
Consumers are informed that this commercial establishment suggests to its 
consumers a gratuity corresponding to 10% of the value of the bill, which may be 
accepted, rejected, or modified by you, according to your assessment of the service 
provided. At the moment of requesting the bill, indicate to the person that attends you 
if you want that value to be included or not in the bill or indicate the value that you want 
to give as a tip. In this commercial establishment, the money collected as a gratuity is 

100% destined to the chain personnel of the different service areas of the company.

In case you have any inconvenience with the collection of the tip, please contact the 
exclusive line in Bogota to address concerns on the subject: 6513230 or the citizen 
service line of the Super Intendencia de Industria y Comercio: 5920400 in Bogota or 
for the rest of the country, the national toll free line: 01800910165, to file your 

complaint.

TIP WARNING

DOLCI

Scan the 
code QR

WELCOME 
TO VAPIANO

FOLLOW US @vapianocolombia

FRESH HANDMADE PASTA
CHOOSE YOUR PASTA
All pastas have 10 gr of grated parmesan cheese.

PIZZA
All of our pizzas are made with homemade sourdough, and the 
crust is thin and crispy.

HOMEMADE LASAGNA

RAVIOLI 

RISOTTO 

AFFOGATO 15.900 COP
Espresso coffee with one scoop of ice cream.
BLUEBERRY CHEESECAKE 15.900 COP
Cream cheese with cookie and blueberry sauce.
BROWNIE DE MILO CON HELADO 22.900 COP
Milo brownie with vanilla ice cream.
CHEESECAKE 15.900 COP
Homemade cheesecake with strawberry sauce.
CREMA DI FRAGOLA 15.900 COP
Sweet cream made with mascarpone cheese, 
whipped cream, strawberries and cacao.

DEATH BY CHOCOLATE
Chocolate cake made with house recipe.

15.900 COP

PANNA COTA 15.900 COP
Aromatic cream based on milk vanilla pods and 
strawberry sauce.
PASTICCINI 6.900 COP
Complementary cookie in various flavors.

UNIT

RISO AL LATTE
Rice pudding with dulce de leche (caramel).

15.900 COP

TIRAMISÚ 18.900 COP
Mascarpone cheese with whipped cream, espresso 
coffee, amaretto liquour and cacao.

TRES LECHES CON BAILEYS 22.900 COP
Traditional 3 milks dessert with whiskey cream.

GELATO
ONE SCOOP 8.900 COP TWO SCOOP 13.900 COP
1/2 LITER 32.900 COP 1 LITER 52.900 COP

+57 3152550811

AL BURRO

AGLIO E OLIO
With fresh garlic oil, chili and a bit of parsley.

Classic home made pasta with butter.

ALL’ARRABIATA

BURRATA
Basil pesto, burrata cheese, caramelized onions, 
tomatoes, cherry, and olive oil.

Pomodoro sauce, garlic and hot sauce to taste.

(Suggested with  Spague�i)

(Suggested with  Spague�i)

(Suggested with  Penne)

(Suggested with  Spague�i) 45.900 COP

32.900 COP

32.900 COP

32.900 COP

36.900 COPCREAM DI FUNGHI
Mushrooms sauteed with white wine, cream, a bit of 
parsley and nutmeg. (With chicken + $9.900 / With 
beef tenderloin + $15.900)

(Suggested with  Fusi�i)

38.900 COP

38.900 COP

38.900 COP

CHICKEN ALFREDO
Chicken breast, mushrooms, cream, parmesan 
cheese and white wine.

BOLOGNESE
Bolognese sauce, cherry tomatoes and carrots 
with pomodoro sauce.

CARBONARA
Smoked bacon, onions, cream, egg, parmesan 
cheese with a bit of parsley.

(Suggested with  Tagliate�e)

(Suggested with  Fusi�i)

(Suggested with  Spague�i)

32.900 COP

38.900 COP

36.900 COPPESTO BASILICO
Basil pesto with baked cashews and parmesan.

POMODORO
The classic pasta with pomodoro sauce.

RATATOUILLE
Zucchini, bell pepper, eggplant, white onions, 
artichoke with pomodoro sauce. 
(With shrimp + $15.900)

(Suggested with Fusi�i)

(Suggested with  Spague�i)

(Suggested with  Penne)

45.900 COPFILETTO DI MANZO 
WITH RED WINE
Beef tenderloin, mushrooms, zucchini, carrots, 
balsamic onions in a red wine and cream 
reduction sauce.

(Suggested with  Fusi�i)

45.900 COPFILETTO DI MANZO E 
RUCULA
Beef tenderloin, mushrooms, zucchini, carrots, 
balsamic onions, onions with vegetable stock, 
white wine, arugula and parmesan cheese.

(Suggested with  Fusi�i)

38.900 COP

38.900 COP

SPICY CHICKEN
Chicken breast, pak choi, bell peppers and our 
orange chilli sauce.

3 CHEESES WITH 
DATES AND CHICKEN
Blue cheese, parmesan cheese, mozzarella 
cheese, dates, chicken breast cubes, a bit of 
white wine and cream.

HOT SWEET BACON
Crispy bacon, mushrooms, caramelized onions, 
white wine, chives, milk cream, rosemary and 
peperoncino.

39.900 COP

(Suggested with  Tagliate�e)

(Suggested with  Spague�i)

38.900 COPPANCETA
Smoked bacon, pomodoro sauce, white onions, 
and parmesan cheese.

(Suggested with  Penne)

(Suggested with  Penne)

48.900 COPREEF ‘N BEEF
Shrimp, beef tenderloin, carrots, zucchini, cherry 
tomatoes, chives, white onions and basil. Order it 
with your choice of wine (red or white).

(Suggested with  Spague�i)

39.900 COPSALAME E RUCULA
Salami, white onions, cashews, arugula, butter 
and vegetable stock.

(Suggested with  Penne)

48.900 COPCARBONARA 
SALMONE
Salmon, onions in a creamy sauce with egg, 
parmesan cheese and a bit of parsley.

(Suggested with  Linguini)

45.900 COPGAMBERETTI
Shrimp, scallions, fresh tomatoes, pomodoro 
sauce and a touch of lemon juice.

(Suggested with  Campane�e)

46.900 COPGAMBERETTI E
SPINACCI
Shrimp, basil pesto with cream, parmesan 
cheese, baby spinach, cherry tomatoes and 
white onion.

(Suggested with  Campane�e)

42.900 COP

38.900 COP

36.900 COP

32.900 COP

39.900 COP

45.900 COP

39.900 COP

36.900 COP

BURRATA
Burrata cheese, pomodoro sauce, mozzarella 
cheese, cherry tomatoes and olive oil.

BRUSCHETTA
Pomodoro sauce, mozzarella and parmesan 
cheese, arugula, tomatoes marinated in olive oil, 
basil and garlic.

DATES
Homemade white sauce, mozzarella cheese, 
blue cheese, parmesan cheese and dates.

4 FORMAGGI
Homemade white sauce, white wine, garlic, 
mozzarella cheese, blue cheese, smoked 
cheese and parmesan.

FUNGHI
Mushrooms, pomodoro sauce and mozzarella 
cheese.

MARGUERITA
Pomodoro sauce, mozzarella and fresh basil.

PESTO WITH SPINACCI
Baby spinach, bruschetta, mozzarella cheese 
and basil pesto sauce.

VERDURE
Grilled vegetables, mushrooms, pomodoro 
sauce and mozzarella cheese.

CALZONE 38.900 COP
Pomodoro sauce, mozzarella cheese, peppero-
ni, ham and mushrooms (Closed pizza)

LO STRAPPO
In the shape of a flower, mozzarella cheese and 
homemade napolitan sauce. Choose your 
favorite dip (Napolitan sauce - garlic dip), ideal 
for sharing.

35.900 COP

35.900 COPFLATBREAD MOZZARELLA DI BUFFALA
Extra thin dough with pomodoro sauce, basil and 
mozzarella di buffala cheese. Cut in squares 
ideal for sharing.

LO STRAPPO PEPPERONI
In the shape of a flower, mozzarella cheese, 
pepperoni and homemade napolitan sauce. 
Choose your favorite dip (Napolitan sauce - garlic 
dip), ideal for sharing.

37.900 COP

42.900 COPCAPRICCIOSA
Ham, mushrooms, artichokes, black olives, 
mozzarella and pomodoro sauce.

39.900 COP

SPANISH CHORIZO & SPICY HONEY
Spicy Spanish chorizo, pomodoro sauce, bell 
peppers, honey with cayenne pepper, caramelized 
onions and goat cheese.

45.900 COP

CRUDO
Pomodoro sauce, mozzarella cheese, serrano ham 
and parmesan cheese.

45.900 COP

DIAVOLO
Pepperoni, bell peppers, red onions, pomodoro 
sauce, mozzarella and spicy chili.

38.900 COP

39.900 COP

HAWAII
Sweet pineapple, ham, pomodoro sauce and 
mozzarella cheese.

HAM E FUNGHI
Ham, mushrooms, pomodoro sauce and mozzarella.

PEPPERONI 39.900 COP
Pepperoni slices, pomodoro sauce and mozzarella 
cheese.

POLLO BBQ
Chicken in BBQ sauce, mozzarella, smoked 
cheese, red onions and cilantro.

42.900 COP

SALAME 39.900 COP
Salami, pomodoro sauce and mozzarella cheese.

SMOKED PANCETA 38.900 COP
Napolitana sauce, cayenne honey, mozzarella 
cheese, crispy slices of smoked bacon and 
spinach.

GAMBERETTI E SALAME PEPPERONI 46.900 COP
Pomodoro sauce, mozzarella cheese, salami, 
pepperoni, shrimp and basil.

GAMBERETTI E RUCULA 48.900 COP
Shrimp, mozzarella, black olives, arugula and 
pomodoro sauce.

RICOTTA E RUCULA RAVIOLI

BEEF RAVIOLI

Homemade stuffed with ricotta cheese and 
arugula, vegetable broth, cherry tomatoes and 
butter.

Homemade stuffed with bolognese sauce, 
pomodoro sauce, cherry tomatoes and chives.

38.900 COP

38.900 COP

Arborio rice, cream, paprika, onions, chives, 
mozzarella cheese, blue cheese, and parmesan 
cheese.

45.900 COP

39.900 COP

38.900 COP

39.900 COP

42.900 COP

AL FUNGHI

MILANO

POMODORO E GAMBERETTI

CHICKEN AND BLUE CHEESE

SWEET & BACON

Arborio rice, mushrooms, balsamic onions, white 
wine, rosemary, parsley, cream and parmesan 
cheese.

Arborio rice, onions, white wine, saffron, butter, 
parsley, milk cream and parmesan cheese.

39.900 COPCHICKEN
Arborio rice, balsamic onions, white wine, milk 
cream and parmesan cheese.

Arborio rice, bacon, caramelized onions, white 
wine, saffron, parsley, cream and parmesan 
cheese.

Arborio rice, prawns, onions, white wine in 
pomodoro sauce, basil pesto, cherry tomatoes and 
parmesan cheese.

41.900 COP

39.900 COP

38.900 COPVEGETARIAN

BOLOGNESE

MIXTA

Zucchini, eggplant, paprika, carrots, mushrooms, 
pomodoro sauce, mozzarella and parmesan 
cheese.

Bolognese sauce, basil, bechamel sauce, 
parmesan and mozzarella cheese.

Bolognese sauce, chicken, mushrooms, bechamel 
sauce, pomodoro sauce, mozzarella and 
parmesan cheese.

23.900 COP

23.900 COP

23.900 COP

23.900 COP

23.900 COP

23.900 COP

23.900 COP

KID AL BURRO PASTA

KID BOLOGNESE PASTA

KID POMODORO PASTA

KID SALAME PIZZA 

KID HAM PIZZA

KID PEPPERONI PIZZA

KID MARGUERITA PIZZA

Classic homemade pasta with butter.

Bolognese sauce, cherry tomatoes, carrots, and 
pomodoro sauce.

Classic homemade pasta with pomodoro sauce.

Salami, pomodoro sauce and mozzarella cheese.

Ham, pomodoro sauce and mozzarella cheese.

Pomodoro sauce, mozzarella cheese and 
pepperoni.

Pomodoro sauce, mozzarella cheese and fresh 
basil.

SOUP

ANTIPASTI

BOWL

INSALATA

44.900 COP

11.900 COP

18.900 COP

33.900 COP

49.900 COP

GARLIC AND CHEESE FOCACCIA
Baked focaccia with garlic and cheese sauce, ideal 
for sharing.

26.900 COP

GAMBERETTI ANTIPASTI
Garlic stir fry prawns acompanied with garlic 
bread and dip garlic.

33.900 COP

TAGLIERE ANTIPASTI
Prosciutto, salami and dried tomatoes.

19.900 COP

BRUSCHETTA ANTIPASTI
Marinated tomatoes in olive, garlic, basil, arugula 
and crunchy ciabatta bread.

BRUSCHETTA MOZZARELLA
Marinated tomatoes in olive oil, garlic, basil, 
arugula, ciabatta bread, and grated mozzarella 
cheese.

CAPRESE MOZZARELLA DI BUFFALA
Mozzarella di buffala, cherry tomatoes, arugula 
and basil bathed in balsamic vinegar and olive oil.

BEEF CARPACCIO
Thin sliced beef, arugula, mushrooms, parmesan 
and our Cipiani sauce.

SALMON CARPACCIO 
Smoked salmon slices, arugula, chives and sour 
cream.

PIATTO MOZZARELLA DI BUFFALA
Prosciutto, salami, parmesan cheese, grilled 
vegetables, mushrooms, olives, basil pesto and 
mozzarella di buffala.

48.900 COP

35.900 COPFLATBREAD MOZZARELLA DI BUFFALA
Extra thin dough pizza with pomodoro sauce, basil 
and mozzarella di buffala cheese. Cut in squares 
ideal for sharing.

LO STRAPPO
Flower-shaped pizza, mozzarella cheese and 
homemade napolitan sauce. Choose your favorite 
dip (Napolitan sauce-garlic dip), ideal for sharing.

35.900 COP

LO STRAPPO PEPPERONI
Flower-shaped pizza, mozzarella cheese, 
pepperoni and homemade napolitan sauce. 
Choose your favorite dip (Napolitan sauce-garlic 
dip), ideal for sharing.

37.900 COP

32.900 COP

39.900 COP

48.900 COP

38.900 COP

9.900 COP

32.900 COP

32.900 COP

Burrata cheese, cherry tomatoes, arugula, basil 
pesto, balsamic dressing and olive oil.

Romaine lettuce, parmesan cheese and croutons 
with caesar sauce.

BURRATA

CESARE

GREAT GREEN SALAD

Baby spinach, avocado, cherry tomatoes, carrots, 
radishes, Italian squash, red onions, mushrooms, 
chives, cucumber, bell pepper, parmesan cheese 
and balsamic dressing.

Baby spinach, avocado, peas, scallions, basil, 
croutons, bell peppers, pesto and balsamic 
dressing, coarse salt and parmesan cheese.

Mixed lettuce, carrots, cherry tomatoes and 
parmesan cheese.

Marinated chicken breast, lettuce mix, feta 
cheese, cucumber, cherry tomatoes, black olives, 
red onions and balsamic dressing.

GREEK WITH CHICKEN

MISTA PICCOLA

MISTA

REEF ’N BEEF
Beef tenderloin, shrimp, lettuce, arugula, grilled 
vegetables, parmesan cheese, mustard dressing 
and cherry tomatoes.

CHICKEN BOWL
Chicken breast, romaine lettuce, avocado, cherry 
tomatoes, cucumber, bell pepper mix, red onions 
rings, chia seeds, organic quinoa, mustard 
dressing, arugula and green olives.

SALMON BOWL
Smoked salmon, romaine lettuce, mango cubes, 
avocado, carrot, cucumber, radish, chia seeds, 
organic quinoa, mustard dressing and arugula.

45.900 COP

38.900 COP

18.900 COP

14.900 COP

BIG MINESTRONE SOUP 18.900 COP

SMALL MINESTRONE SOUP
Vegetable soup with beans, corn and pasta.

Vegetable soup with beans, corn and pasta.
14.900 COP

BIG TOMATO CREAM
Tomato, basil, croutons, parmesan cheese and 
olive oil.

SMALL TOMATO CREAM
Tomato, basil, croutons, parmesan cheese and 
olive oil.


