Savor the beauty of fine cuisine
Crafted to delight your day

from noon till night.



ENTRADAS / APPETIZERS

Sopa de frijol / Creamy black bean soup
Q 70.00

Servida con queso panela, aguacate, chips de tortillay crema.

Served with panela cheese, avocado, tortilla chips and sour cream.

Crema de calabaza / Pumpkin cream soup
Q90.00

GUicoy rostizado y calabaza mantequilla con jengibre, aceite de eneldo,
requeson artesanal con cobanero ahumado y crujiente de hongos Shiitake.

Roasted pumpkin cream and butternut squash with ginger, dill oil,
artisan ricotta cheese with smoked cobanero chili and crispy Shiitake mushrooms.

Ensalada del huerto / Garden salad
Q92.00

Mezcla de verduras organicas: judias verdes, pepino, apio, manzana verde
y habas tiernas en temporada. Servida con aderezo de pepitoria,
crutonesy chips de ajo.

Organic vegetable mix: green beans, cucumber, celery, green apple
and seasonal fava bean. Served with pumpkin seed dressing,
croutons and garlic chips.

VILLA BOKEH

+15% de servicio / +15% service charge



Remolachas confitadas / Confit beets
Q90.00

Sobre una emulsion de uva verde y almendra, berro, menta,

semilla de girasol y granadina en temporada.

Served with an emulsion of green grape and almona,
watercress, mint, sunflower seeds and seasonal pormegranate.

Sandia asada / Roasted watermelon
Q110.00

Servida con un tartar de vegetales y hongos, manzana verde,
vinagreta de Jerez, mousse de aguacate, gel de coco, caviar de mostaza,
pistachos tostados, arugula y berro.

Roasted watermelon, with a vegetable and mushroom tartar, green apple,
Sherry vinaigrette, avocado mousse, coconut gel, mustard caviar,
toasted pistachios, arugula and watercress.

Kajtz ik de Trucha / Trout Kajtz ik
Q 120.00

Curada en citricos, sal negra de Sacapulas, pepinillo, gelée de tomate,
papa cambray, cebolla morada, aderezo verde y crujiente de arroz

Cured trout in citrus, black salt from Sacapulas, pickles, tomato gelée,
baby potatoes, red onion, green dressing, and crispy rice

*Kajtz “ik es un cubo en Kagchikel / Kajtz “ik is a cube in Kaqchikel, mayan language

Elotes asados con limon y sal / Grilled corn with lemon and salt
Q90.00

Alioli, polvo de chiles secos, perejil y parmesano rallado.

AJoli, dried chili powder, parsley and grated Parmesan.

VILLA BOKEH

+15% de servicio / +15% service charge



PLATOS FUERTES / MAIN DISHES

Risotto con camarones / Shrimp risotto
Q 160.00

Con maiz blanco y amarillo, calabaza mantequilla, queso fresco
y servido sobre salsa de pulique

White and yellow corn, butternut squash, fresh cheese
and served with “pulique” sauce.

Pollo rostizado al café / Coffee-roasted chicken
Q 165.00

Servido sobre un fricassé de pollo confitado y hongos de temporada,
pistachos tostados, puré de coliflor rostizada con mantequilla noisette,
bruselas, elotin tierno, verdolagay jus de pollo.

Served over a chicken confit fricassée with seasonal mushrooms,
toasted pistachios, roasted cauliflower purée with brown butter,
brussels sprouts, baby corn, pursiane, and chicken jus..

LLomito con Raviolo de tres quesos /
Tenderloin with three-cheese raviolo

Q 280.00

Muselina de papa, puré de remolacha ahumada, cebolla perla asada, habas,
arvejasy hongos shimeji.

Tenderloin with three-cheese raviolo, potato mousseline, smoked beet purée,
roasted pearl onions, fava beans, peas, and shimeji mushrooms.

VILLA BOKEH

+15% de servicio / +15% service charge



Salmoén con crocante de pan brioche / Salmon with brioche crust
Q 245.00

Montado sobre un ragu de vegetales, nage de maiz y azafran,
puré de manzana, hinojo, polvo de perejil y aceite de chiles.

Salmon served over a vegetable ragout, corn and saffron nage,
apple and fennel purée, parsley powder, and chili oil.

Camarones / Shrimps
Q 255.00

Acompafiados con papas fondant en salsa harissa de chile guaque,
esparragos glaseados, puré de limon y gel de coco.

Shrimp served with fondant potatoes in "chile guaque" harissa sauce,
glazed asparagus, lemon purée, and coconut gel.

Tapado caribeno / Caribbean stew
Q 235.00

Robalo con textura de platanoy chile guaque, crujiente de platano verde,
cebolla morada, servido con salsa de tapado y rice and bean.

Sea bass with plantain and "chile guaque" textures, crispy green plantain,
red onion, served with "tapado”sauce and rice and beans.

VILLA BOKEH

+15% de servicio / +15% service charge




Cavatelli con ragu de carnc / Cavatelli pasta with beef ragu
Q 165.00

Pasta con Parmigiano Reggiano, brotes de albahacay aceite de oliva.
Acompafiado con una ensalada de mezcla de verduras organicas,
lechugas mixtas y aderezo de pepitoria con cilantro.

Cavatelli pasta with beef Ragu, Parmigiano Reggiano, basil sprouts,
and olive oil, Served with a salad of organic mixed greens
and a "pepitoria and cilantro” dressing. Sourdough bread and olive oil.

Fetuccini a la mantequilla de salvia / Fettuccine with sage butter
Q145.00

Servida sobre un puré ligero de arveja, edamames'y ricotta

Served over a light pea purée, edamarme, and ricotta.

VILLA BOKEH

+15% de servicio / +15% service charge



CLASICOS / CLASSICS

Tostadas de atun / Tuna tostadas
Q 160.00

Tostadas de maiz con una pasta de semillas de calabaza y zanahoria,
cebolla morada, loroco encurtido, remolacha ahumada y queso panela.

Tuna corn tostadas with purmpkin seeds and carrot spreaa, red onion,
pickled “loroco” flower, smoked beets and panela cheese.

Tortellinis con loroco y queso / Tortellini with loroco and cheese
Q175.00

Rellenos de queso ricotta, queso de cabray loroco.
Servidos con una fonduta de guicoy mantequilla y Parmesano Reggiano.

Stuffed with “loroco’, ricotta and goat cheese.
Served with a fondue of butternut squash and Parmesan Reggiano.

Club sandwich
Q 120.00

Un clasico con pollo a la plancha, queso, tomate, tocino, aguacate y alioli de mostaza.

A classic with grilled chicken, cheese, tomato, bacon, avocado and mustard aioli

VILLA BOKEH

+15% de servicio / +15% service charge



Ceviche guatemalteco de camaron / Guatemalan shrimp ceviche
Q 120.00

Tradicionalmente preparado, servido con aguacate,
limény tostadas de mercado.

Traditionally shrimp ceviche, served with avocado,
lime, and market tostadas.

Hamburguesa / Hamburger
Q 150.00

Pan brioche con amapola hecho en casa con carne 100% puyazo,
gueso Minster, mezcla de lechugas y tomate. Acompafiada de papas fritas
Tocino, aguacate, cebolla caramelizada o huevo estrellado.

Homemade poppy seed brioche with 700% sirloin mear,
Mtinster cheese, lettuce, and tomato, with french fries.
Bacon, avocado, caramelized onion or fried egg

Steak frites
Q 250.00

Lomito con salsa bearnesa servido con papas paja.

Tenderloin with béarnaise sauce served with straw fries.

VILLA BOKEH

+15% de servicio / +15% service charge




POSTRES / DESSERTS

Cremoso de chocolate con leche / Milk chocolate cream
Q80.00

Arandanos, espuma de café y crumble de galleta
de chocolate con sal Maldon.

Blueberries, coffee foam,
and chocolate cookie crumble with Maldon salt.

Texturas de pera / Pear textures
Q85.00

Gelee, granita, esferas de pera con vinagreta dulce de limon amarillo,
quesoy vaina de vainilla de Coban, aceite de oliva, streusel de avena,
polvo de limdn negroy menta fresca.

Gelee, pear granita, pear spheres with sweet yellow lemon vinaigrette,
cheese and Coban vanilla bean, olive oil, oat streusel, black lemon powder,
and fresh mint.

Affogato Bokéh
Q95.00

Praliné de pepitoria, helado de vainilla, un espresso con café de Antigua,
pepitoria tostada y chiqueadores con merengue horneado

Our version of Affogato, ‘pepitoria” praliné vanilla ice cream,
espresso with Antigua’s coffee, toasted “pepitoria,”
and “chiqueadores” with baked meringue.

VILLA BOKEH

+15% de servicio / +15% service charge



Frutas al grill / Grilled fruits
(sin ldcteo /sin gluten) (dairy free/gluten free)

Q 70.00

Un postre muy fresco, pifia, nectaring, ciruela, papaya
y fruta de temporada con salsa de pifia, pudin de menta,
finger lime, mini espumillas y sorbete de mango.

A fresh dessert with pineapple, nectarine, plum,
papaya, seasonal fruit, pina colada sauce, mint pudding, finger lime,
mini meringues, and mango sorbet.

Tarta de queso quemada / Burnt cheesecake
Q80.00

Servida con compota de fresa y menta fresca.

Served with strawberry compote and fresh mint

Helados / Ice cream QDELQ

Pregunta por nuestros sabores de temporada y nuestros conos recién hechos

Ask for our seasonal flavors and our freshly made cones.

1 bola/scoop Q.30.00
2 bola /scoop Q.45.00

Experiencia Helados con Amor / Ice cream Experience with Love
Q95.00

Incluye 4 conos / Includes 4 cones

VILLA BOKEH

+15% de servicio / +15% service charge



