
B I B L I O  B A R



Biblio Bar draws inspiration from the 
timeless charm of a library lounge and the 
vibrant energy of a world-class cocktail bar. 
Situated within ITZ’ANA coastal retreat, it 
offers a blend of Belizean warmth and 
cosmopolitan elegance. The bar’s name 
reflects its ethos — a space where stories are 
shared, memories are made, and flavors are 
savored. Every detail, from its design to its 
menu, has been thoughtfully curated to 
provide guests with an experience that is 

both luxurious and welcoming.



BOTANAS  |  SNACKS

C O N S E R V A  D E  T O M A T E  |  
T O M A T O  P R E S E R V E

Olive oil, fresh oregano, sourdough bread.

Aceite de oliva, orégano fresco, pan de 
masa madre.

D Ú O  D E  A C E I T U N A S  M A R I N A D A S  |   
D U O  O F  M A R I N A T E D  O L I V E S

Dark sauces, citrus, garden herbs, chili 
flakes.

Salsas negras, cítrico y hierbas del 
huerto, hojuelas de chile.

C H I P S  D E  T U B É R C U L O S  |  
R O O T  V E G E T A B L E  C H I P S

Chili powder, lime zest, salt flakes. 

Polvo de chiles, ralladura de limón, 
hojuelas de sal.

$8 USD 
$16 BZ

$8 USD 
$16 BZ

$8 USD 
$16 BZ

Prices are subject to a 10% service charge and 12.50% GST.



$8 USD 
$16 BZ

$8 USD 
$16 BZ

$24 USD 
$48 BZ

Prices are subject to a 10% service charge and 12.50% GST.

P E P I T A S  Y  A L M E N D R A S  E N C H I L A D A S  |  
S P I C E D  P U M P K I N  S E E D S  &  A L M O N D S

Paprika, lime.

Paprika, limón.

P A L O M I T A S  A L  M O J O  |  
M O J O  P O P C O R N

Feta cheese, chili powder, lime zest.

Queso feta, tajín, ralladura de limón.

T A B L A  D E  Q U E S O S  Y  C A R N E S  F R Í A S  |  
C H E E S E  &  C H A R C U T E R I E  B O A R D

House-made guava paste, seasonal 
fruit, croutons.

Ate casero de guayaba, fruta de 
temporada, crutones.


