
PARRILLA

postrespostres

P Á R A M O  D E  L A S  P A P A S

papas nativas, queso de cabra, salsas de la
casa, picadillo, cebollín 

E N T R A D A S
3 3 . 0 0 0  C O P

T A R T A R  D E  T O M A T E

tomate rostizado, stracciatella, albahaca, 
vinagreta de mostaza

¡ N U E S T R A  C A R T A  E S
V E R S Á T I L ,  G E N E R O S A  Y

P E N S A D A  P A R A  
C O M P A R T I R !  

T O S T A D A  D E  S T R A C C I A T E L L A  

pan de masa madre, tomates cherry y
miel trufada 

C A N G R E J O  Y  C A R A N T A N T A  

aguacate, maíz, leche de tigre de camarón  

2 5 . 0 0 0  C O P

5 0 . 0 0 0  C O P

T I R A D I T O  D E  M A R A C U Y Á  

pesca fresca del Pacífico, crocante de tomate,
aceite picante, cilantro  

4 3 . 0 0 0  C O P

C E V I C H E  D E  C A M A R Ó N

pimentón, cebolla, aguacate

3 8 . 0 0 0  C O P

C E V I C H E  D E  C A L A M A R  
leche de tigre de acedera, jalea de ají amarillo,
aguacate

3 6 . 0 0 0  C O P

C E V I C H E  D E  C H I C H A R R Ó N   

cerdo, aguacate, leche de tigre con suero costeño,
mayo picante  

3 6 . 0 0 0  C O P

C O R T E  D E L  D Í A

bearnesa de tucupí

6 5 . 0 0 0  C O P250 gr

F I L E T E  D E  P E S C A D O  

bijao, boronía, reducción de coco

200 gr 7 3 . 0 0 0  C O P

A L  C E N T R O …  

O PARA COMPARTIR AL GUSTO!  

L O M O  

centro de lomo, mantequilla
de ajo negro y romero  

200 gr  / 420 gr 7 5 . 0 0 0 C O P
1 4 8 . 0 0 0  C O P

C O S T I L L A S  S T .  L O U I S

BBQ de guayaba 

6 5 . 0 0 0  C O P
1 2 0 . 0 0 0  C O Pmedio / entero 

P O L L O  C A R I B E Ñ O  

especias, salsa agridulce 

medio / entero 

6 9 . 0 0 0  C O P
1 3 7 . 0 0 0  C O P

P E S C A  P A R A  C O M P A R T I R

a la parrilla

1 6 3 . 0 0 0  C O P

A R R O C E S  C A L D O S O S  

   M A R  

 pesca fresca, calamar, camarón 

8 9 . 0 0 0  C O P

GUARNICIONES
P U E R R O S  
vinagreta de miso 

2 2 . 0 0 0  C O P

V E G E T A L E S  B O R O N Í A
shiitakes encurtidos, zanahorias,
ensaladilla, naranja, almendras

3 0 . 0 0 0  C O P

P U R É  D E  P A P A  
papa, crema de leche, queso paipa  

2 2 . 0 0 0  C O P

M A Z O R C A
con mantequilla de temporada  

2 3 . 0 0 0  C O P

M A D U R O
plátano maduro a la parrilla,
opc. gratinado con guayaba.

A R R O Z  D E  C H O C L O
cremoso, maíz desgranado 

1 5 . 0 0 0  C O P

P A P A S  E N  C A S C O S  
según temporada 

1 5 . 0 0 0  C O P

¡ P R E G U N T A  
P O R  N U E S T R O S

E S P E C A L E S !

C U A J A D A  D E  G U A Y A B A  

cheesecake de cuajada, almojábana, 
y dulce de guayaba  

2 5 . 0 0 0  C O P

T R I L O G I A  T U M A C O  

cremoso de chocolate, nibs de cacao, 
y bizcocho de café  

2 9 . 0 0 0  C O P

M E R E N G U E  B A U D I L L A  

merengue, crema hierbabuena, mora,
lulo y guanabana   

2 9 . 0 0 0  C O P

E N S A L A D A S

C É S A R  

vinagreta de anchoas, parmesano, 
cebolla caramelizada

3 8 . 0 0 0  C O P

H I N O J O  

hinojo, toronja, naranja, 
vinagreta de yogurt de maracuyá  

2 9 . 0 0 0  C O P

A H U M A D A

cogollos, aguacate,
hongos, zapallo 

2 9 . 0 0 0  C O P

P A S T A S

E N T R E P A N E S
R Í O  B U R G U E R

carne, cebolla
caramelizada, queso
cheddar, salsa Río

200 gr 3 8 . 0 0 0  C O P

V I E T N A M I T A
M E K O N G  
pollo crocante, rábano
encurtido, suero de
berenjena ahumada  

3 2 . 0 0 0  C O P

G R I L L E D  C H E E S E
M I S I S S I P I   

mezcla de quesos,
champiñones, aceite de trufa 

3 5 . 0 0 0  C O P

L I N G U I N I

B U R R O  

mantequilla 

2 0 . 0 0 0  C O P

P O M O D O R O

albahaca, queso siete cueros,
tomate

2 5 . 0 0 0  C O P

P I C A N T E

tomate, queso siete cueros,
vodka, pepperoncino 

2 9 . 0 0 0  C O P

! De todos !

3 0 . 0 0 0  C O P

R I O . D E . T O D O S  
3 1 0  8 1 1  8 9 6 3  

R E S T A U R A N T E R I O . C O  
C A L L E  6 1 # 5 - 2 0  

¡ C O N O C E  N U E S T R A S
O B R A S  D E  A R T E !

 

2 0 . 0 0 0 | 2 6 . 0 0 0  C O P

B R O W N I E  D E  M I L O

helado de vainilla, crumble de vainilla

1 9 . 0 0 0  C O P

C E V I C H E  C L Á S I C O   

uchavas, aguacate, tomate dulce, cebolla, leche
de tigre   

3 8 . 0 0 0  C O P



M A R T I N I  
Tanqueray

C Ó C T E L E S

4 5 . 0 0 0  C O P

¡ N U E S T R A  C A R T A  E S
V E R S Á T I L ,  G E N E R O S A  Y

P E N S A D A  P A R A  
C O M P A R T I R !  

M E Z C A L I T O  
Mezcal Unión, limón  

L A  R E I N A  
Viche Manglar, maracuyá, sal picante   

3 5 . 0 0 0  C O P

  

V I N O  T I N T O

! De todos !

4 2 . 0 0 0  C O P

R I O . D E . T O D O S  
3 1 0  8 1 1  8 9 6 3  

R E S T A U R A N T E R I O . C O  
C A L L E  6 1 # 5 - 2 0  

E L  E X C E S O  D E  A L C O H O L  E S
P E R J U D I C I A L  P A R A  L A  S A L U D .
P R O H I B I D O  E L  E X P E N D I O  D E

B E B I D A S  E M B R I A G A N T E S  A
M E N O R E S  D E  E D A D .  

L E Y  1 2 4  D E  1 9 9 4  

C A R A J I L L O

Licor 43, espresso doble  

O L D  F A S H I O N  O A X A C A
Tequila Centenario Reposado,
Mezcal Amores, agave 

3 3 . 0 0 0  C O P

4 8 . 0 0 0  C O P

R E V O L V E R
Bulleit Bourbon, licor de café  

M O S C O W  M U L E
Smirnoff, jengibre 

W H I S K Y  S O U R
Jameson, limón  

C E R V E Z A S

CORONA 1 5 . 0 0 0  C O P

STELLA 1 7 . 0 0 0  C O P

CAJICÁ MIEL 1 4 . 0 0 0  C O P

CLUB COLOMBIA DORADA 1 3 . 0 0 0  C O P

S A N G R Í A

MEDIA  

COMPLETA

6 0 . 0 0 0  C O P

1 1 0 . 0 0 0  C O P

V I N O  B L A N C O

C O P A  B O T E L L A  

ANIMA MALBEC | AR 3 0 . 0 0 0    1 5 1 . 0 0 0  C O P

CHAPELLE DE SAINT
DOMINIQUE | FR 

1 5 1 . 0 0 0  C O P

ABADAL FRANC | ES 3 0 . 0 0 0    1 5 1 . 0 0 0  C O P

MURUA RIOJA
TEMPRANILLO | ES 

3 6 0 . 0 0 0  C O P

PROTOS 
TEMPRANILLO | ES 

1 9 7 . 0 0 0  C O P

PIEDRA NEGRA
RESERVA MALBEC |AR 

2 1 5 . 0 0 0  C O P

PERDRIEL MALBEC |AR 

LOS CLOP VALLE DEL UCO
CABERNET FRANC RESERVA |AR 

PIEDRA NEGRA 
CABERNET SAUVIGNON |AR 

CHIANTI COLLI SENESI |IT

VILLADORIA BARBERA |IT

HIEDLER ZWEIGELT 
RESERVE |AUT

MATCH BOOK 
NAPA VALLEY| USA

2 1 5 . 0 0 0  C O P

1 9 5 . 0 0 0  C O P

1 6 3 . 0 0 0  C O P

2 2 6 . 0 0 0  C O P

1 7 4 . 0 0 0  C O P

2 0 0 . 0 0 0  C O P

1 9 8 . 0 0 0  C O P

C O P A  B O T E L L A  

ANIMA TORRONTES| AR 3 0 . 0 0 0    1 5 1 . 0 0 0  C O P

MARA MARTIN |ES 3 0 . 0 0 0    1 5 1 . 0 0 0  C O P

PESQUIÉ 
CHARDONNAY 2020|FR 1 6 3 . 0 0 0  C O P

VERNACCIA DI SAN
GIMINANO | IT 

1 6 3 . 0 0 0  C O P

CELLEDONI SAUVIGNON | IT 1 5 7 . 0 0 0  C O P

CIÚ CIÚ | IT 1 6 3 . 0 0 0  C O P

VIDIGAL |POR 1 9 8 . 0 0 0  C O P

A TO Z RIESLING | USA 1 7 4 . 0 0 0  C O P

3 9 . 0 0 0  C O P

3 6 . 0 0 0  C O P

3 2 . 0 0 0  C O P

MULLER THURGAU SOFI | IT 3 3 . 0 0 0    1 4 5 . 0 0 0  C O P

LAFOU GARNACHA | ES 3 1 . 0 0 0    1 5 7 . 0 0 0  C O P

A T A R D E C E R  D E L  P A C Í F I C O

Viche Manglar, piña parrillada

3 0 . 0 0 0  C O P

M A R G A R I T A  
Clásico  

3 0 . 0 0 0  C O P

G I N  B A S I L  S M A S H  
Tanqueray, albahaca

3 2 . 0 0 0  C O P

N E G R O N I  
Campari, Tanqueray,
Vermouth Rosso 

4 2 . 0 0 0  C O P

P E G U  C L U B
Tanqueray, bitter de naranja

4 3 . 0 0 0  C O P

P A L O M A  
Mezcal amores, toronja   

4 1 . 0 0 0  C O P

P E N I C I L L I N  
Glenfiddich, jengibre, miel de agave 

4 2 . 0 0 0  C O P

B L O O D Y  M A R Y
Smirnoff, jugo de tomate, tajín

3 5 . 0 0 0  C O P

B L A N C O  | T I N T O  

L I C O R E S
W H I S K Y

T R A G O  B O T E L L A  

BOURBON BULLEIT RYE 3 2 . 0 0 0     2 9 3 . 0 0 0  C O P

GLENFIDDICH  12 3 4 . 0 0 0     3 2 5 . 0 0 0  C O P

GLENFIDDICH  15 4 8 . 0 0 0     4 6 4 . 0 0 0  C O P

JAMESON 2 7 . 0 0 0     2 5 0 . 0 0 0  C O P

SINGLETON 4 1 . 0 0 0     3 8 9 . 0 0 0  C O P

CRAGGANMORE 4 1 . 0 0 0     4 0 6 . 0 0 0  C O P

T E Q U I L A

MAESTRO DOBEL 6 0 . 0 0 0     5 9 8 . 0 0 0  C O P

DON JULIO 70 6 2 . 0 0 0     7 0 6 . 0 0 0  C O P

DON JULIO REPOSADO 4 9 . 0 0 0     4 8 8 . 0 0 0  C O P

R O N
LA HECHICERA 2 9 . 0 0 0     3 7 3 . 0 0 0  C O P

ZACAPA 23 3 2 . 0 0 0     4 5 3 . 0 0 0  C O P

G I N

BOMBAY SAPPHIRE 2 9 . 0 0 0     2 7 0 . 0 0 0  C O P

TANQUERAY TEN 4 6 . 0 0 0     4 3 0 . 0 0 0  C O P

HENDRICK’S 4 8 . 0 0 0     4 5 3 . 0 0 0  C O P

SELVA 3 2 . 0 0 0     3 3 1 . 0 0 0  C O P

M E Z C A L

AMORES 5 0 . 0 0 0     4 9 0 . 0 0 0  C O P

UNIÓN 3 8 . 0 0 0     3 6 0 . 0 0 0  C O P

VERDE MOMENTO 4 1 . 0 0 0     4 1 0 . 0 0 0  C O P

V O D K A

GREY GOOSE 4 6 . 0 0 0    4 1 0 . 0 0 0  C O P

ABSOLUT 2 4 . 0 0 0    2 1 5 . 0 0 0  C O P

KETEL ONE 3 5 . 0 0 0    3 3 7 . 0 0 0  C O P

D I G E S T I V O S

DUBONNET 2 5 . 0 0 0    C O P

COINTREAU 2 5 . 0 0 0    C O P

LIMONCELLO 2 6 . 0 0 0    C O P

MACALLAN 5 6 . 0 0 0     5 5 2 . 0 0 0  C O P

MILAGROS 4 7 . 0 0 0     4 6 2 . 0 0 0  C O P

400 CONEJOS 4 3 . 0 0 0     4 2 4 . 0 0 0  C O P

LICOR 43 3 1 . 0 0 0    C O P

AMARETTO 2 5 . 0 0 0    C O P

SMIRNOFF 2 5 . 0 0 0    1 6 5 . 0 0 0  C O P

BUCHANAN’S  12 3 2 . 0 0 0     3 1 0 . 0 0 0  C O P

OLD PARR  12 3 2 . 0 0 0     3 1 0 . 0 0 0  C O P

OLD PARR  18 6 5 . 0 0 0     7 8 0 . 0 0 0  C O P

DON JULIO BLANCO 4 0 . 0 0 0     3 9 7 . 0 0 0  C O P



WOODFIRE

dessertsdesserts

P Á R A M O  D E  L A S  P A P A S

native potatos, goat cheese, house sauce,
minced tomato, lettuce and beans, chives 

A P P E T I Z E R S

T O M A T O  T A R T A R

roasted tomato, stracciatella, basil, 
mustard vinaigrette

O U R  M E N U  I S
V E R S A T I L E ,  G E N E R O U S ,

A N D  D E S I G N E D  T O  B E
S H A R E D !  

S T R A C C I A T E L L A  T O A S T

sourdough bread, cherry tomatoes
and truffled honey

C R A B  A N D  C A R A N T A N T A  

avocado, corn, shrimp-based tiger's milk 

P A S S I O N F R U I T  T I R A D I T O  

fresh fish from the Pacific, tomato skin,
spicy oil, cilantro  

S H R I M P  C E V I C H E

smoked paprika, onions, avocado

S Q U I D  C E V I C H E
sorrel tiger's milk, yellow pepper jam,
avocado

C H I C H A R R Ó N  C E V I C H E

pig cracklings, avocado, tiger's milk, spicy
mayo

C U T  O F  T H E  D A Y
tucupí bearnaise

250 gr

F I S H  F I L L E T

bijao leaf, boronía, coconut
reduction

200 gr

C E N T E R  O F  T H E  T A B L E …  

or for sharing to your liking!  

T E N D E R L O I N

black garlic butter and rosemary  

200 gr  / 420 gr

S T .  L O U I S  R I B S

BBQ de guayaba 

half / whole 

C A R I B B E A N  C H I C K E N

spices, bittersweet sauce 

half / whole

F I S H  T O  S H A R E
off the grill

C A L D O S O  R I C E S
  

 S E A

 fresh fish, squid, shrimp

SIDE DISHES
L E E K S
miso vinaigrette 

B O R O N Í A  V E G E T A B L E S
Pickled shiitakes, carrots, salad,
orange, almonds

M A S H E D  P O T A T O S
potatos, cream, paipa cheese  

C O R N
with season's butter

S W E E T  P L A N T A I N
cooked on the grill, opt. au
guava gratin

C H O C L O  R I C E
creamy rice, corn bits

P O T A T O  W E D G E S
according to season

A S K  A B O U T
O U R

S P E C I A L S !

G U A V A  C U R D

curd cheesecake, almojábana,
and guava sweet 

T U M A C O  T R I L O G Y

creamy chocolate, cacao nibs, 
and coffee sponge cage  

B A U D I L L A  M E R I N G U E  

meringue, spearmint cream, blackberry,
lulo and soursop

S A L A D S

C E S A R  

anchovy vinaigrette, parmesan, 
caramelized onions

F E N N E L

fennel, pink grapefruit, orange, 
passionfruit yogurt vinaigrette 

S M O K E D

lettuce hearts, avocado,
mushrooms, pumpkin 

P A S T A S

S A N D W I C H E S
R Í O  B U R G U E R

beef, caramelized onions,
cheddar cheese, RÍO sauce 

200 gr

V I E T N A M  M E K O N G  

crunchy chicken, pickled
radish, smoked berenjena
whey  

G R I L L E D  C H E E S E
M I S I S S I P I   

cheese mix, mushrooms, truffle
oil

L I N G U I N I

B U R R O  

butter

P O M O D O R O

basil, siete cueros cheese,
tomato

S P I C Y

tomato, siete cueros cheese,
vodka, pepperoncino 

! De todos !

R I O . D E . T O D O S  
3 1 0  8 1 1  8 9 6 3  

R E S T A U R A N T E R I O . C O  
C A L L E  6 1 # 5 - 2 0  

C H E C K  O U T  O U R
A R T W O R K !

 M I L O  B R O W N I E

vanilla ice cream, vanilla crumble

C L A S S I C  C E V I C H E

cape gooseberries, avocado, sweet tomato,
onion, tiger's milk  

3 8 . 0 0 0  C O P

2 9 . 0 0 0  C O P

2 9 . 0 0 0  C O P

2 2 . 0 0 0  C O P

3 0 . 0 0 0  C O P

2 2 . 0 0 0  C O P

2 3 . 0 0 0  C O P

1 5 . 0 0 0  C O P

1 5 . 0 0 0  C O P

2 0 . 0 0 0 | 2 6 . 0 0 0  C O P

3 3 . 0 0 0  C O P

2 5 . 0 0 0  C O P

5 0 . 0 0 0  C O P

4 3 . 0 0 0  C O P

3 8 . 0 0 0  C O P

3 6 . 0 0 0  C O P

3 6 . 0 0 0  C O P

3 0 . 0 0 0  C O P

3 8 . 0 0 0  C O P

6 5 . 0 0 0  C O P

7 3 . 0 0 0  C O P

7 5 . 0 0 0 C O P
1 4 8 . 0 0 0  C O P

6 5 . 0 0 0  C O P
1 2 0 . 0 0 0  C O P

6 9 . 0 0 0  C O P
1 3 7 . 0 0 0  C O P

1 6 3 . 0 0 0  C O P

8 9 . 0 0 0  C O P

2 0 . 0 0 0  C O P

2 5 . 0 0 0  C O P

2 9 . 0 0 0  C O P

3 8 . 0 0 0  C O P

3 2 . 0 0 0  C O P

3 5 . 0 0 0  C O P

2 5 . 0 0 0  C O P

2 9 . 0 0 0  C O P

2 9 . 0 0 0  C O P

1 9 . 0 0 0  C O P



C O C K T A I L S

O U R  M E N U  I S  V E R S A T I L E ,
G E N E R O U S ,  A N D  D E S I G N E D

T O  B E  S H A R E D !   

  

R E D  W I N E S

! De todos !

R I O . D E . T O D O S  
3 1 0  8 1 1  8 9 6 3  

R E S T A U R A N T E R I O . C O  
C A L L E  6 1 # 5 - 2 0  

E L  E X C E S O  D E  A L C O H O L  E S
P E R J U D I C I A L  P A R A  L A  S A L U D .
P R O H I B I D O  E L  E X P E N D I O  D E

B E B I D A S  E M B R I A G A N T E S  A
M E N O R E S  D E  E D A D .  

L E Y  1 2 4  D E  1 9 9 4  

B E E R S

CORONA 

STELLA

CAJICÁ MIEL 

CLUB COLOMBIA DORADA 

S A N G R Í A
HALF JAR 

FULL JAR

W H I T E  W I N E S

G L A S S B O T T L E

ANIMA MALBEC | AR 

CHAPELLE DE SAINT
DOMINIQUE | FR 

ABADAL FRANC | ES 

MURUA RIOJA
TEMPRANILLO | ES 

PROTOS 
TEMPRANILLO | ES 

PIEDRA NEGRA
RESERVA MALBEC |AR 

PERDRIEL MALBEC |AR 

LOS CLOP VALLE DEL UCO
CABERNET FRANC RESERVA |AR 

PIEDRA NEGRA 
CABERNET SAUVIGNON |AR 

CHIANTI COLLI SENESI |IT

VILLADORIA BARBERA |IT

HIEDLER ZWEIGELT 
RESERVE |AUT

MATCH BOOK 
NAPA VALLEY| USA

G L A S S B O T T L E

ANIMA TORRONTES| AR 

MARA MARTIN |ES 

PESQUIÉ 
CHARDONNAY 2020|FR 

VERNACCIA DI SAN
GIMINANO | IT 

CELLEDONI SAUVIGNON | IT 

CIÚ CIÚ | IT 

VIDIGAL |POR 

A TO Z RIESLING | USA

MULLER THURGAU SOFI | IT 

LAFOU GARNACHA | ES

M A R T I N I  
Tanqueray

M E Z C A L I T O  
Mezcal Unión, lime  

L A  R E I N A  
Viche Manglar, maracuyá, sal picante   

C A R A J I L L O
Licor 43, espresso doble  

O L D  F A S H I O N  O A X A C A
Tequila Centenario Reposado, Mezcal
Amores, agave 

R E V O L V E R
Bulleit Bourbon, licor de café  

M O S C O W  M U L E
Smirnoff, jengibre 

W H I S K Y  S O U R
Jameson, limón  

A T A R D E C E R  D E L  P A C Í F I C O
Viche Manglar, piña parrillada

M A R G A R I T A  
Classic

G I N  B A S I L  S M A S H  
Tanqueray, basil

N E G R O N I  
Campari, Tanqueray, Vermouth Rosso 

P E G U  C L U B
Tanqueray, orange bitters

P A L O M A  
Mezcal amores, pink grapefruit

P E N I C I L L I N  
Glenfiddich, jengibre, miel de agave 

B L O O D Y  M A R Y
Smirnoff, jugo de tomate, tajín

L I Q U O R S
W H I S K Y

T R A G O  B O T E L L A  

BOURBON BULLEIT RYE 

GLENFIDDICH  12

GLENFIDDICH  15

JAMESON

SINGLETON 

CRAGGANMORE 

T E Q U I L A

MAESTRO DOBEL

DON JULIO 70 

DON JULIO REPOSADO

R O N
LA HECHICERA 

ZACAPA 23

G I N

BOMBAY SAPPHIRE 

TANQUERAY TEN 

HENDRICK’S 

SELVA 

M E Z C A L

AMORES

UNIÓN 

VERDE MOMENTO

V O D K A

GREY GOOSE 

ABSOLUT 

KETEL ONE

D I G E S T I F S

DUBONNET 

COINTREAU

LIMONCELLO

MACALLAN

MILAGROS 

400 CONEJOS

LICOR 43

AMARETTO

SMIRNOFF

BUCHANAN’S  12 

OLD PARR  12

OLD PARR  18

DON JULIO BLANCO

3 0 . 0 0 0    1 5 1 . 0 0 0  C O P

1 5 1 . 0 0 0  C O P

3 0 . 0 0 0    1 5 1 . 0 0 0  C O P

3 6 0 . 0 0 0  C O P

1 9 7 . 0 0 0  C O P

2 1 5 . 0 0 0  C O P

2 1 5 . 0 0 0  C O P

1 9 5 . 0 0 0  C O P

1 6 3 . 0 0 0  C O P

2 2 6 . 0 0 0  C O P

1 7 4 . 0 0 0  C O P

2 0 0 . 0 0 0  C O P

1 9 8 . 0 0 0  C O P

3 1 . 0 0 0    1 5 7 . 0 0 0  C O P

3 0 . 0 0 0    1 5 1 . 0 0 0  C O P

3 0 . 0 0 0    1 5 1 . 0 0 0  C O P

1 6 3 . 0 0 0  C O P

1 6 3 . 0 0 0  C O P

1 5 7 . 0 0 0  C O P

1 6 3 . 0 0 0  C O P

1 9 8 . 0 0 0  C O P

1 7 4 . 0 0 0  C O P

3 3 . 0 0 0    1 4 5 . 0 0 0  C O P

1 5 . 0 0 0  C O P

1 7 . 0 0 0  C O P

1 4 . 0 0 0  C O P

1 3 . 0 0 0  C O P

6 0 . 0 0 0  C O P

1 1 0 . 0 0 0  C O P

4 5 . 0 0 0  C O P

3 5 . 0 0 0  C O P

4 2 . 0 0 0  C O P

3 3 . 0 0 0  C O P

4 8 . 0 0 0  C O P

3 9 . 0 0 0  C O P

3 6 . 0 0 0  C O P

3 2 . 0 0 0  C O P

3 0 . 0 0 0  C O P

3 0 . 0 0 0  C O P

3 2 . 0 0 0  C O P

4 2 . 0 0 0  C O P

4 3 . 0 0 0  C O P

4 1 . 0 0 0  C O P

4 2 . 0 0 0  C O P

3 5 . 0 0 0  C O P

3 2 . 0 0 0     2 9 3 . 0 0 0  C O P

3 4 . 0 0 0     3 2 5 . 0 0 0  C O P

4 8 . 0 0 0     4 6 4 . 0 0 0  C O P

2 7 . 0 0 0     2 5 0 . 0 0 0  C O P

4 1 . 0 0 0     3 8 9 . 0 0 0  C O P

4 1 . 0 0 0     4 0 6 . 0 0 0  C O P

5 6 . 0 0 0     5 5 2 . 0 0 0  C O P

3 2 . 0 0 0     3 1 0 . 0 0 0  C O P

3 2 . 0 0 0     3 1 0 . 0 0 0  C O P

6 5 . 0 0 0     7 8 0 . 0 0 0  C O P

6 0 . 0 0 0     5 9 8 . 0 0 0  C O P

6 2 . 0 0 0     7 0 6 . 0 0 0  C O P

4 9 . 0 0 0     4 8 8 . 0 0 0  C O P

4 7 . 0 0 0     4 6 2 . 0 0 0  C O P

4 0 . 0 0 0     3 9 7 . 0 0 0  C O P

2 9 . 0 0 0     3 7 3 . 0 0 0  C O P

3 2 . 0 0 0     4 5 3 . 0 0 0  C O P

2 9 . 0 0 0     2 7 0 . 0 0 0  C O P

4 6 . 0 0 0     4 3 0 . 0 0 0  C O P

4 8 . 0 0 0     4 5 3 . 0 0 0  C O P

3 2 . 0 0 0     3 3 1 . 0 0 0  C O P

5 0 . 0 0 0     4 9 0 . 0 0 0  C O P

3 8 . 0 0 0     3 6 0 . 0 0 0  C O P

4 1 . 0 0 0     4 1 0 . 0 0 0  C O P

4 6 . 0 0 0    4 1 0 . 0 0 0  C O P

2 4 . 0 0 0    2 1 5 . 0 0 0  C O P

3 5 . 0 0 0    3 3 7 . 0 0 0  C O P

2 5 . 0 0 0    C O P

2 5 . 0 0 0    C O P

2 6 . 0 0 0    C O P

4 3 . 0 0 0     4 2 4 . 0 0 0  C O P

3 1 . 0 0 0    C O P

2 5 . 0 0 0    C O P

2 5 . 0 0 0    1 6 5 . 0 0 0  C O P


