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classic
1 medialuna +  toast with butter  and  jam or  dulce de leche  $190

NEGRO AMARO

croissant of choice  (almonds, pistachio or chocolate) $190

MANDARINO

croissant with ham and cheese served with avocado, arugula salad, and chipotle dressing  $230

club social

 house bread sandwich with smoked ham and American cheese  $255

beach

fresh fruit, natural yogurt, granola, toast, jam, and cream cheese $220

el patio

seasonal fruit, served with granola, natural yogurt and honey  $190

boston grill

house bread sandwich with smoked bread, cream cheese, confit tomato  and seeds  $295

oveja negra

 eggs any style,  toast, butter, jam and fresh fruit served with yogurt and organic granola   $310

M E N u
b r e a k f a s t  a n d  s n a c k s

-BRUNCH-

omelette

with cheese and spinach topped with mushroom sauce, accompanied

with potato cracker and refried beans.  

benedictinos eggs

served with smoked salmon, hollandaise sauce and avocado on

golden bread 

campesinos eggs

crispy corn tortilla, turkey ham, melted cheese, topped with green

tomato sauce, chambray potatoes and bacon  

-EGGS-
red berries jam

dulce de leche 

nutella

mASCARPONE, red berries and honey

dulce de leche with banana and

walnut

pastry cream and strawberry 

pistachio and white chocolate 

black chocolate  with CON almonds

nutella and  BANANA

-PANCAKES-

Al t h e  o p t i o n s  i n c lu d e  c o f f e e  an d  j u i c e

$110

$110

$115

$150

$130

$125

$145

$125

$130

$220

$250

$210

American coffee/latte. Regular size 



M E n u
B R E A K F A S T  A N D  S N A C K S

-CHILAQUILES-   $250

Classics in green or red sauce, with fried egg, onion, 

cream and coriander

SERRANO ham

serrano ham, rúgula, confit tomato,  gouda, cream cheese   

green leaves

ham, gouda cheese, green leaves and confit tomato

Avocado

avocado, gouda cheese, arugula and cream cheese

MORTADELlA

mortadella with pistachio, cream cheese, gouda cheese,  

and burrata cheese 

tuna

tuna, lettuce, philadelphia, gouda cheese

smoked ham

smoked ham and Y AMERICAN cheese

ham and cheese

-SANDWICHES-

$240

$218

$225

$235

$220

$200

$200

-FOCACCIA RELLENA- 

serrano ham
serrano ham,, arugula, mozarella and confit

tomato 

basil
basil, cherry tomato,  mozzarella, and  olive oil

Mortadella with pistachio
Mortadella, burrata cheese,  chopped pistachio 

and olive oil

ham
ham, gouda cheese, and olive oil

PAN A ELECCIÓN:  
CLÁSICO O CHERRY Y ORÉGANO

S W E E T

b r e a d  w i t h  j a m  o r  d u l c e  d e  l e c h e  a n d  b u t t e r   ( 2  p i e c e s )

A v o c a d o  t o a s t

A v o c a d o ,  e g g ,   c r e a m  c h e e s e ,  s e e d s

S m o k e d  s a l m o n

s m o k e  s a l m o n  w i t h  c r e a m  c h e e s e ,  c o n f i t  t o m a t o   a n d  s e e d s  

f r e n c h  t o a s t

w i t h  m a s c a r p o n e ,  h o n e y  a n d  r e d  b e r r i e s  

BREAD OF CHOICE:  TURMERIC,  ACTIVED CHARCOAL,  BRIOCHE OR SEEDS

-TOASTS-

C R O Q U E  M O N S I E U R

s l i c e d  b r e a d ,  h a m ,  c h e e s e  a n d  b e c h a m e l  s a u c e ,  b a k e d  i n  t h e  o v e n
w i t h  e g g

C R O Q U E  M A D A M E  

s l i c e d  b r e a d ,  h a m ,  c h e e s e  a n d  b e c h a m e l  s a u c e ,  b a k e d  i n  t h e  o v e n

BREAD OF CHOICE:  
HOUSE BREAD CRIOLLO -  PANINI  +$15

$260

$235

$250

$230

$ 1 5 0

$ 1 6 1

$ 1 7 2

$ 2 0 5

$ 2 3 0

$ 2 2 0



N u e s t r o s
P r o d u c t o s  

- s a n d w i c h e s - -t i r a m i s u -

- d r y  d o u g h -

- c l a s s i c  a l fa j o r -

- c r i o l l i t o s -

- r e d  v e lv e t  c a k e -



CHIPA

2 5 0  G r s .  ( 1 2  u n i t s )  $ 2 4 0

mushroom

w i t h  b e c h a m e l  s a u c e ,  c a r a m e l i z e d  o n i o n ,  e g g

( 2  p c s . )  a n d  c h e e s e

ham

h a m  a n d  c h e e s e  w i t h  b e c h a m e l  s a u c e

sp inach

s p i n a c h ,  s m o k e d  b a c o n ,  b e c h a m e l  

s a u c e ,  e g g  ( 2  p c s . )  a n d  g o a t  c h e e s e

omelette

c h e s e e  o m e l e t t e  ( 3 p c s . ) ,  h a m  a n d  b e c h a m e l

s a u c e

CRIOLLITOS

C l a s s i c

h a m  a n d  g o u d a  c h e e s e

s e r r a n o  h a m  a n d  g o u d a  c h e e s e

$ 3 0

$ 5 5

$ 6 2 Served with salad and chambray potatoes

check por adic iónal stock at the counter!

CROISSANT
Salty

h a m  a n d  c h e e s e

s e r r a n o  h a m  a n d  g o u d a  c h e e s e

s e r r a n o  h a m  a n d  a r u g u l a

S m a s h  ( A m e r i c a n  c h e s e e )  

MEDIALUNAS
Salty

C l a s s i c                                        

D u l c e  d e  l e c h e  

p a s t y  c r e a m  

C h o c o l a t e  

N u t e l l a

P i s t a c h i o

MEDIALUNAS

CROISSANT

A l m o n d s

P i s t a c h i o

C h o c o l a t e

P a s t r y  c r e a m

$ 8 0

$ 7 0

$ 7 0

$ 6 5

Sweet

Sweet

$ 5 7

$ 7 0

$ 7 0

$ 9 2

b a k e r y

$200

$175

$200

$190

$40

$50

$50

$57

$65

$70

(1  pc) (1  pc)

(1  pc)

(1  pc)

(1  pc)



N u e s t r o s
P r o d u c t o s  

- c o o k i e s - - c h o c o l at e  c a k e -

- s w e e t  c r o i s s a n t-

- p i s ta c h i o  a l fa j o r -

- c o r n s ta r c h  a l fa j o r -- s w e e t  m e d i a l u n a s -



b a k e r y

ALFAJOR

DRY DOUGH

c l a s s i c  w h i t e  c h o c o l a t e  

c l a s s i c  b l a c k  c h o c o l a t e  

c o r n s t a r c h

w a l n u t  a n d  w h i t e  c h o c o l a t e

w h i t e  B o n  o  b o n  ( p e a n u t b u t t e r )

b l a c k  b o n  o  b o n  ( p e a n u t b u t t e r )

M i n i  B r o w n i e

P i s t a c h i o

SWEET PORTIONS

q u i n c e  c a k e  

C o c o n u t  a n d  c a r a m e l

w a l n u t  B r o w n i e

l e m o n  c a k e  

B a n a n a  a n d  c h o c o l a t e

p u d d i n g

P i s t a c h i o  p u d d i n g

C a r r o t  C a k e

c o n i t o  b r o w n i e

c o n i t o  p i s t a c h o

$ 8 5

$ 9 8

$ 9 5

$ 8 0

$ 8 0

$ 9 5

$ 9 0

$ 8 5

$ 9 0

COOKIES

C l a s s i c  

N u t e l l a

M a n t e q u i l l a  m a n í  

$ 8 0

$ 9 2

$ 9 2

CAKE
(1  pc. )

L e m o n  p i e  

T i r a m i s u  

R e d  v e l v e t

b r o w n i e  c a k e  

w i t h  d u l c e  d e  l e c h e  a n d  i t a l i a n  m e r i n g u e

c a b s h a  c a k e

w i t h  d u l c e  d e  l e c h e  a n d  c h o c o l a t e  c r e a m

b r o w n i e  O R E O  c a k e  

w i t h  d u l c e  d e  l e c h e ,  i t a l i a n  m e r i n g u e  a n d

o r e o  c o o k i e s

c h o c o l a t e  p i e  

r e d  b e r r i e s  C h e e s e c a k e

d u l c e  d e  l e c h e  C h e e s e c a k e

$ 1 6 5

$ 1 6 5

$ 1 8 5

$ 1 7 8

$ 1 7 8

$ 1 9 0

$ 1 6 5

$ 1 9 5

$ 1 3 0

p e r  u n i t $ 5 5

R e d  v e l v e t
Con chocolate blanco y

almendras caramelizadas

$ 9 2

 q u i n c e  c o o k i e s  ( 1 0  p c s ) $ 9 5

$ 9 0

$ 9 0

$ 9 0

$ 8 5

$ 8 5

$ 8 5

$ 6 5

$ 9 5

(1  pc. )

(1  pc. )

(1  pc. )



c a f e t e r i a

CAFE

JUGOS NATURALES

JUGOS

LICUADOS

MALTEADA FRAPPE

BEBIDAS

AFOGATTO

LECHE VEGETAL L I M O N A D A

l i m o n a d a  c o n  m e n t a  y  j e n g i b r e

E s p i n a c a

E S P I N A C A ,  p i ñ a ,  a p i o ,  p e r e j i l  y  j u g o  d e  n a r a n j a

B e t a b e l

B E T A B E L ,  p i ñ a ,  a p i o ,  j e n g i b r e  y  j u g o  d e  n a r a n j a

M A N G O

M A N G O ,  E s p i n a c a s ,  p i ñ a ,  f r e s a  y  j u g o  d e  n a r a n j a

M U L T I F R U T A

M e l ó n ,  p a p a y a ,  p l á t a n o ,  z a r z a m o r a  y  j u g o  d e  n a r a n j a

Z a n a h o r i a

Z A N A H O R I A , ,  b e t a b e l ,  f r a m b u e s a ,  j e n g i b r e  y  j u g o  d e

t o r o n j a

Espresso

ESPRESSO DOBLE 

ESPRESSSO TONIC 

CORTADO

MACHIATO

AMERICANO 

CAFÉ CON LECHE 

LATTE

LATTE VAINILLA

LATTE AVELLANA

cappuccino

CHOCOLATE

CARAMEL MACCHIATO

MOKACCHINO

TE

TE CHAI LATTE

MATCHA LATTE

BEBIDAS FRIAS

Tamaño plus

+$10

+$6
+$12

n a r a n j a  

v e r d e

l i m o n a d a

t o r o n j a  

C o c o ,  p l á t a n o ,  g r a n o l a ,  p a s a ,  f r e s a  y  l e c h e

M a n g o ,  k i w i ,  m a n z a n a  y  l e c h e

Z a r z a m o r a ,  p l á t a n o ,  f r e s a  y  l e c h e

C o c o a ,  p l á t a n o ,  k i w i ,  p a p a y a  y  l e c h e

Helado + leche + topping

Vainilla

fresa

chocolate

ÓREO

$161

$161

$161

$195

$69

$81

$98

$81

$81

$86

$98

$104

$110

$110

$104

$115

$95

$95

$86

$95

$104

Café + leche + topping

Clásico 

chocolate

caramelo

$126

$138

$138

$80

$80

$80

$80

$165

$160

$165

$165

$95

$140

$140

$140

$140

$165

AGUA MINERAL CIEL

AGUA NATURAL PERRIER 

AGUA MINERAL PELLEGRINO

COCA COLA

COCA COLA ZERO

SPRITE 

SPRITE ZERO

FANTA

$80

$80

$100

$60

$60

$60

$60

$60

C l á s i c o  
Helado de vainilla +
espresso

B r o w n i e
Helado de vaini l la  +
espresso + brownie 

$ 1 6 1

$ 1 9 5
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	@OVEJANEGRA.PIANOBAR
	MENu breakfast and snacks
	-BRUNCH-
	Al the options include coffee and juice
	classic 1 medialuna +  toast with butter  and  jam or  dulce de leche  $190 NEGRO AMARO croissant of choice  (almonds, pistachio or chocolate) $190 MANDARINO croissant with ham and cheese served with avocado, arugula salad, and chipotle dressing  $230 club social  house bread sandwich with smoked ham and American cheese  $255 beach fresh fruit, natural yogurt, granola, toast, jam, and cream cheese $220 el patio seasonal fruit, served with granola, natural yogurt and honey  $190 boston grill house bread sandwich with smoked bread, cream cheese, confit tomato  and seeds  $295 oveja negra  eggs any style,  toast, butter, jam and fresh fruit served with yogurt and organic granola   $310
	-EGGS-
	omelette with cheese and spinach topped with mushroom sauce, accompanied with potato cracker and refried beans.   benedictinos eggs served with smoked salmon, hollandaise sauce and avocado on golden bread  campesinos eggs crispy corn tortilla, turkey ham, melted cheese, topped with green tomato sauce, chambray potatoes and bacon
	$220
	$250
	$210

	-PANCAKES-
	red berries jam dulce de leche  nutella mASCARPONE, red berries and honey dulce de leche with banana and walnut pastry cream and strawberry  pistachio and white chocolate  black chocolate  with CON almonds nutella and  BANANA
	$110 $110 $115 $150 $130
	$125 $145 $125 $130


	MEnu BREAKFAST AND SNACKS
	SWEET bread with jam or dulce de leche and butter  (2 pieces) Avocado toast Avocado, egg,  cream cheese, seeds Smoked salmon smoke salmon with cream cheese, confit tomato  and seeds  french toast with mascarpone, honey and red berries
	$150
	$161
	$172
	$205
	CROQUE MADAME
	sliced bread, ham, cheese and bechamel sauce, baked in the oven with egg

	CROQUE MONSIEUR
	sliced bread, ham, cheese and bechamel sauce, baked in the oven



	-SANDWICHES-
	SERRANO ham serrano ham, rúgula, confit tomato,  gouda, cream cheese    green leaves ham, gouda cheese, green leaves and confit tomato Avocado avocado, gouda cheese, arugula and cream cheese MORTADELlA mortadella with pistachio, cream cheese, gouda cheese,   and burrata cheese  tuna tuna, lettuce, philadelphia, gouda cheese smoked ham smoked ham and Y AMERICAN cheese ham and cheese
	$240
	$218
	$225
	$235
	$220
	$200
	$200

	-FOCACCIA RELLENA-
	serrano ham serrano ham,, arugula, mozarella and confit tomato
	basil basil, cherry tomato,  mozzarella, and  olive oil
	Mortadella with pistachio Mortadella, burrata cheese,  chopped pistachio  and olive oil
	$230
	ham ham, gouda cheese, and olive oil


	-CHILAQUILES-   $250
	Classics in green or red sauce, with fried egg, onion,  cream and coriander

	-TOASTS-
	$230
	$220
	$260
	$235
	$250

	Nuestros Productos
	bakery
	MEDIALUNAS
	Sweet
	Classic                                        Dulce de leche  pasty cream  Chocolate  Nutella Pistachio
	$40 $50 $50 $57 $65 $70

	CROISSANT
	Sweet
	Almonds Pistachio Chocolate Pastry cream
	$80 $70 $70 $65

	CRIOLLITOS
	Classic ham and gouda cheese serrano ham and gouda cheese
	$30 $55 $62

	MEDIALUNAS
	Salty
	ham and cheese serrano ham and gouda cheese serrano ham and arugula Smash (American chesee)
	$57 $70 $70 $92

	CROISSANT
	Salty
	mushroom with bechamel sauce, caramelized onion, egg (2 pcs.) and cheese ham ham and cheese with bechamel sauce spinach spinach, smoked bacon, bechamel  sauce, egg (2 pcs.) and goat cheese omelette chesee omelette (3pcs.), ham and bechamel sauce
	$200
	$175
	$200
	$190
	Served with salad and chambray potatoes


	CHIPA
	250 Grs. (12 units)
	$240
	check por adiciónal stock at the counter!



	Nuestros Productos
	bakery
	ALFAJOR
	classic white chocolate  classic black chocolate  cornstarch walnut and white chocolate white Bon o bon (peanutbutter) black bon o bon (peanutbutter) Mini Brownie Pistachio
	$90 $90 $90 $85 $85 $85 $65 $95

	SWEET PORTIONS
	quince cake  Coconut and caramel walnut Brownie lemon cake  Banana and chocolate pudding Pistachio pudding Carrot Cake conito brownie conito pistacho
	$85 $98 $95 $80 $80
	$95 $90 $85 $90

	CAKE
	Lemon pie  Tiramisu  Red velvet brownie cake  with dulce de leche and italian meringue cabsha cake with dulce de leche and chocolate cream brownie OREO cake  with dulce de leche, italian meringue and oreo cookies chocolate pie  red berries Cheesecake dulce de leche Cheesecake
	$165 $165 $185 $178
	$178
	$190
	$165 $195 $130

	COOKIES
	Classic  Nutella Mantequilla maní
	$80 $92 $92
	Red velvet
	$92
	Con chocolate blanco y almendras caramelizadas


	DRY DOUGH
	per unit
	$55
	quince cookies (10 pcs)

	$95


	cafeteria
	CAFE
	Espresso ESPRESSO DOBLE  ESPRESSSO TONIC  CORTADO MACHIATO AMERICANO  CAFÉ CON LECHE  LATTE LATTE VAINILLA LATTE AVELLANA cappuccino CHOCOLATE CARAMEL MACCHIATO MOKACCHINO TE TE CHAI LATTE MATCHA LATTE
	$69 $81 $98 $81 $81 $86 $98 $104 $110 $110 $104 $115 $95 $95 $86 $95 $104
	BEBIDAS FRIAS
	+$6
	+$12
	LECHE VEGETAL
	+$10


	BEBIDAS
	AGUA MINERAL CIEL AGUA NATURAL PERRIER  AGUA MINERAL PELLEGRINO COCA COLA COCA COLA ZERO SPRITE  SPRITE ZERO FANTA
	$80 $80 $100 $60 $60 $60 $60 $60


	MALTEADA
	FRAPPE
	Clásico  chocolate caramelo
	Vainilla fresa chocolate ÓREO
	$161 $161 $161 $195

	LICUADOS
	Coco, plátano, granola, pasa, fresa y leche Mango, kiwi, manzana y leche Zarzamora, plátano, fresa y leche Cocoa, plátano, kiwi, papaya y leche
	$165 $160 $165 $165

	AFOGATTO
	Clásico
	$161
	$195
	Brownie

	JUGOS
	naranja  verde limonada toronja

	JUGOS NATURALES
	LIMONADA limonada con menta y jengibre Espinaca ESPINACA, piña, apio, perejil y jugo de naranja Betabel BETABEL, piña, apio, jengibre y jugo de naranja MANGO MANGO, Espinacas, piña, fresa y jugo de naranja MULTIFRUTA Melón, papaya, plátano, zarzamora y jugo de naranja Zanahoria ZANAHORIA,, betabel, frambuesa, jengibre y jugo de toronja
	$126 $138 $138
	$80 $80 $80 $80
	$95
	$140
	$140
	$140
	$140
	$165
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