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desayunos

Café en agua, leche o aromática, huevos al gusto, tostada
de jamón y queso, jugo y porción de fruta.

Café en agua, leche o aromática, papas a la francesa, 
huevos revueltos con jamón, tostada de queso, jugo 
y porción de fruta.

menú del día

Sopa del día, plato fuerte, jugo y postre.

platos a la carta

Deliciosa pechuga de pollo rellena con jamón, tocineta y 
queso, apanada a fritura profunda, acompañada de 
papas a la francesa, ensalada del chef.

Deliciosa pechuga a la parrilla, servida con una guarnición
de papas a la francesa o papas sawar cream, ensalada y 
salsas de la casa.

Deliciosa pechuga de pollo a la parrilla bañada en salsa
Thai y verduras, servida con una guarnición de papas a la
francesa y ensalada del chef.

Deliciosa pechuga de pollo a la parrilla bañada en salsa
carbonara con tocineta, servida con una guarnición de 
papas a la francesa, ensalada del chef.

Camarones frescos salteados al ajillo, servidos con 
patacones, arroz y ensalada del chef.

Camarones frescos con una fritura tipo japonesa, 
servidos con arroz, patacones, ensalada del chef 
y salsas de la casa. 

Deliciosa carne de res apanada frita, queso mozzarella, 
servida con papas a la francesa, arroz y ensalada del 
chef.

Delicioso filete de pollo apanado, queso mozzarela, 
servida con papas a la francesa, arroz y ensalada del 
chef.

Deliciosa carne de cerdo apanada, queso mozzarella, 
servida con papas a la francesa, arroz y ensalada del chef.

Trozos de lomo fino de res salteado con cebolla y 
champiñones y su salsa, servidos con papas a la
francesa, ensalada del chef.

Camarones frescos rebozados, servidos con arroz, 
patacones, ensalada del chef y salsas de la casa. cortes y asados

Corte marmoleado de la parte superior, la costilla a la
parrilla, servido con una guarnición de papas a la 
francesa o papas sawar cream, ensalada del chef. 

Delicioso corte en forma de T incluye lomo fino y falda a 
la parrilla, servido con una guarnición de papas a la 
francesa o papas sawar cream, ensalada del chef.

Corte selecto y jugoso de la parte superior del muslo a la
parrilla, servido con una guarnición de papas a la 
francesa o papas sawar cream, ensalada del chef.

Delicioso corte tierno y jugoso asado a la parrilla,
servido con una guarnición de papas a la francesa
o papas sawar cream, ensalada del chef.

Un jugoso lomo fino asado a la parrilla con su ensalada
de pimienta, servido con una guarnición de papas a 
la francesa o papas sawar cream, ensalada del chef.



Delicioso lomo de falda a la parrilla, servido con una 
guarnición de papas a la francesa o papa sawar cream,
ensalada del chef. 

Delicioso corte a la parrilla, grueso y tierno, con una capa
de grasa en uno de sus lados, servido con una 
guarnición de papas a la francesa o papas sawar 
cream, ensalada del chef.

Un corte tierno y jugoso albardado con tocineta y 
bañado en salsa de champiñones, servido con una
guarnición de papas a la francesa o papas sawar
cream, ensalada del chef.

Deliciosos cortes de res, cerdo, pollo y chorizos, servidos
con una guarnición de papas a la francesa o papas 
sawar cream, ensalada del chef.

Un corte selecto de costilla de cerdo, tierno y jugoso,
servido con una guarnición de papas a la francesa o 
papas sawar cream, ensalada del chef.

Deliciosas y jugosas costillas bañadas en salsa BBQ, 
servidos con una guarnición de papas a la francesa o 
papas sawar cream, ensalada del chef. 

Delicioso y jugoso filete que se extrae del costillar a 
la parrilla, acompañado de papas a la francesa o papas 
sawar cream, ensalada del chef.

Delicioso y jugoso filete con hueso que se extrae del 
costillar a la parrilla, servido con una guarnición de 
papas a la francesa o papas sawar cream, ensalada 
del chef.

Tømåhåwk 

pastas y lasañas

Pasta fresca al dente en una salsa hecha con una base
de mantequilla derretida y crema fresca, trozos de 
pollo, sazonada con queso parmesano y una pizca
de nuez moscada. 

Pasta fresca, bañadas en nuestra rica salsa boloñesa
casera, hecha con carne de res y cerdo, especias, 
queso parmesano rallado perejil fresco.

Pasta fresca al dente, salsa carbanara, cremosa y 
seductora, está elaborada con una base de huevos y 
queso, mezclados con trozos de tocino y jamón
crujiente.

Una clásica italiana con pollo desmenuzado en rica 
salsa bechamel y champiñones, pasta fresca, queso 
mozarella, servida con una guarnición de pan de ajo
o papas a la francesa y ensalada.

Una clásica italiana de res y tocino en rica salsa base
de tomate, pasta fresca, queso mozarella, servida con
una guarnición de pan de ajo o papas a la francesa
 y ensalada.

Una clásica italana de res, tocino y pollo, con pollo en 
sus ricas salsas, pasta fresca, queso mozzarella, servida
con una guarnición de pan de ajo o papas a la francesa
 y ensalada.

Nuestros cortes son de primera calidad a 
punto de ofrecer una experiencia 
gastronómica inolvidable. 



comidas rápidas

Pan de casa, 150 gramos de carne a la parrilla, queso
mozzarella, tomate, jamón, lechuga, aderezos de la 
casa y papas a la francesa.

pızzas 

Pan de la casa, 150 gramos de carne a la parrilla, queso
chédar, huevo, doble tocino, aderezos de la casa y 
papas a la francesa.

Pan de la casa, 150 gramos de carne a la parrilla, queso
chédar, huevo, tocino, tomate, jamon, lechuga,
aderezos de la casa, papas a la francesa.

Pan suave, trozos de pollo, marinado con una mezcla
de salsas, lechuga, tomate, cebolla perla, queso
mozzarella.

Pan suave, jamón, queso mozzarella, chorizo, marinado
con una mezcla de salsas, lechuga, paspas a la 
francesa.

Pan suave, trozos de pollo, jamón, chorizo, marinado 
con una mezcla de salsas, lechuga, tomate, cebolla
perla y queso mozzarella.

Papas a la francesa, salchicha, ensalada de la 
casa.

Queso mozzarella, jamón y piña. 

Queso mozzarella, carne molida, chorizo
salchicha, orégano. 

Queso mozzarella, durazno, piña, pasas
y cerezas. 

Queso mozzarella, salami, chorizo,
champiñón, pimenton y pollo. 

Queso mozzarella, tocino, pollo, carne
molida, chorizo. 

Queso,mozarella,peperoni,salami,tosino

çhëssë 
båçøñ

bürgüër

Pan de la casa 280 gramos de carne a la parrilla, queso
chédar, tocino, tomate, jamón, lechuga, aderezos de 
la casa, papas a la francesa.

AMERICANA $6,00.          $11,75      $16,00.          $18,25



çåPÜÇHÏÑØ 
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antojıtos y 
acompañados

cafetería

Extracto de café de altura.

Extracto de café de altura y agua caliente.

Bebida caliente de diversos sabores a elegir.

Extracto de café de altura más leche caliente.

Extracto de café de altura, con leche texturizada 
condensada.

Extracto de café de altura, con leche texturizada,
canela y vainilla.

Extracto de café de altura, con leche texturizada,
crema batida.

Extracto de café de altura, con leche texturizada
y chocolate de tabla.

Leche texturizada con chocolate de tabla.

Leche texturizada con milo.

Extracto de café de altura, jarabe de 
chocolate y leche texturizada.

Extracto de café de altura, con leche texturizada,
whisky flameado y amaretto.

Bebida fría a base de café expresso, hielo,
jarabe de azúcar y crema batida.

Bebida fría a base de oreo, mora, arequipe,
fresa o frutos rojos, hielo, jarabe de azúcar y 
crema batida.

Bebida fría a base de café expresso, helado de 
vainilla, jarabe de chocolate y crema batida.

Bebida fría a base de café expresso, crema de 
la casa, leche condensada y hielo.

Bebida fría, milo en polvo, leche texturizada
y hielo.



bebıdas

MORA, FRUTOS ROJOS,
NARANJILLA, GUANÁBANA)

FRESA, CEREZA, MENTA, HIERBA
BUENA

FRESA, OREO Y FRUTOS ROJOS

MORA, FRUTOS ROJOS, NARANJILLA
Y GUANÁBANA.

cerveza artesanal

La preferida de Santa Rosa, intensa,
amarga con notas frutales y 
lúpulo, nivel de alcohol 6.5%.

Su base de frutillas y jamaica, toque
ácido de color rosada muy 
refrescante, nivel de alcohol 5%.

Estilo wee heavy, cerveza fuerte
con notas acaramelas, nivel 
de alcohol 8%.

Cerveza rubia refrescante, con 
toques de miel de abejas, nivel 
de alcohol 10%.

Çërvëzå 
Høñëÿ strøñg



cócteles

Tequila blanco, jugo fresco de limón, triple  
sec y sal.

Tequila blanco, jugo fresco de limón, triple
sec, curaçao y sal.

Tequila blanco, jugo fresco de toronja, jugo de
limón, sal y un toque de soda.

Ron blanco, jugo fresco de limón, azúcar, hojas
de menta fresca y un toque de soda.

Ron blanco, jugo fresco de limón, azúcar, hojas
de menta fresca, frutos rojos  y un toque 
de soda.

Ginebra, agua tónica, limón y pepinillo
fresco.

Ginebra, agua tónica, limón y frutos rojos.

Vodka y licor de café.

Whiskey y amareto.

Brandy, leche caliente y un toque de miel.

vınos

møjïtø 
çübåñø
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ÇËLËBRÅR 

síguenos en redes  

      @bucattosrestaurante @bucattosrestaurante @bucattosrestaurante

https://www.instagram.com/bucattosrestaurante?igsh=MXV2Nm0ycDNqM3E2eA==
https://www.facebook.com/share/16bLxvZ4tk/
https://www.tiktok.com/@bucattos.restaurante?_t=ZM-8waOKWYGe3B&_r=1
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BREAKFAST

Coffee in water, milk or aromatic, eggs to taste, ham and 
cheese toast, juice and portion of f route.

Coffee  in  water,  milk  or  aromatic,  French  fries, 
scrambled  eggs  with  ham,  cheese  toast,  juice  and  a 
portion of f route.

MENU OF THE DAY   

Soup of the day, main course, juice and dessert.

À LA CARTE DISHES

Delicious chicken breast stuffed with ham, bacon and 
cheese, deep fried, accompanied by French fries, chef's 
salad.

Delicious grilled breast, served with a garnish of French 
potatoes or sawar cream potatoes, salad and house 
sauces.

Delicious grilled chicken breast bathed in Thai sauce 
and vegetables, served with a side of French fries and 
chef's salad.

Delicious  grilled  chicken  breast  bathed  in carbonara 
sauce with bacon, served with a French potato garnish, 
chef' s salad.

Sautéed shrimps with garlic, served with patacones, rice 
and chef's salad.

Fresh shrimp with a Japanese style friture, served 
with rice, patacones, chef's salad
And homemade sauces.

Delicious fried grilled beef, mozzarella cheese, served 
with French fries, rice and chef's salad.

Delicious breaded chicken fillet, mozzarella cheese, 
served  with  French  fries,  rice  and  chef' s salad.

Delicious breaded pork, mozzarella cheese, served with 
French fries, rice and chef's salad.

Pieces of thin beef loin sautéed with onion and 
mushrooms and their sauce, served with French 
fries, chef's salad.

Breaded shrimp, served with rice, patacones, 
chef's salad and house sauces.

Cutting and roasting

Marbled cut from the top, grilled rib, served with a 
garnish of potatoes
French or sawar cream potatoes, chef's salad.

Delicious T-shaped cut includes thin loin and grilled 
skirt, served with a garnish of potatoes
French or sawar cream potatoes, chef's salad.

Select and juicy cut of the grilled upper thigh, served 
with a garnish of potatoes
French or sawar cream potatoes, chef's salad.

Delicious tender and juicy cut grilled, served with 
a French potato garnish
Or sawar cream potatoes, chef's salad.

A juicy tenderloin grilled with its pepper salad, served 
with a garnish of French potatoes or sawar cream 
potatoes, the chef's salad.

CORDON
BLEU



Delicious grilled loin of skirt, served with a garnish of 
French potatoes or sawar cream potato, chef's salad.

Delicious grilled cut, thick and tender, with a layer of fat 
on one side, served with a garnish of French potatoes or 
sawar cream potatoes, chef's salad.

A tender and juicy cut saddled with bacon and 
bathed in mushroom sauce, served with a garnish 
of French potatoes or sawar cream potatoes, the 
chef's salad.

Delicious cuts of beef, pork, chicken and chorizos, 
served with a garnish of French potatoes or sawar 
cream potatoes, chef's salad.

A select  cut  of  pork  rib,  tender  and  juicy,  served 
with  a garnish  of French  potatoes  or sawar  cream 
potatoes,  the  chef' s salad.

Delicious and juicy ribs bathed in BBQ sauce, served 
with a garnish of French potatoes or sawar cream 
potatoes, chef's salad.

Delicious and juicy fillet that is extracted from the ribs
The grill, accompanied by French potatoes or sawar 
cream potatoes, chef's salad.

Delicious and juicy fillet with bone that is extracted 
from the grilled ribs, served with a garnish of 
French potatoes or sawar cream potatoes, the chef'
s salad.

T måhåw

Pasta and lasagna

F resca pasta al dente in a sauce made with a base of 
melted butter and F resca cream, pieces of chicken, 
seasoned with Parmesan cheese and a pinch
Nutmeg.

Fresh pasta, bathed in our delicious homemade 
bolognese sauce, made with beef and pork, spices, 
grated parmesan cheese and fresh parsley.

Pasta f resca al dente, carbanara sauce, creamy and 
seductive, is made with a base of eggs and cheese, 
mixed with pieces of crispy bacon and ham.

An  Italian  classic  with  shredded  chicken  in  rich 
bechamel  sauce  and  mushrooms,  pasta  f resca, 
mozzarella  cheese,  served  with  a  garlic  bread 
garnish  or French  potatoes  and  salad.

A classic Italian beef and bacon in a rich tomato 
base sauce, fresh pasta, mozzarella cheese, served 
with a garlic bread garnish or French fries
And salad.

A classic Italian beef, bacon and chicken, with chicken 
in its delicious sauces, fresh pasta, mozzarella cheese, 
served with a garlic bread garnish or French fries and 
salad.

Our cuts are top quality to provide an 
unforgettable gastronomic experience.

o



Fast food

Homemade bread, 150 grams of grilled meat, 
mozzarella cheese, tomato, ham, lettuce, 
homemade dressings and French potatoes.

Pizzas 

Homemade bread, 150 grams of grilled meat, 
cheddar cheese, egg, double bacon, homemade 
dressing and French fries.

Homemade bread, 150 grams of grilled meat, 
cheddar cheese, egg, bacon, tomato, ham, lettuce, 
homemade dressing, French fries.

Soft bread, pieces of chicken, marinated with a 
mixture of sauces, lettuce, tomato, pearl onion, 
mozzarella cheese.

Soft bread, ham, mozzarella cheese, chorizo, marinated 
with a mixture of sauces, lettuce, mushrooms
Lancesa, f.

Soft bread, pieces of chicken, ham, chorizo, 
marinated with a mixture of sauces, lettuce, tomato
, pearl onion and mozzarella cheese.

French fries, sausage, house salad.

Mozzarella cheese, ham and pineapple.

Mozzarella cheese, ground meat, 
sausage sausage, oregano.

Mozzarella cheese, peach, pineapple, 
raisins and cherries.

Mozzarella cheese, salami, chorizo, 
mushrooms, paprika  and  chicken.

Mozzarella cheese, bacon, chicken, 
ground meat, chorizo.

Mozzarella cheese, pepperoni,salami,
bacon.

  

Homemade bread 280 grams of grilled meat, 
cheddar cheese, bacon, tomato, ham, lettuce, 
homemade dressing, French potatoes.

CHESSE
BACON
BURGUER

AMERICAN $6,00         $11,75      $16,00          $18,25       
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snacKs  and  
accompanied

Cafeteria

Altura coffee extract.

High coffee extract and hot water.

Hot drink of various flavors to choose from.

High coffee extract plus hot milk.

High coffee extract, with condensed textured 
milk.

Altura coffee extract, with textured milk, 
cinnamon and vanilla.

Altura coffee extract, with textured milk, 
whipped cream.

High coffee extract, with textured milk and 
table chocolate.

Textured milk with table chocolate.

Leche texturizada con milo.

Altura coffee extract, chocolate 
syrup and textured milk.

Altura coffee extract, with textured milk, flamed 
whiskey and amaretto.

Cold drink based on espresso coffee, ice, 
sugar syrup and whipped cream.

French  drink  based  on  oreo,  blackberry, 
arequipe,  red  fruit,  ice,  sugar  syrup  and 
whipped cream.

French drink based on espresso coffee, vanilla 
ice cream, chocolate syrup and whipped cream.

Cold drink based on espresso coffee, 
homemade cream, condensed milk and ice.

Cold drink, Milo powder, textured milk and 
ice.



DRINKS

Blackberry, red fruits, orange, 
guanabana)

Strawberry, cherry, mint, herb

Strawberry, oreo and red fruits

Blackberry, red fruits, orange and 
guanabana.

Artisanal beer

The favorite of Santa Rosa, intense, 
bitter with fruit and hop notes, 
alcohol level 6.5%.

Its base of strawberries and 
Jamaica, a very pink acid touch
Rescante ref, alcohol level 5%.

Wee Heavy style, strong beer 
with caramel notes, alcohol 
level 8%.

REF  RESCANTE  blonde  beer, 
with  touches  of  bee  honey, 
alcohol  level  10 %.

HONEY'STRONG     
CERVEZA



White tequila, fresh lemon juice, triple sec 
and salt.

White tequila, fresh lemon juice, triple sec
, curaçao and salt.

White tequila, fresh grapefruit juice, lemon 
juice, salt and a touch of soda.

White rum, fresh lemon juice, sugar, fresh 
mint leaves and a touch of soda.

White rum, fresh lemon juice, sugar, fresh 
mint leaves, red berries and a touch
Soda.

Gin, tonic water, lemon and fresh 
pickle.

Gin, tonic water, lemon and red berries.

Vodka and coffee liqueur.

Whiskey y amareto.

Brandy, hot milk and a touch of honey.

Møjït  øçübåñø COCKTAILS

WINES
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