY

Brownie with vanilla ice cream $ 18,000
Red velvet $ 20,000
Chocolate & dulce de leche (arequipe) $ 20,000
Coffee & vanilla $ 20,000
Blueberry & poppy seed $ 20,000
Carrot cake $ 20,000
Vegan chocolate cake $ 20,000
Chocolate and almond bar $ 18,000
Alfajores (3 units) $ 16,000
Chocolate lava muffin $ 16,000
Blueberry & Greek yogurt muffin $ 16,000
Seasonal donuts $ 12,000

©

GRADITIONAL
PASTRY

Lemon & poppy seed $ 15,000
Upside-down pineapple cake $ 15,000
Classic banana cake $ 15,000
Cassava cake (Enyucado) $ 15,000

ARTISAN
(HEESECAKES

Corozo $ 20,000
Passion fruit $ 20,000
Oreo $ 20,000
Red berries $ 20,000
PITES

Bufuelo $ 6,000
Pandebono S 6,000
Cheese sticks (3 units) $ 12,000
Whole wheat mozzarella stick $ 12,000

BAKERY




‘GEROS PUFF PASTREES
& CROISSANTS

Spinach & cream cheese $ 14,000
Tomato & mozzarella $ 14,000
Raspberry & ricotta cheese $ 12,000
Classic chocolate $ 12,000
Cinnamon roll $ 14,000
Aged cheeses S 14,000
Chicken pastry $ 14,000
Meat pastry $ 14,000
Cheese puff pastry stick $ 12,000

“CROISSANT

Vegano semillas $ 12,000
Vegano margarina $ 12,000
Chocolate $ 13,500
Almendras $ 15,000
Pistacho $ 16,000

Croissandwich jamén y queso S 22,000







$ 30,000

$ 32,000

$ 35,000

$ 35,000

$ 35,000

$ 35,000

$ 32,000

$ 38,000

$ 38,000

$ 32,000

$ 32,000




Marbella Breakfast:
fried plantains, pork belly, coastal cheese,
scrambled eggs, whey sauce and chili

$ 40,000

<>

©
Costeno Breakfast:
scrambled eggs with onion and tomato, corn
bun, cheese and costefio suero.

$ 36,000

S >
Ferés Breakfast:
Bollo, costefo cheese, pork belly and
scrambled eggsserved with whey sauce and
creole chili

$ 36,000

S <>
Ranchero Breakfast:
Eggs with chorizo, totopos, and mild chili.

$ 35,000
© <>
Fried Plantains with Costeno cheese, suero, and
criollo chili.
$ 32,000
® <

Watermelo salad:
with feta cheese, tomatoes, lettuce and chicken
breast with balsamic dressing.

$ 38,000

RIED PLATTER

& 1 Arepa de huevo, 1 Arepa de huevo
T and meet, 2 Meat Empanadas, 2

. Cheese Empanadas, 2 Eggplant and
Cheese Carimaholas.

$ 40,000




“COFFEES

Espresso $ 8,000
Double espresso $ 9,000
Cortado $9,000
Macchiato $9,000
<= © <>
Classic latte $ 12,500
Dulce de leche latte $ 14,000
Vanilla latte S 14,000
Baileys latte $ 18,000
Amaretto latte $ 18,000
Caramel latte S 14,000
Cappuccino $ 12,500
Irish cappuccino $ 16,000
Americano $ 10,000
Mocha S 14,000
Ferds chai $ 14,000
Hot chocolate S 14,000
Golden milk S 14,000
Matcha $ 14,000
add + almond milk S 3,000
Herbal tea $ 9,000

“GOLD COFFEES

Classic latte
Dulce de leche latte
Vanilla latte
Baileys latte
Amaretto latte
Caramel latte
Frappuccino
Irish frappuccino
Americano
Mocha

Chai

Ferds Milo
Matcha

Golden milk

COFFEES

$ 16,000
$ 18,000
$ 18,000
$ 20,000
$ 20,000
$ 16,000
$ 16,000
$ 18,000
$ 14,000
$ 16,000
$ 16,000
$ 18,500
$ 16,000
$ 16,000







TODAS

Classic: S 8,000 Michelada: $ 12,000
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DLAVORED SODAS

Red Berries S 18,000
Tamarind S 18,000
Passion fruit S 18,000
Corozo S 18,000

G

“CERVEZAS

Imported: $ 15,000 National: $ 12,000

©

OTRAS BEBIDAS

Gaseosas

Coca Cola $ 8,000
Coca Cola zero $ 8,000
Water $ 8,000
Sparkling Water S 8,500
Kola Roman $ 8,000
Hatsu Soda $ 10,000
Hatsu Tea $ 10,000
Redbull S 15,000

‘GRUPPE [ i60:

Blackberry S 14,000
Mango S 14,000
Passion fruit S 14,000
Soursop S 14,000
Mandarin S 14,000
Strawberry S 14,000
Lulo S 14,000
Sapodilla with milk $ 16,000
Zapote with milk $ 16,000

©

GRUPPE AT 6oz |

Yellow fruits S 15,000
Red fruits S 15,000
Green fruits S 15,000
Protein smoothie $ 20,000

©

FIMONADAS

Classic $ 15,000
Coconut, cherry, mango, coffee S 16,000
or mint

COLD DRINKS




7, SUTHORS “COCKTAILS
SUTHENTIC MIXOLOGY INSPIRED BY THE
STORES OF LIFE

“CORO “COROG

Gin and Sparkling Wine with corozo
ice cubes and a splash of tonic.

$ 40,000

A PERA GERCS

Homemade Pear, Ginger, and Basil Compote
served with gin and lemon.

$ 40,000

“COCO DIRINK
Our Ferds Blend of gin, coconut
cream, and lemon.

$ 40,000

TAMARINDO BUDISTA

Artisanal Tamarind Reduction, fresh
lemongrass, tequila, and lemon.

$ 40,000

FOBO UPEROS

Homemade Pineapple Jam, mandrake, vetiver, and
ginger, served with smoked tequila and lemon.

$ 40,000

SIMGGER JACK

An inseparable pair: Jack Daniels &
Jagermeister, lemon juice, and ginger.

$ 40,000

ABO DEL HRE

Jagermeister, white wine, lemon juice, mint,
and a splash of Juniper.

$ 40,000

@l HGOCENTRICO
Jack Daniel's, homemade fig syrup,
and mandarin lemon.

$ 40,000

@z :
CL TBU-RON
Homemade Red Berry Puree infused with
citrus, lemon, and rum.

$ 40,000

COCKTAILS



OMOITO

OVARGARITA
DOINA “GCOLADA
IANGRIA

“UBA LIBRE

YN & TONIC

ORIGEN COFFEE BOX
FEROS 250 G
$ 45,000
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Welcome to this magical corner, where every
morning, as the sun begins to rise over the
Caribbean Sea, the aroma of freshly brewed
coffee blends with the salty breeze. Here, where
every day is filled with whispers, promises, and
shared dreams. Ferds is not just a place,
it is the heart of your story.
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WITH LOVE, @,

Tip Warning: Consumers are informed that this business establishment
suggests a tip of 10% of the total bill, which may be accepted, declined, or
modified by you, based on your assessment of the service provided. When

requesting the bill, please inform the person serving you whether you
want this amount included in the invoice or specify the amount you would
like to give as a tip.

If you have any issues with the tip charge, please contact the Customer
Service Line of the Superintendence of Industry and Commerce to file your
complaint at the following phone numbers: in Bogotd, 6513240, and for

the rest of the country, the national toll-free line: 018000-91-0165.

ESSENTIALS



