
La Vaka Antea Menu

Address:
San Luis Potosí - Santiago de Querétaro 11940, 11101
Santiago de Querétaro, Qro., Mexico

Phone: +52 442 218 2425
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MENÚ

PARRILLA / CILINDRO PERUANO 

ENSALADAS Y CEVICHES / ORIENTAL 

PASTAS / ANTOJITOS MEXICANOS 

POSTRES 

NUEVOS PLATILLOS 

BEBIDAS

MUUUXOLOGÍA 

DESTILADOS 

VINOS TINTOS / BLANCOS / CLERICOT 

CERVEZAS / VAKA LATTE / COCTELES 

BEBIDAS SIN ALCOHOL / REFRESCOS / CAFÉ Y TÉ 

When I first looked at the La Vaka Antea Menu, located at San Luis Potosí - Santiago de Querétaro 11940 in the

heart of Querétaro, I immediately felt that this was more than just a restaurant-it’s an experience designed for those

who love flavor, variety, and a touch of culinary adventure. The menu is broad yet well-curated, combining Latin

American roots, international inspirations, and the comforting essence of home-style cooking. Every category is

crafted with intention, and as someone who enjoys exploring food from both a guest and reviewer’s perspective, I

found the diversity of dishes to be one of La Vaka’s greatest strengths.

The Parrilla and Cilindro Peruano

One of the highlights of the La Vaka Antea Menu is undoubtedly the Parrilla and Cilindro Peruano section. This part

of the menu speaks directly to meat lovers, offering a smoky, char-grilled flavor that celebrates tradition while staying

innovative. The parrilla showcases juicy cuts of beef, chicken, and pork, cooked to perfection with that distinctive



fire-kissed taste that makes you pause after the first bite. Meanwhile, the Cilindro Peruano is a nod to Peruvian

grilling culture, and it brings something different to the table-succulent meats infused with aromatic marinades that

lock in bold flavors. It’s the kind of food you want to share with friends around the table, paired with a cold drink,

creating a lively and satisfying dining moment.

Freshness in Every Bite: Salads and Ceviches

Balancing the heavier grilled items, the salads and ceviches on the La Vaka Antea Menu provide a refreshing option

for those who crave something lighter yet full of flavor. The salads burst with crisp greens, colorful vegetables, and

house dressings that feel homemade rather than mass-produced. The ceviches, on the other hand, are a vibrant

showcase of seafood, marinated with citrus and a mix of herbs that bring brightness to the palate. This section of the

menu reminded me that La Vaka Antea isn’t just about indulgence-it’s also about celebrating balance, freshness, and

the versatility of Latin cuisine.

A Touch of the Orient

One of the pleasant surprises while exploring the La Vaka Antea Menu was the Oriental-inspired dishes. Here, the

restaurant shows its willingness to embrace global flavors. With subtle Asian influences, these plates add diversity and

allow guests to step outside of traditional Latin choices. For someone who enjoys variety, this section feels like a mini

culinary journey that broadens the dining experience without straying too far from the restaurant’s core identity.

Pastas for Comfort

If there is one universal comfort food, pasta has to be at the top of the list, and La Vaka Antea does not disappoint.

The pasta offerings are rich, creamy, and deeply satisfying. From hearty tomato-based sauces to creamy options, this

section of the La Vaka Antea Menu is perfect for those evenings when you crave something warm and filling. It’s an

unexpected but welcome addition that speaks to how the restaurant is catering to a wide range of tastes, ensuring

there’s always something for every mood.

Antojitos Mexicanos: Local Flavors That Shine

Of course, no menu in Mexico would feel complete without a celebration of Antojitos Mexicanos, and this is where

La Vaka Antea truly shines. These small bites bring the comfort of local tradition to the table, allowing you to savor

classic flavors that are close to every Mexican heart. Whether it’s the seasoning, the texture, or the simple pleasure of

familiar street food elevated in a restaurant setting, this section connects deeply with the essence of Mexican culture.

For anyone visiting Querétaro and looking for authenticity, this part of the menu alone makes La Vaka worth visiting.

Sweet Endings: Postres and New Dishes

A meal at La Vaka Antea would not be complete without indulging in Postres, or desserts. The sweet offerings bring

a satisfying conclusion, ranging from traditional flavors to creative new twists. Alongside the desserts, the new dishes

section adds a sense of excitement. This is where the restaurant keeps the menu dynamic, offering regular guests

something to look forward to. It shows that La Vaka Antea is not static-it grows, experiments, and innovates, ensuring

that the experience stays fresh even for returning diners.

Drinks That Match the Flavor

No food review would be complete without talking about the drinks, and the La Vaka Antea Menu offers a wide

variety to suit every occasion. Their Muuuxología-a playful twist on mixology-features creative cocktails that feel



carefully crafted, ideal for pairing with grilled meats or light ceviches. The selection of destilados and both red and

white wines, including clericot, give you plenty of pairing options if you prefer something classic. Beer lovers will

find comfort in the cervezas, while those looking for something different can enjoy the Vaka Latte-a unique specialty

that stands out. For cocktails enthusiasts, there’s no shortage of options, and for non-alcoholic preferences, the menu

includes soft drinks, coffee, tea, and refreshing alternatives. This variety ensures that every guest, regardless of taste

or mood, finds a perfect drink companion to their meal.

A Menu That Tells a Story

What makes the La Vaka Antea Menu so memorable is not just the variety, but the way it feels like a culinary

narrative. From the sizzling parrilla to the refreshing ceviches, from comforting pastas to local Mexican street food-

inspired bites, and finally to sweet endings and creative drinks, the menu is a journey. It’s ideal for families, groups of

friends, or even solo diners who want to explore flavors at their own pace. The combination of tradition, innovation,

and diversity makes dining here more than just a meal-it becomes an experience you’ll remember and want to repeat.

In the end, the La Vaka Antea Menu succeeds because it balances authenticity with creativity, offering dishes that

are bold, comforting, and refreshing all at once. Whether you’re a local in Querétaro or a traveler passing through,

sitting down with this menu in front of you is an invitation to taste a little bit of everything, and leave with the

satisfaction that you’ve experienced the essence of La Vaka.

Related restaurants :  Vips Iztapalapa Menu , Taqueria Maxitablitas 'en Tablita Sabe Mejor' Menu , Sirloin Stockade
La Mesa Menu , Tacos Manolo Menu , Carnes En Su Jugo Mexicaltzingo 1617 Menu .
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