


Café del Mundo, which means Café of the world, is a
Swedish-owned café founded by a passionate globetrotter.
During her travels, she fell in love with La Paz and decided to
establish a travel café that captured the essence of diverse
people, countries, and cultures from around the world.

Since its opening in 2011, Café del Mundo has not only become
a haven for tasty cuisine but also a hub for inspiration and
connection. It's a place where you can meet interesting people,
plan your next adventure, and experience the world through
tempting flavors and charming atmospheres.

At Café del Mundo, we believe in fostering a sense of curiosity
and wanderlust. We invite you to join us on this journey as we
share captivating stories of La Paz, Bolivia, and beyond on our
social media platforms. Let us ignite your imagination and
guide you towards your next unforgettable experience.

So, come on in and immerse yourself in the vibrant tapestry of
international cultures. Explore the world without leaving your
seat and allow the flavors, aromas, and ambience of Café del
Mundo to transport you to faraway lands.

We look forward to serving you, creating meaningful
connections, and being part of your pursuit of adventure.



Embark on a tempting culinary journey with our diverse menu,
inspired by flavors and spices from around the world. We've
carefully crafted each dish to make you feel right at home,
experience new sensations, and perhaps even recall about past
travels.

Our menu is the result of countless conversations with fellow
globetrotters, blending their unique tastes and traditions with
signature Bolivian ingredients. It's all about bringing people
together under one roof, creating a space where you can eat,
enjoy, and explore new flavors side by side.

So come on over and join us for a feast that knows no borders.
Let our menu be your guide, offering a passport to flavors that
will ignite your taste buds and leave you with unforgettable
memories.




They all come with coffee or tea, a fresh fruit juice
and new baked bread with butter and homemade
marmalade.

1.SALIDA DEL SOL 42bs.-

Greek yogurt with homemade almond muesli, fruit
and honey or our special homemade porridge with
toasted nuts and fruits.

2.EL SUENO DE LOS PANQUEQUES  45bs.-

American pancakes with a mix of fresh fruit and
syrup or American pancakes with scrambled eggs,
bacon and syrup.

3.LA MADRUGADA 45bs.-

Salad of small sliced cucumber, tomatoes and
onion, comes with scrambled eggs, fresh cheese,
avocado and lemon.

4. EL ROBUSTO  49bs.-
Scrambled eggs with fried potatoes,
sausages, mushrooms and tomatoes.

bacon,

7bs.-

Extra cream cheese or hummus
5bs.-

Extra bread

X FRESH! FRESH!

EXOTIC FRUIT SALAD With fruits of the season.
25bs.-

GREEK YOGURT With our homemade almond muesli,
served with fresh fruit and honey. 27bs.-

OUR SPECIAL OAT PORRIDGE With fresh fruit and
toasted nuts. Comes with milk. 27bs.-

ANDEAN SUPER PORRIDGE MADE OF RED QUINOA
Chia, maca powder and fresh fruit. Comes with soy
milk. 29bs.-

SOUR DOUGH & AVOCADO SANDWICH With smashed
avocado, tomato, red pepper flakes, strawberries
and fresh herbs. 29bs.-

AMAZONIAN ACAI BOWL With banana, berries,
coconut milk, maca and milk powder, seeds, nuts
and condensed milk aside. 35bs.-



3 EGGS OF YOUR CHOICE (scrambled or fried).
19bs.-

EGGS ON TOAST (scrambled or fried). 25bs.-
OMELETTE with bread. 25bs.-

POWER OMELETTE Meat filete, tomato, onion, cheese,
and garlic mushroom. Comes with bread. 42bs.-

YOUR SELECTION of 3 extras to mix with your eggs:
Ham, chicken, bacon, tomato, spinach, mushrooms,
onion or cheese. 12bs.-

SWEDISH HASH A mix of chicken, beef, ham, potatoes,
mushrooms, tomatoes, onion and parsley. Comes
with fried eggs and fresh baked bread. 45bs.-

SHAKSHUKA Fried eggs in a creamy tomato and
vegetable mix. Served with avocado hummus and
fresh bread. 45bs.-

HUEVOS RANCHEROS Fried eggs, tomato and bean
mix on tortillas with pico de gallo, guacamole and
cilantro. 42bs.-

AMERICAN PANCAKES With fresh fruit and syrup or
with egg, bacon and syrup. 39bs.-

VEGAN CHIA PANCAKES With fresh fruit and maple
syrup. 39bs.-

AMERICAN BLUEBERRY PANCAKES Served with vanilla
ice cream, condensed milk and berries. 42bs.-

BROWNIE AND CHOCOLATE PANCAKES Served with
whipped cream, brownie and chocolate sauce. 42bs.-

DUBBLE NUTELLA CREPES With banana, whipped cream
and chocolate sauce. 42bs.-

STRAWBERRY CREPES. With vanilla ice cream, white
chocolate and condensed milk. 42bs.-

BELGIAN WAFFLES. With your three selections:
(ice cream, whipped cream, chocolate sauce, berry
jam, condensed milk fresh fruit, oreos). 42bs.-

Extras (lce cream, whipped cream, chocolate sauce,
oreos, berry jam, fresh fruits). 7bs.-



HAM TOAST Cheese, tomato and basil. 35bs.-

VEGETARIAN TOAST Cream cheese, cheese, pepper,
mushrooms, tomato and onion. 35bs.-

ROAST BEEF Caramelized onion toast with tomato
and cheese. 39bs.-

For extra salad or french fries.
‘ P

EL BOLIVIANO

49bs. -
Meat fillet, tomato, pepper, onion, cheese, french
fries, fried egg, salad and homemade dressing.

EL ESTAMBUL  49bs.-
Pita bread with meat filet with salad, onion, tomato,
cucumber, pepper. French fries and garlic sauce.

EL TEX MEX 45bs.-
Taco meat, tomato, avocado, cheese, onion, pepper,
salad and homemade dressing.

LA ALEGRIA 42bs.-
Grilled Chicken, bacon, pepper, pineapple, tomato,
salad and homemade dressing.

EL CAMPESINO  39bs.-
Scrambled eggs, melted cheese, tomato, avocado
and salad.

Extra french fries or salad. 12bs.-

All burgers come with fresh baked bread and are
served with homemade french fries and dressing.

MEGA BURGER  49bs.-
Burger, lettuce, tomato, onion, cheese, fried egg
and bacon.

PROVANCE BURGER  49bs.-
Burger with lettuce, cheese, caramelized onion
grilled mushroom, garlic and fresh herbs.

ORIGINAL BURGER  45bs.-
Burger, lettuce, tomato, onion.

LLAMA BURGER 45bs.-
Llama burger, lettuce, tomato, onion.

VEGAN QUINOA & CHIA BURGER 45bs.-
Quinoa burger, lettuce, tomato, onion, avocado,
olives. Served in traditional bread.

FALAFEL BURGER  49bs.-

Burger, lettuce, tomato, onion, pepper, avocado and
hummus.




ENSALADA TITICACA 49bs.-

Grilled Trout, quinoa with a sweet chili taste, mixed
salad, avocado and lime. Comes with garlic bread
and home made garlic dressing.

EL ORIENTAL 45bs.-
Quinoa mix with tomato, onion, cucumber, parsley,
pepper and lemon. Served with grilled chicken or

falafel. Comes with garlic bread and garlic dressing.

EL TROPICAL 45bs.-

Mixed salad, chicken, avocado, tomato, strawberries,
pineapple and sesame seeds.

Comes with garlic bread and dressing.

EL BALI BOWL 45bs.-

Coconut rice, grilled chicken, avocado, pineapple,
tropical fruit, fresh parsley, sesame seeds.
Comes with garlic bread.

EL GRIEGO VEGAN BOWL 42bs.-

Mixed salad with fried garlic beans, quinoa,
avocado, tomato, cucumber, onion, fresh herbs and
olives. Vinager

EL FRANCES  35bs.-

Homemade creamy tomato soup with
parmesan cheese and herbs.

Served with garlic bread.

garlic,

LA ABUELA  39bs.-
A homemade quinoa soup, filled with chicken and
fresh vegetables. Served with garlic bread.

LA ARUBA  39bs.-
A vegan soup made of corn, vegetables, and coconut
soup. Served with coconut rice and corn chips.

EL THAI  39bs.-
Curry soup with vegetables and coconut milk.
Chicken or tofu. Served with rice and garlic bread.

DELICIO

DDLU,



NACHO PLATE 42bs.-
Mixed salad, tomato, onion, corn, guacamole, pico
de gallo, lime, melted cheese and nacho chips.

EL BURRITO 45Bs.-

Corn tortilla filled with rice, beans, cheese, pico de
gallo and guacamole. Vegetarian /With chicken or
meat.

QUESADILLAS 45Bs.-

Hot cheese tortillas, served with salad, pico de
gallo, and guacamole.

Vegetarian /With chicken or meat.

PASTA
The pastas comes with garlic bread.

EL AMOR  49bs.-
Pasta with creamy bolognese and parmesan cheese.
Meat or soya meat.

LA INDONESIA 49bs.-

Pasta with fried chicken or tofu, with vegetables in
a sweet chili sauce, topped with pineapple and
peanuts.

EL GENOVA  49bs.-
Pasta pesto with nuts, tomatoes, spinach and
parmesan cheese.

EL ITALIANO  49bs.-
Creamy veggie pasta with spinach, mushrooms,
tomato, garlic, fresh herbs and parmesan cheese.

EL CIELO  49bs.-
Creamy lemon pasta with spinach, grilled trout and
parmesan cheese.

EL CARIBE 49bs.-
Creamy chicken pasta with cajun, garlic, tomato,
pepper and parmesan cheese.




EL BOMBAY  49bs.-
Chicken in a creamy masala sauce. With rice, fresh
herbs and bread.

EL TURCO  49bs.-
Grilled meat kebab with garlic and fresh herbs.
Served with rice a fresh salad and garlic sauce.

EL SAIGON 49bs.-
Fried rice with meat, egg, vegetables, cilantro and
lime.

EL COREANO  49bs.-
Minced meat, vegetables and fried egg and sesame.
Comes with a Korean hot sauce.

, N FRESHIFRESHI

FRESH! FRESH!

Plates from different parts of the world with different
goodies to mix and enjoy.

EL TEL AVIV  55bs.-
Falafel, avocado, olives, fresh cheese, hummus,
garlic sauce, quinua salad, pita bread.

EL TACO 55bs.-

Tortilla bread, guacamole, pico de gallo, fresh
salad, corn, sour cream. Vegetarian, with meat or
with chicken.

EL ARGENTINO  55bs.-

Pieces of chicken, mini salchichas, mini meat balls,
ham, cheese, french fries, veggies, sauces and
bread.



COFFEE 6§ CHOCOLATES

Our coffee is an organic coffee from coffee planta-
tions of Bolivia.

Oat milk or Almond milk 8bs.-

American black (drip coffee) 12bs.-

American white (drip coffee with milk) 12bs.-
lce Coffee 15bs.-

Espresso 12bs.-

Macchiato (espresso with foamed milk) 14bs.-
Cappuccino 17bs.-

Cafe Latte 17bs.-

Cafe Latte Exclusive (Chocolate, vainilla, carmel,
nutella, white chocolate) 19bs.-

Coffee Dream (espresso, your favorite flavor,
foamed milk, whipped cream and chocolate sauce)
25bs.-

An extra coffee shot. 5bs.-

HOT CHOCOLATE (with whipped cream and marshmallows)
25bs.-

SUBMARINER. Hot foamed milk with a piece of fine
melting Bolivian chocolate. 25bs.-

X

TEA

Tea (black, cinnamon, chamomile, anise or fruit).
10bs.-

Coca Leaf Tea  12bs.-
Tea Exclusive

A Bolivian made tea with fruits and flavors from
around the country:

- Latin Grey (Earl grey with amaranth leaves and
mangos from the Amazon)

- Aires de montafia. (Green Tea with a touch of red
flowers)

- Berry Temptation (Red berry blend, intense floral
bouquet)

16bs.-

Ice Tea of the house (with lemon and mint). 16bs.-

Chai Latte 18bs.-

Matcha 20bs.- ‘\«Ia'{/ S)

Juices made of one selection of fresh fruit with
water/milk. 14bs.-/16bs.-

Fresh Lemonade / with mint 14bs.-

Sparkling strawberry lemonade 18bs.-

Zumo de naranja 18bs.-

Fruit Smoothies with the selection of up to 3 fresh
fruits of the season w water/milk/yogurt 20bs.-

Fruit Frappe, Ice drink with fresh fruit 20bs.-



Milkshake Chocolate, Strawberry or Oreo 25bs.-

Milkshake Vanilla, Salted Caramel and Toasted Nuts
27bs.-

Brownie Milkshake 27bs.-

Strawberry Cheesecake Milkshake 27bs.-

Vegan snickers and banana 27bs.-

Mocha Coffee Shake: Cold espresso milkshake with

chocolate, whipped cream and chocolate sauce
27bs.-

25bs.-

Yoga Dream: Green apple, spinach, pineapple,
lemon, and celery.

Mango Lassi: Mango, cardamom, honey and yogurt.

Thai Sunrise: Passion fruit, orange, pineapple and
coconut milk.

Andean Mystery: Strawberry, banana, vanilla, maca
powder & quinoa milk.

Purple Acai: Banana, strawberry and blueberries.
With coconut milk.

Carrot Deluxe: Oranges, carrot, celery, ginger &
turmeric

r el
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SODAS

Coke, Fanta, Sprite 12bs.-

Coke Zero, Sprite Zero 12bs.-
Water with/without bubbles 12bs.-

BEER & WINE

Pacefia / Huari / Uyuni 22bs.-
Coca Beer 25bs.-

Quinoa Beer 25bs.-

Corona 25bs.-

Glass of Bolivian Wine, red or white 22bs.-
Bottle of wine 95bs.-

The chocolate creation. Chocolate and vanilla ice
cream with chocolate sauce, chocolate pieces and
oreos. 27bs.-

Banana Split Creation: With vanilla Ice cream,
toasted banana, whipped cream, condensed milk and
toasted nuts. 29bs.-

Brownie Bomb: Brownie with vanilla ice cream,
whipped cream, toasted nuts, chocolate sauce and
strawberries. 29bs.-

Churros: Home made churros served with vanilla ice
cream, whipped cream, nutella, strawberries and
chocolate sauce. 35bs.-

More sweet things such as brownies with ice cream,
cinnamon rolls, chocolate balls, raw balls, fudge, or
chocolate chip cookies you can find in our glass
desk. Or why not try our waffles, pancakes or nutella
crepes for a sweet ending...
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Cafe Del Mundo Bolivia
(+591) 2 2330987
www.cafe-delmundo.com
(+591) 70517717
@cafedelmundobolivia

@cafedelmundo




