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Fat and Drink

Exquisite Cuisine
! with a Breathtaking View




ENTRANTES

ENTREES

Tiradito Nikkei e
Pescado blanco-Maiz cancha-Sriracha-Mayonesa spicy Kimchi-Masago- Togarashi
Nikkei Tiradito 3
Catch of the day, corn, siracha mayo, spicy Kimchi, masago and togarashi.

Coctel de Camarones en salsa roja

Coctel playero con toques citricos, cebolla acevichada
Shrimp Cocktail

Shrimp, ketchup, onion and citrus juices

Ceviche Peruano $62.000
Tradicional ceviche peruano marinado en leche de tiger y aji amarillo, cebolla y cilantro
Peruvian Ceviche

Tradlicional ceviche with fresh white fish, tiger milk and peruvian yellow chili pepper, onion, and cilantro

Ceviche al estilo Cartagenero $62.000
Camaron, pescado fresco con maracuya, mango Yy suero costeno

Cartagenero Ceviche

Shrimp, fresh white fish marinated with tiger milk, sour cream, passion fruit. Mango and sweet

Plantain. Served with plantain chips

Tartar de Atun $57.000
Tuna Maguro - soya - aceite de ajonjoli - alioli oriental - aguacate - chips de yuca

Tuna Tartar
Maguro tuna, soy sauce, sesame oil, avocado and yuca chips.

Encocado de Pescado $37.000
Corvina en salsa de mariscos y leche de coco, gratinado con queso gruyere

y parmesano, acompanado de patacon mafufo

Fish Encocado

Sea bass in shellfish sauce and coconut milk, gratin with gruyere cheese and

parmesan, accompanied by mafufo fried plantain

Montaditos de camaron $48.000

Patacon, camarones al gjillo y aguacate
Patacon Montaditos
Fried plantain toasts, garlic sauteed shrimps and avocado

Jaiba al Carbon $48.000
Jaiba ahumada, aji dulce y chips de platano

Smoked Crab
Smoked crab, sweet chili and plantain chijps




ENTRANTES

ENTREES

Chips de Yuca y Platano

Chips de yuca y platano acompanados con guacamole y suero
Yuca and plantain chips

Fried yuca and plantain chips served with guacamole and sour cream

Deditos de queso

Deditos fritos rellenos de queso
Cheese fingers

Fried fingers filled with cheese

ANTOJOS DEL CARIBE

ENTREES

Kibbeh 4 Unidades $25.000
Kibbeh (4 units)

Patacdn con queso y hogao $25.000
Fried Plantain with hogao and cheese

Arepa de huevo 2 unidades mini $22.000
Fried Plantain with hogao and cheese

Carimafolas 4 unidades $22.000
Cheese filled yuca fritter

Empanada de carne 4 unidades $22.000
Beef empanada

Tajadas de platano con queso $15.000

Plantain fried chips with cheese




PIQUEOS
FRITTERS
Bandegja de fritos

2 Arepas con huevo, 2 empanadas de carne, 2 carimanolas de queso y 2 kibbe

Fritter Platter

2 arepa con huevo, 2 beef empanadas, 2 cheesefilled fritters and 2 kibbehs

ENSALADAS

SALADS

Ensalada César

Cogollo europeo, crutones fritos, parmesano y aderezo césar
Adicion de Pollo $20.000  Adicion de Langosta $99.000
Cesar Salad

Lettuce, croutons, parmesan cheese and cesar dressing.
Chicken aditional or Lobster adjtional

Ensalada Capresse

Mozzarella de bufala, tomate, albahaca, aceite de oliva y rugula
Capresse Salad
Mozzarella di bufala, tomato, basil, olive oil and arugula.

SOPAS
SOUPS

Sopa Campesina
Pollo, vegetales y pesto

Country soup
Chicken, vegetables and pesto

$40.000

$25.000




FUERTES

MAIN COURSES

Pesca Local

Pesca frita, arroz de coco y patacon
Local Catch of the day
Fried Catch of the day, coconut rice and fried plantain

Pesca al horno $90.000

Con chimichurri, yuca, salsa criolla en leche de coco y ensalada
Baked Catch of the day
Baked Catch of the day, fried yuca, chimichurri, creole sauce and coconut milk

Filete de corvina a la meniere $65.000

Con salsa meniere, ensalada cesar con bacon
Sea bass a la meniére
With meniere sauce, caesar salad with bacon

Langosta a la Parrilla $350.000

Salsa al gjillo, cogollos parrillados, esparragos y pina parrillada
Grilled Lobster
Garlic sauce, grilled lettuce, asparragus and grilled pineapple.

Brocheta de Langostinos $80.000

Brochetas a la parrilla, aderezo picante, papas criollas y mazorca dulce
Prawn Skrewer
Grilled prawn skrewer, spicy dressing, potato wedges and sweet corn,

Encocado de Camarones $80.000

Camarones con arroz blanco aguacate y chips de platano
Shrimp Encocado
Slow cooked shrimp with coconut milk and creole sauce, served with avocado, plantain and rice

CARNES Y AVES

Rib Eye de Angus $268.000
Picanha $150.000
Lomo de Res $65.000
Baby Beef $55.000

g, Acompanados de papas a la francesa

Lomo Saltado $70.000
Cortes de lomo fino con cebolla y tomates flameados al wok con soya.

acompanados de papas y arroz blanco

Lomo Saltado

Beef tenderloin sauteed with onion, tomato with soy. Served with rice and french fries

Posta Cartagenera $86.000
En reduccion de panela y especias con arroz de coco, platano en tentacion

y ensalada blanca
Posta Cartagenera
Slovwkcooked WAL




ARROCES

Isleno de Mariscos

Corvina, mejillones, calamar, camaron, vegetales y salsa marinera

Islefio Rice

Croaker, mussell, squid, shrimp, sautted vegetables and marinara sauce

Chaufa Mixto

Camaron, calamar, lomo de res, pimenton, jengibre y salsa de soya

Chaufa Rice
Shrimp, squid, beef tender loin, bell pepper and soy sauce

Arroz al Wok

arroz al wok vegetariano, salteado con vegetales, nueces
Wok rice
Sauteed rice with vegetables, soy, sesame oll, nuts

ACOMPANAMIENTOS

SIDES

Arroz Blanco - rice

Arroz con COCO - Coconut rice

Patacones - Fried plantains

Papas Fritas - French Fries

Guacamole - Guacamole

Ensalada Verde- Green Salad

Platano en Tentacion- caramelized sweet plantain
Yuca al Vapor - steamed yuca

Esparragos grillados- Grilled asparagus

PASTA

Pasta Fruti di Mare

Calamar, camaron, almejas en salsa marinera
Pasta Fruti di Mare

Squid, shrimp, clams in marinara sauce

$80.000

$70.000

$70.000

$15.000
$15.000
$15.000
$15.000
$15.000
$15.000
$15.000
$9.000

$22.000

$65.000




SANDWICH + HAMBURGUESAS

FAST FOOD

Sandwich Croque Monsieur
Pan brioche, queso gruyere y jamon
Croque Monsieur

Brioche bread, grueyere cheese and ham

Sandwich Croque Madame

Pan brioche, queso gruyere, jamon y huevo frito
Croque Madame

Brioche bread, gruyere cheese, ham and fried egg

Sandwich Posta Cartagenera

Carne desmechada, pan ciabatta, aguacate, platano en tentacion y suero costeno
Posta Cartagenera

Shreded posta cartagenera, ciabatta bread, avocado, sweet plantain and sour cream

Hamburguesa

Carne, queso cheddar, tocineta ahumada, lechuga, tomate, salsa de tomate
y mostaza

Burguer

Beef, cheddar cheese, bacon, lettuce, tomato kétchup and mustard

Hamburguesa de pollo

Pollo apanado, ensalada coleslaw y salsa big mac
Chicken Burguer

Breaded chicken, coleslaw salad and big mac sauce

Hamburguesa BBQ

Carne, rugula, queso cheddar, tocineta ahumada, cebolla caramelizada y
salsa BBQ

BBQ Burguer

Beef, arugula, cheddar cheese, bacon, caramelized onion and BBQ sauce

Platos acompanados de papas a la francesa

$58.000

$60.000

$50.000

$56.000

$50.000

$56.000
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MENU INFANTIL

KID'S MENU

Deditos de Pescado

Filete de pescado apanado con papas fritas
Fish and chips
Panko breaded fish filet served with french fries

Salchipapa

Salchichas y papas a la francesa con salsa golf
Salchipapa

French fries and fried saussage with golf sauce

Pasta al Burro
Pasta con mantequilla y perejil

Burro Spaghetti
Spaghetti with butter and parsley

POSTRES

Pina a la Parrilla

Pina caramelizada con ron zacapa, helado de coco y alegria
Grilled Pineapple
Zacapa flambeé pineapple, coconut ice cream and alegria

Sherbet de Lulo

Granita de lulo y aguardiente con, helado
Lulo Sherbet
Lulo and schanps granita and ice cream

Copa de helado (Vainilla, coco, chocolate o kola roman)

Vanilla, coconut, chocolate, or kola roman ice cream

Dulces TipiCOS - Typical sweets
Cocadas, panderitos, diabolines

Brownie con Helado

Brownie de chocolate con Almendras y helado
Brownie with ice cream
Chocolate brownie with almonds and ice cream

Galleta choco chips con helado
Galleta caliente de chips de chocolate con helado
Choco chips cookie with ice cream

Hot chocolate chip cookie with ice cream

Galleta red velvet con helado

Red velvet cookie with ice cream

$19.000

$19.000

$19.000

$19.000

$19.000

$190.000







GIN-TONICS

Lapsus
Ginebra Tanqueray, infusion de jengibre, tonica mediterranea, ramita

de tomillo fresco y uchuvas.

Tanqueray, ginger infusion, mediterranean tonic water, thyme and fresh Golden Berry

Wild Tonic

Ginebra Tanqueray, maceracion de pina y hierbabuena, tonica indie,
Tanqueray, pineapple and spearmint, indie tonic

Scarlett

Ginebra Tanqueray, maceracion de flor de Jamaica y chiles

Tanqueray, Jamaica flower and chili

Dolcissimo Rumore

Ginebra Tanqueray, vinagre balsamico, fresas maduras, moras, blueberries,
tonica y albahaca fresca

Tanqueray, balsamic vinegar reduction, strawberries, blue berries and fresh basil
Indos

Ginebra Tanqueray, maceracion de romero y cardamomo, tonica mediterranea
y carambolas

Tanqueray, Rosemary and cardamom maceration. Medliterraneans tonic and carambolo
Monet

Ginebra Tanqueray, Cointreau, bitters de naranja, tonica y sirope de pomelo
Tanqueray, cointreau, orange bitters, pomengranate syrup and tonic water

CLASSICS

Caipiroska

Ketel one, limdn, azucar

Cachaca, lemon and sugar

Margarita Flavors

Tequila blanco, sirope, zumo de limon y triple sec., sal y pimienta
Tequila, syrup, lemon zest, and triple sec., salt and pepper
Moscow Mule

Smirnoff, ginger beer, sirope de gengbre y hierbabuena
Smirnoff, ginger beer, ginger syrup and spearmint

Aperol Spritz

Aperol, espumante brut y dash de soda

Aperol, sparkling and soda dash

Pina Colada
Ron, maceracion de pina, leche y crema de coco

Rum, pineapple, milk and coconut milk

Mojito

Ron, hierbabuena fresca, sirope y zumo de limon
Rum, fresh spearmint, syrup and lemon zest
Carajillo

Licor 43, espresso doble
Licor 43 and double espresso

$45.000

$45.000

$45.000

$45.000

$45.000

$35.000
$45.000
$45.000
$45.000
$35.000
$35.000

$35.000



MOCKTAILS

Sangria

Flor de jamaica y corozo como base acompanada de peras, manzana y uvas,
zumo de limon, sirope de jengibre

Flor de Jamaica, corozo juice, served with apples, grapes, lemon zest and ginger syrup.

Pineapple Cooler

Jugo de pina, sirope de albahaca, curacao blue sin alcohol
Pineapple Juice, basil syrup, alcohol free- blue curacao

Vodka Cointreau

Jugo de Sandia, sirope de tomillo, zumo de limon y tonica nacional
Watermelon juice, thyme syrup, lemon zest and tonic water

Mojito Ginger
Zumo de limon, sirope de azucar, infusion de jengibre y hierbabuena
Lemon zest, syrup, ginger and spearmint infusion

Kombucha

Te negro, ginger beer, limon, sirope de azucar y hojas de menta
Black tea, ginger beer, syrup and mint leaves

$20.000

$20.000

$20.000

$20.000

$20.000



LICORES Y BEBIDAS

Ginebra T
Hendrick's $50.000
Tanqueray $35.000
Tanqueray Ten $56.000
Bulldog $40.000
Monkey $56.000
Astuto $47.000
La Selva $39.000
Tequila

Don Julio Ahejo $70.000
Don Julio Blanco $64.000
Don Julio Reposado  $64.000
Don Julio 70. $75.000
Maestro Dobel $70.000
Patron Reposado $64.000
Mezcal Union. $52.000
Ron

Havana Club 3 anos  $15.000
Zacapa Ambar $30.000
Zacapa 23 $60.000
Zacapa XO $130.000
Dictador 12 afos. $55.000
Dictador 20 afos $65.000
Sailor Jerry $20.000
Whisky

JW Double black $52.000
JW Gold Label. $52.000
JW Blue Label $160.000
Old Parr $40.000
Buchanan's 12 $40.000
Buchanan's Master $50.000
Buchanan's 18 $60.000
Chivas Regal. 12 anos  $30.000.
Chivas Regal 18 aflos  $61.000.
Monkey Shoulder $35.000.

B

$550.000
$390.000
$620.000
$450.000
$620.000
$521.000
$430.000

$840.000
$740.000
$740.000
$800.000
$840.000
$740.000
$571.000

$190.000
$320.000
$690.000
$1.500.000
$650.000
$740.000
$220.000

$550.000
$576.000
$1.863.000
$440.000
$440.000
$550.000
$690.000
$350.000
$700.000
$400.000

Single Malts & Bourbons
Glenmorange $52.000
Singleton $55.000
Jack Daniel's $34.000
Bulleit $36.000
Bulleit Rye $39.000
Jameson $20.000
Vodka

Absolut $20.000
Grey Goose $50.000.
Tito's Hand M $36.000
Pisco & Aguardiente

Antioquefo sin A $20.000
Pisco Vifia del Oro  $36.000

Aperitivos y Pouscafé

Baileys. $17.000
Amareto $34.000
Campati $23.000
Sambuca. $36.000
Cointreau. $31.000.
Jerez Tio Pepe  $25.000.
Jagermeister.  $32.000.
Cerveza

Nacional

Importada

$600.000
$605.000
$369.000
$395.000
$432.000
$222.000

$250.000
$600.000
$420.000

$200.000
$367.000

$189.000
$379.000
$259.000
$396.000
$342.000
$279.000
$356.000

$12.000
$15.000




VINOS Y ESPUMANTES

B

Vino Tinto

Cartagena

Pinot Noir

Clos de los Siete
Argentina -Coupage
Lambrusco Rosso
Comenge Familia Reserva
Tempranillo

Carpineto Chianti Risserva
ltalia -Sangivese

Dona Dominga

Carmeénere

Terra Vega

Carmeénere

Vino Blanco
Dona Paula Los Caros
Chardonnay
Zaccagnini
Chardonnay

Terra Vega Reserva
Sauvignon blanc
Chan de Rosas
Albarino

Danzante

Pinot Grigio

Rutini

Chardonnay

Mount Cadet
Chardonnay

La mascota
Chardonnay

$251.000
$300.000

$130.000
$195.000

$300.000
$130.000

$130.000

$120.000
$234.000
$240.000
$270.000
$270.000
$288.000
$300.000

$240.000

B

Vino Rosado

Villa Garrel - Francia $216.000
Terra Vega $130.000
Mount Cadet $300.000
Lambrusco Rosso Dolce $130.000
Espumantes & Champagne

Moelia $150.000
Proseco Canela $234.000
Champagne Taihinger - Rosée $1.000.000

Champagne Taihinger - Blanco ~ $1.000.000

Moet Chandon $1.404.000

Champagne Don Perigno $4.000.000
C B

Vino de la Casa

Tinto $45.000 $130.000

Blanco $49.000 $240.000

Rosado $45.000 $130.000
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BEBIDAS

Jugos Naturales
Mango

Mango con leche
Maracuya

Corozo

Sandia

Limonadas
Hierbabuena
Mango biche
Coco

Agua & Gaseosas
Agua

Agua con gas

Gaseoa

Tonicas
Mil 976
Ginger Beer

Raspaos
Sin Licor
Con Licor

$11.000
$13.000
$10.000
$9.000
$9.000

$13.000
$13.000
$13.000

$8.000
$8.000
$9.000

$12.000
$15.000

$9.000
$19.000




ADVERTENCIA PROPINA: Se informa a los consumidores que este establecimiento de comercio sugiere a sus
consumidores una propina correspondiente al 10% del calor de la cuenta, el cual podra ser aceptada, rechazada
o modificado por usted, de acuerdo con su valoracion del servicio prestado. Al momento de solicitar la cuenta,
indiquele a la persona que lo atiende si quiere que dicho valor sea o no incluido en la factura o indiquele el valor
que quiere dar como propina. En este establecimiento de comercio, el 100% del dinero recogido por
concepto de propina se destina entre los trabajadores del area de servicios de Alimentos y bebidas, el cual
administra el Comité de propinas, conformado por los mismos trabajadores. En caso de que tenga algln
inconveniente con el cobro de la propina, comuniquese con la Linea Atencion al ciudadano de la
Superintendencia de Industria y Comercio 592 04 00 en Bogota para el resto del pais linea gratuita nacional
018000-910165, para que radique su queja.

SERVICE CHARGE NOTICE: We allow us to inform our consumers that this establishment suggests a tip
corresponding to 10% of the value of the bill, which may be accepted, rejected or modified by you, according to your
assessment of the service provided. When you request the bill, tell the person who attends you whether or not you
want the value to be included in the bill or indicate the amount you want to give as a tip. In this establishment, 100% of
the money collected as tips is distributed to workers in the Food and Beverage service area, which is administrated by
the Tip Committee, formed by workers themselves. In case you have any inconvenience with the collection of the tip,
contact the Citizen Service helpline of the Superintendence of Industry and Commerce 592 04 00 in Bogota or for
the rest of the country national toll-free line 018000-910165, to file your complaint.
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