








the female gaze: A Columbian Cafe  

 

On the hinge of Elephant and Castle and Borough suburbia, an eclectic Columbian outlet rears its 

colourful culture. Among what couldn’t be described as anything other than staple British 

council flats and bustling city motorways, tucked away is ‘Molinillo’: translating in English to 

‘grinder or mill’ which is primarily utilised in a kitchen to grind or crush coffee or pepper.  

 

The restaurant, owned by a small Columbian family who moved to England to set up shop just 

north of a decade ago, began as an “organic foods business that has been running for about 8 

years” owner's daughter, Diana, claims. Diana’s father (the owner of the restaurant) works 

directly with Indigenous Peruvian farmers to source pure ceremonial Cacao in it’s purest form. 

Not only is Molinillo’s coffee poured from deliciously honest cacao, traditional flour-free corn 

empanada’s contribute to the warm Columbian aroma - prepared and cooked to perfection by 

Diana and her family.  

 

If you are looking for a cheeky taste of Columbian culture, but aren’t in the area, Molinillo has 

more pop-up stalls at the Oval, Alexander Palace, Brook Green and Fulham weekend markets. 


