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ENTRADAS
- STARTERS




SOPA CAMPESINADE POLLO $15.000
PEASANT CHICKEN SOUP

Clasica sopa de vegetales del huerto en fondo de pollo
en coccion lenta, acompanado de pan ciabatta.

Classic vegetable soup from the garden with slow-cooked
chicken, served with ciabatta bread.

SOPA CAMPESINA DE RES
PEASANT BEEF SOUP $18.000

Clasica sopa de vegetales del huerto en fondo de
carne de res en coccion lenta, acompanado de pan
ciabatta.

Classic garden vegetable soup with slow-cooked beef, served
with ciabatta bread.

CREMADE POLLO
CHICKEN CREAM $20.000

Veloute de pollo y crema acompanadas con pan
ciabatta.

Chicken velouté and cream served with ciabatta bread.

ALITAS BUFFALO
BUFFALO WINGS $34.000

Clasicas alitas salteadas en mantequilla y luego en
reduccion de BBQ de chipotle, acompanado de
papa francesa y dips de mayonesa bufala.

Classic wings sautéed in butter and then in chipotle BBQ
reduction, served with French fries and buffalo mayonnaise
dips.

MONTADITO DE PISILLO
MONTADITO - OF PISILLO $29.000

Servido sobre arepa de platano maduro.

Served on ripe plantain arepa.



CREMOSO DE POLLO Y AREPACHOCLO $20.000
CREAMY CHICKEN AND CORN AREPA

Servido sobre arepa de choclo y aguacate.

Served on corn and avocado arepa.

MONTADITO DE PIBIL Y AREPA YUCA $24.000
MONTADITO- OF PIBIL AND YUCCA AREPA

Mechado de cerdo en reduccion de achiote, qiji
morita y naranja agria, servido sobre arepa de yuco
y suero costeno.

Sliced pork in achiote, morita chili pepper and sour orange
reduction, served over yucca arepa and creole sour cream.

CREPE DE AMARILLO $30.000
AMARILLO CREPE

Cubos de filete de Amarillo en reduccion de
crustaceo envuelto en crepe de harina de arroz,
gratinado con queso siete cueros con aderezo de
crema agria de cilantron.

Cubes of Amairillo fillet in crustacean reduction wrapped in
rice flour crepe, gratinated with cheese -siete cueros- with
cilantron sour cream dressing.

EMPANADAS COCTEL DE CARNE $22.000
MEAT COCKTAIL EMPANADAS

Tipicas empanadas colombianas rellenas de carne y
papa, acompanadas de qji casero y limon.

Typical Colombian empanadas filled with meat and potato,
served with homemade chili and lemon.



ENCOCADO DE CAMARON EN $36.000
CANASTA PLATANO

SHRIMP - ENCOCADO

IN BANANA BASKETS

Camarones en reduccion de crustdceos y
aguardiente con leche de coco y gji dulce, servidos
dentro de un canasto de platano maduroy
gratinados.

Shrimp in a reduction of crustaceans and brandy with coconut
milk and sweet chili, served in a basket of ripe plantain and au
gratin.

COCTEL DE CAMARONES $46.000
SALSA AMERICANA

SHRIMP COCKTAIL WITH

AMERICAN SAUCE

Macerados en brandy, naranja y tomates frescos,
servidos sobre cama de lechuga Batavia
acompanados de cascabeles de platano topocho.

Shrimp in a reduction of crustaceans and brandy with coconut
milk and sweet chili, served in a basket of ripe plantain and au
gratin.

CEVICHE PERUANO $31.000
PERUVIAN CEVICHE

Preparacion tipica peruana a base de leche de tigre
y aji Amarillo con jugo de gulupa y maiz crocante.

Typical Peruvian preparation based on -leche de tigre- and
yellow bell pepper with gulupa juice and crunchy corn.

CANASTILLA DE CALAMAR CROCANTE $34.000
CRISPY SQUID BASKET

Anillos de calamar rebosados en tempuraq, servidos
en canastilla de maiz acompanados de salsa
tartara de la casa.

Rings of tempura battered squib served in a corn basket with
house tartar sauce.



HAMBURGUESAS
Y SANDUCHERIA

BURGERS AND
SANDWICHES



HAMBURGUESA DE RES 150 gr. $45.000
BEEF BURGER 150 gr.

Con pepinillos, tocineta, lechuga romana, tomate, queso
y aros de cebolla, aderezada con mayonesa de platano
maduro y queso crema servido en pan artesanal y
acompanada de papa francesa.

With pickles, bacon, bacon, romaine lettuce, tomato, cheese
and onion rings, dressed with banana mayonnaise and cream
cheese served on artisan bread and served with French fries.

HAMBURGUESA DE POLLO 200 gr. $43.000
CHICKEN BURGER 200 gr-

Con pepinillos, tocineta, lechuga romana, tomate, queso
y aros de cebolla, aderezada con mayonesa de platano
maduro y queso crema servido en pan artesanal y
acompanada de papa francesa.

With pickles, bacon, bacon, romaine lettuce, tomato, cheese
and onion rings, dressed with banana mayonnaise and cream
cheese served on artisan bread and served with French fries.

HAMBURGUESA VEGETARIANA /FALAFEL $40.000
VEGGIE BURGER / FALAFEL

Falafel de lenteja, garbanzo, perejil, cilantro, ajo y ajonjoli
en fritura profunda con anillos de cebolla, lechuga
rugula, tomate verde en pan artesanal acompanado de
papa francesa.

Falafel of lentils, chickpeas, parsley, cilantro, garlic and sesame
seeds deep fried with onion rings, arugula lettuce, green
tomato on artisan bread served with French fries.

CLUB SANDWICH $40.000
CLUB SANDWICH

Clasico sandwich americano en pan molde con jamon,
queso, pechuga de pollo, huevo frito, tomate, lechuga
fresca en mayonesa de la casaq, servido con papa
francesa.

Classic American sandwich on American bread with ham,
cheese, chicken breast, fried egg, tomato, fresh lettuce in
house mayonnaise, served with french fries.



SANDWICH DE POLLO GRAND $45.000
CHICKEN GRAND SANDWICH

Cubos de lomito de pollo salteados en mantequilla
con reduccion salsa vino blanco y champinones, servido
en pan croissant gratinado en queso mozzarellq,
acompanado de papa francesa.

Cubes of chicken tenderloin sautéeed in butter with white wine
sauce reduction and mushrooms, served on croissant bread
au gratin in mozzarella cheese, served with french fries.

SANDWICH DE SOBREBARRIGA Y $49.000
HUEVO FRITO
THIN FLANK AND FRIED EGG SANDWICH

Mechadito de res con hogo criollo y cilantron, servido
sobre pan artesanal con huevo frito y aguacate.

Beef brisket with creole hogo and cilantron, served on artisan
bread with fried egg and avocado.

SANDWICH SICILIANO $54.000
SICILIAN SANDWICH

Vegetales asados al olivo con salami y gueso emmental,
aderezado con pesto de albaca servido en pan artesanal
acompanado de papa francesa.

Olive tree roasted vegetables with salami and emmental
cheese, seasoned with albacca pesto served on artisan bread
with french fries.

SANDWICH DE BONDIOLA CERDO $49.000
PORK BONDIOLA SANDWICH

En coccion lenta con salsa BBQ de cerveza, lechugas
frescas, tomate verde y queso mozzarella, servido en
pan artesanal acompanado de papa francesa.

Slow cooked with beer BBQ sauce, fresh lettuce, green tomato
and mozzarella cheese, served on artisan bread with french
fries.



PASTAS Y
JAVNNOO =S

PASTA AND
RICE DISHES




ARROZ NASI GORENG $47.000
NASI GORENG RICE

Arroz frito salteado al wok con camarones, pollo, cerdo
y vegetales en reduccion de jengibre, soya y aceite de
ajonjoli, aromatizado con hierbabuena y albahaca,
acompanado de tortilla de huevo, calamares tempura
y mantequilla de mani.

Wok stir-fried rice with shrimp, chicken, pork and vegetables in
ginger, soy and sesame oil reduction, flavored with mint and basil,
served with egg omelet, tempura squid and peanut butter.

ARROZ PACIFICO CON CAMARONES $54.000
PACIFIC RICE WITH SHRIMP

Clasica preparacion del pacifico colombiano, camaro-
nes en sofrito de leche de coco, qji dulce y achiote,
acompanado de marranitas de platano maduro.

Classic preparation of the Colombian Pacific, shrimp in coconut
milk, sweet bell pepper and achiote, served with ripe plantain
marranitas.

ARROZ CALDOSO $54.000
RICE STEW

Con morrillo en coccion lenta, chorizo de la Cuncia, papa
carre y platano maduro, acompanado de ensalada de
aguacate.

With slow-cooked morrillo, chorizo de la cuncia, carre potato
and ripe plantain, served with avocado salad.



PASTA FRUTOS DEL MAR $70.000
SEAFOOD PASTA

Pulpo baby, calomar en anillos, cubos de robalo, ca-
maron, mejillon negro y caracol en reduccion de salsa
de crustaceos con aceite de achiote, brandy y crema.

Baby octopus, squid rings, cubes of snook, shrimp, black mussel
and snail in a reduction of crustacean sauce with achiote oll,
brandy and cream.

PASTA CARBONARA CON POLLO S54.000
PASTA CARBONARA WITH CHICKEN

Salteado con tocineta, champinon, cebolla chalota y
salsa de vino blanco.

Sauteed with bacon, mushroom, shallot onion and white wine
sauce.

PASTA CARBONARA CON CAMARON $58.000
PASTA CARBONARA WITH SHRIMP

Salteado con tocineta, champinon, cebolla chalota y
salsa de vino blanco.

Sauteed with bacon, mushroom, shallot onion and white wine
sauce.



CARNES ROJAS
Y BLANCAS
RED AND
WHITE MEATS




BABY BEEF ALA PLANCHA 200 gr. $68.000
GRILLED BABY BEEF 200 gr.

Clasico corte americano de lomo fino al termino de su
eleccion acompanado de ensalada y papa francesa.

Classic american cut of sirloin steak with your choice of finish,
served with salad and french fries.

BISTEC A CABALLO 300 gr. $60.000
HORSE STEAK 300 gr.

Morrillo en coccidn de /72 horas, banado en salsa tipica
criolla con dos huevos fritos encima, acompanado de
arroz blanco.

Morrillo cooked for 72 hours, bathed in typical creole sauce
with two fried eggs on top, served with white rice.

PANCETA DE CERDO 300 gr- $50.000
PORK BELLY 300 gr.

En coccion lenta por 24 horas en fritura profunda
acompanada de puré de platano anisado y salsa de al-
bahaca y crema agria.

Slow cooked for 24 hours in deep frying served with aniseed
plantain puree and basil and sour cream sauce.



CERDO EN SALSA DE CAFE 300 gr. $45.000
PORK IN COFFEE SAUCE 300 gr-

Bondiola de cerdo en coccion lenta a 24 horas, sellado
en mantequilla avellanada y glaseado en salsa de cafe
acompanado con puré de papa criolla y duxelle de
champinones.

Pork tenderloin slow cooked for 24 hours, seared in hazelnhut
butter and glazed in coffee sauce served with creole potato
mash and mushroom duxelle.

COSTILLAS DE CERDO EN $55.000
BBQ DE CERVEZA 300 gr.
BEER BBQ PORK RIBS 300 gr.

Corte St. Louis en coccion lenta por 24 horas, glaseado
en BBQ de cerveza servido con papas bravas.

St. Louis cut slow cooked for 24 hours, glazed in beer BBQ
served with spicy potatoes.

PIQUEO LLANERO (PARA DOS) $70.000
PIQUEO LLANERO (FOR TWO)

Variedad de preparaciones tipicas llaneras: chorizo de
la Cuncia, morcilla artesanal, empanadas coctel, arepa
de yuca, yuca y puntas de lomo, acompanado de
patacon, dji casero y limon.

Variety of typical llanero preparations: chorizo de la cunciaq,
handmade black pudding, cocktail empanadas, corn arepaq,

steamed yucca, morrillo, served with ripe plantain, homemade
chili.



ASADO DE TIRA BOURGUIGNON300gr.  $65.000
BOURGUIGNON STRIP STEW 300 gr.

Estofado de res con champindn, tocineta y cebolla cha-
lota en reduccion de salsa de carne y vino tinto, servido
sobre pure rustico, tomates asados y rugula.

Beef stew with mushroom, bacon and shallot onion in a reduc-
tion of meat sauce and red wine, served over rustic mashed
potatoes, roasted tomatoes and arugula.

ASADO DE RES CON $57.000
PURE DE PLATANO 350 gr.

ROAST BEEF WITH

PLANTAIN PUREE 350 gr.

Falda de res ahumada en coccion lenta de 72 horas,
servida sobre pure de platano asado y crocantes de
cuagjada.

Smoked beef brisket slow-cooked for 72 hours, served over
roasted plantain puree and crispy curd.



PECHUGAS
Y POLLOS




PECHUGA DE POLLO $45.000
EN SALSA DE QUESOS 200 gr.
CHICKEN BREAST IN CHEESE SAUCE 200 gr.

En salsa cremosa de 4 quesos (queso azul, mozzarella,
emmental y parmesano), acompanado de puré rustico
de papa y rugula al olivo.

In a creamy sauce of 4 cheeses (blue cheese, mozzarella, em-
mental and parmesan), served with rustic mashed potatoes
and roasted olive all.

PECHUGA EN SALSA $37.000
TOMATES SECOS 200 gr-
BREAST IN DRIED TOMATO SAUCE 200 gr.

En reduccion de tomates asados al carbon con gjo
negro y perejil liso, servido en galleta de garbanzo y
lentejas.

In charcoal roasted tomato reduction with black garlic and
parsley, served on chickpea and lentil cracker.

MINONES DE POLLO $47.000
SALSA DE SETAS 200 gr.

CHICKEN MIGNONS WITH

MUSHROOM SAUCE 200 gr.

Medallones de pollo albardados con tocineta en salsa
cremosa de hongos acompanado de pure de papa.

Chicken medallions wrapped with bacon in a creamy mus-
hroom sauce served with mashed potatoes.



POLLO AL HORNO CON $48.000
PAPITAS COCTEL

BAKED CHICKEN WITH

COCKTAIL POTATOES

Medio pollo al horno con sabores a bosque silvestre y
vinagre de arroz acompanado de papitas criollas y en-
salada de aguacate.

Half baked chicken with wild forest and rice vinegar flavors
served with creole potatoes and avocado salad.

ESTOFADO DE POLLO CAMPESINO $39.000
PEASANT CHICKEN STEW

Estofado de pollo con yuca, papa, mazorca en hogo
criollo y crema de leche acompanado de arroz blanco.

Chicken stew with yucca, potato, corn on the cob in creole hogo
and cream served with white rice.



PESCADOS Y
MARISCOS

FISH AND SEAFOO




SALMON AL PASTIS 220 gr. $75.000
SALMON AU PASTIS 220 gr.

En coccion perfecta con piel, servido sobre una espinaca
cremosa con queso emmenthal, acompanado de pure
rustico de papoa.

Perfectly cooked with skin, served over creamy spinach with
emmenthal cheese, served with rustic mashed potatoes.

SALMON CON GALLETA $76.000
DE QUINUA SALSA DE GULUPA 200 gr.

SALMON WITH QUINOA CRACKER

AND GULUPA SAUCE 220 gr.

Filete de salmon en coccion perfectaq, piel crocante sobre
galleta de quinua banado en salsa de gulupa y anis,
acompanada de vegetales asados al olivo.

Perfectly cooked salmon fillet, crispy skin on quinoa cracker
bathed in gulupa and aniseed sauce, served with olive tree
roasted vegetables.

PAPILLOTE DE MERO 300 gr. $57.000
PAPILLOTE OF GROUPER 300 gr.

Filete de mero envuelto en hoja de platano en coccion al
vapor con relleno de encocado de camarén y platano
maduro acompanado de ensalada de aguacate.

Fillet of grouper wrapped in banana leaf and steamed, stuffed
with shrimp encocado and ripe plantain, served with avocado
salad.

CAZUELA DEL PACIFICO $75.000
PACIFIC CASSEROLE

Preparacion tipica del pacifico colombiano de pesca del
dia con sofrito de qji dulce, leche de coco, aguardiente y
hierbas de azotea acompanado de patacon.

Typical preparation of the Colombian pacific of catch of the
day with sofrito of sweet bell pepper, coconut milk, aguardiente
and rooftop herbs served with patacon.



AMARILLO ESTILO MONSENOR 300 gr. $76.000
AMARILLO MONSENOR STYLE 300 gr.

Filete de pechuga de Amarillo en reduccion de salsa
de crustaceo flameada con aguardiente llanero,
achiote, cilantron, champindn y camaron, servido
sobre una arepa de platano maduro, gratinado con
queso / cueros y pan de arroz, acompanado de arroz
cremaoso.

Amarillo breast fillet in a reduction of crustacean sauce
flamed with aguardiente llanero, achiote, cilantron, mushroom
and shrimp, served on a ripe plantain arepa, gratinated with
-siete cueros- cheese and rice bread, served with creamy rice.

FILETE DE TILAPIA ALA CRIOLLA220gr. $51.000
TILAPIA FILLET CREOLE STYLE 220 gr.

Servido sobre quenelle de platano topocho, banado con
salsa tipica criolla y vegetales salteados a la inglesa.

Served on a quenelle of plantain topocho, bathed with typical
creole sauce and vegetables sauteed in English style.

TRUCHA AL PESTO 300 gr. $57.000
TROUT WITH PESTO 300 gr.

Filete de trucha salteado en mantequilla avellanada
con qjo y cebolla chalota, servida sobre pasta al
pesto cremosa, acompanado de rugula al olivo.

Trout fillet sauteed in hazelnut butter with garlic and shallot onion,
served over creamy pesto pasta, served with olive arugula.






ENSALADA TIBIA CON POLLO $50.000
WARM SALAD WITH CHICKEN

Con lechugas frescas (rugula y romana), tomates
cherry, aguacate, champinon, palmitos, espdrragos,
pepino cohombro, tomates secos, pechuga de pollo en
salsa de mostaza antigua y almendras acompanada
de pan ciabatta.

With fresh lettuce (arugula and romaine), cherry tomatoes,
avocado, mushroom, palm hearts, asparagus, cucumber,
sun-dried tomatoes, chicken breast in an old mustard and
almond sauce served on ciabatta bread.

ENSALADA DE SALMON GRILLE $60.000
SALMON GRILLE SALAD

Lechugas frescas aderezadas al olivo con cascos de
naranja, aguacate, tomates secos, champindn y maiz
porva, banado en cubos de salmon al gjillo con queso
emmental acompanadas de pan ciabatta.

Fresh lettuce dressed in olive oil with orange hulls, avocado,
sundried tomatoes, mushroom and porva corn, topped with
cubes of garlic salmon with emmmental cheese served with cia-
batta bread.

ENSALADA CESAR CON POLLO $60.000
CAESAR SALAD WITH CHICKEN

Con lechuga romana, anchoas, crotones de pan, par-
mesano, julianas de pollo y clasico aderezo Cesar.

With romaine lettuce, anchovies, bread croutons, parmesan,
chicken julienne and classic Caesar dressing.

ENSALADA NICOISE DE ATUN $55.000
TUNA NICOISE SALAD

Con atun, aceitunas, huevo cocido y guisantes en
aderezo de mostaza Dijon y lechugas frescas (rugula
y romana) acompanado de pan ciabatta.

With tuna, olives, boiled egg and peas in Dijon mustard dressing
and fresh lettuce (arugula and romaine) served with ciabatta
bread.
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CREME BRULEE $S17.000
CREME BRULEE

Clasica preparacion francesa de crema azucarada
con notas a vainilla servida con crumble de almendras y
frutos rojos.

Classic French preparation of sweetened cream with hints of
vanilla served with almond and red fruit crumble.

TORTA DE AMASIJOS $17.000
-AMASIJOS- CAKE

Tibia con salsa inglesa y helado de vainilla.

Warm with Worcestershire sauce and vanilla ice cream.

MOUSSE DE MOCCA $17.000
MOCCA MOUSSE

Duo de semifrio de chocolate amargo con mousse de
cafe espresso y chantilli de cocoa.

Bitter chocolate semifreddo duo with espresso mousse and
cocoa whipped cream.
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ADVERTENCIA PROPINA: Se informa a los consumidores que este establecimiento de comercio
sugiere a sus consumidores una propina correspondiente al 10% del valor de la cuenta, el cudl
podrad ser aceptado, rechazado o modificado por usted, de acuerdo con su valoracion del servicio
prestado. Al momento de solicitar la cuenta, indiguele a la persona que lo atiende si gquiere gue
dicho valor sea o no incluido en la factura o indiguele el valor que quiere dar como propina. En
este establecimiento de comercio los dineros recogidos por concepto de propina se destinan el
100% entre los trabajadores del area de servicios de Alimentos y Bebidas, el cual administra el
Comité de Propinas, conformado por los mismos trabagjadores. En caso de que tenga algun
inconveniente con el cobro de la propina, comuniquese con la Linea exclusiva dispuesta en Bogotd
para atender las inquietudes sobre el tema: 601 651 32 40 o ala Linea de Atencion al Ciudadano
de la Superintendencia de Industria y Comercio: 601 o092 04 00 en Bogotd o para el resto del pais
inea gratuita nacional: O18000-310165, para que radique su queja.

GRATUITY WARNING: Consumers are advised that this commercial establishment suggests @
gratuity of 10% to the total amount of the bill, this amount may be accepted, rejected or modified
oy you; accordingly to your appreciation of the service received. All the time of request your bill
please indicate to the person you treats if you want the suggested value be or not included in
your bill or indicate the amount that you would like to give as a gratuity. At this establishment the
100% of money for gratuity is distributed among the employees of food and beverage area, which
is administrated by the gratuity committee, formed by the employees. If you have any
inconvenience with the collection of the gratuity or if you like to file a complaint, please contact the
exclusive line designed in Bogota to address the concerns about the subject: 601 6321 32 40 or the
Citizens Line of the Superintendecia of Industry and Commerce: 601 532 04 00 in Bogota or the
rest of the country at the national toll free number: 018000-310165.
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