
E S  C O M I D A  D E  M A R  Y
D E  M O N T A Ñ A ,

P E R O  M Á S  D E  M A R .



S T A R T E R S

M A I N S

D E S S E R T S

W I N E

C O C K T A I L S

D R I N K S

L I Q U E U R



C E V I C H E S
A L L  O F  O U R  C E V I C H E S  A R E  M A D E  W I T H  F R E S H  F I S H
A N D  S H R I M P
$37.000

C R I O L L O
Creole potatoes, bacon, onion and 
coriander with sour cream and lemon 
dressing.

P A C Í F I C O
Sour guava, onion, chili, basil,
cashew, coconut water and lemon.

A L  R O C O T O
Creamy avocado, sautéed corn, onion, 
cilantro and tigre of rocoto.

T O M A T E  A  L A  P A R R I L L A  Y  L I M O N A R I A  
Smoked tomatoes, onion and capers with 
crispy cheese, herbs oil and leche de 
tigre.

C I L A N T R O  A N D  J A L A P E Ñ O
Fish, shrimp, octopus crackling, jalapeño 
tiger and cilantro.

C O C T E L  A C E V I C H A D O
Fish, shrimp, octopus, San Marzano 
tomato, Bloody Mary tiger.
$36.000

S T A R T E R S
Crispy rice. Salmon tartar with spicy 
mayo, sesame oil and ponzu.
$28.000

Fish and avocado tempura, dashi and 
green mayo.
$36.000

Pan asparagus, creamy almond and crispy 
leek.
$32.000

Charcoal grilled octopus, cherry tomato 
and paprika marinade.
$56.000

Crab and shrimp tostadas, anchovy 
mayonnaise, cilantro and jalapeños.
$37.000

Shrimp casserole au gratin with tomato 
and parmesan cheese, served with bread. 

B A C K  T O  T O P



F I L L E T S
C h o i c e  o f :  c a t c h  o f  t h e  d a y ,  s a l m o n ,  t r o u t  o r  t u n a  
* d e p e n d i n g  o n  a v a i l a b i l i t y

Pan fried, creamy corn leek pure with 
roasted beets salad. 
$52.000

Baked in cassoulete, leek, 
home-smoked bacon, potato and 
sa�ron butter.
$56.000

On charcoal-grilled, grilled zucchini 
and tomatoes, potato and romesco.
$56.000

Grilled served with cilantro, lime and 
coconut mojo sauce, with pan-grilled 
bok choy.
$56.000

Soupy sa�ron with catch of the day 
and tomato rice with charcoal �sh
in herbal butter.
$62.000

Pepper, criolla puree, green pepper 
sauce in lemon reduction.
$59.000

S E A F O O D

Baked rice in seafood broth, prawns 
and chorizo sausage.
$62.000

Seafood broth, sautéed tomato and bok 
choy, coconut water, lemongrass and 
chilli.
$54.000

Pan seafood fettucine, roasted garlic 
butter and gremolata.
$56.000

Creole rice, creamy with cilantro and 
seafood.
$56.000

Shrimp and cous cous, dry tomatoes 
pesto, kalamatas and feta.
$42.000

Crab ravioli in lobster broth reduction 
with roasted sweet corn and cilantro. 
$42.000

O T H E R S

Grilled chicken, ginger soy glaze, 
sticky rice and herbs.
$42.000

B A C K  T O  T O P



D E S S E R T S
Guava pie served with artisanal ice 
cream. 
$21.000

Date and co�ee pudding, caramel 
sauce and artisanal ice cream.
$20.000

Pistachio cheesecake with yogurt ice 
cream.
$22.000

Red fruit crumble with yogurt ice 
cream.
$21.000

70% chocolate mousse, hibiscus salt 
and coconut crunch.
$21.000

B A C K  T O  T O P



W I N E S
S P A R K L I N G

Prosecco Sior Sandro V8,
Glera, Véneto, Italia
$139.900 -    $23.900

Lambrusco Rosso Cantina di Sorbara
"Il Duomo" Modena, Italia
$99.900 -    $20.900

R O S É

Mina Velha,
Touriga Nacional, Lisboa, Portugal
$112.900 -    $27.900

W H I T E S

La Picossa,
Garnacha, Terra Alta, España
$139.900 -    $31.900

Luzón Colección,
Sauvignon Blanc, Jumilla, España
$112.900

La Posta,
" White Blend " Mendoza,  Argentina
$154.900 -    $38.900
 
Mara Martin,
Godello, Monterrei, España
$178.900

Sibaris Gran Reserva,
Chardonnay, Maipo, Chile
$192.900 -    $38.900
 
Loimer,
Gruner Veltliner, Kamptal DAC, Austria
$184.900

Condes de Albarei,
Albariño, Rias Baixas, España
$164.900 -    $33.900

Emiliana Novas "Stellar",
Chardonnay, Casablanca, Chile  
$164.900

Portillo,
Sauvignon Blanc, Mendoza, Argentina
$142.900 -    $28.900

Pardas,
"Pur Xare- lo" Penedés, España
$209.900

B A C K  T O  T O P



R E D S

Heinrich,
Zweigelt, Burgenland, Austria
$199.900 -    $39.900

Monteabellon "5 meses" 
Tempranillo Ribera del Duero, España
$158.900 -    $31.900

Sibaris Gran Reserva,
Carmenere, Maipo, Chile 
$194.900

Callia,
Malbec, San Juan, Argentina
$124.900 -    $25.900

Ochoa "La foto de 1983"
Crianza, Tempranillo, Navarra, España
$149.900

Sola Fred "Negre" Carignan,
Montsant, España
$164.900 -    $32.900

Les Grains,
Merlot, Luberon, Francia
$122.900

S.Sebastiao,
Syrah, Tinta Roriz, Lisboa Portugal
$119.900

Legado Muñoz,
Garnacha, V.T. C. La Mancha, España 
$123.900 -    $24.900

Dory,
Touriga Nacional, Syrah, Pinot Noir, 
Portugal 
$159.900

Adobe "Organic"
Carmenere, Chile
$139.900 -    $27.900

Casa Castillo,
Monastrell, Jumilla, España
$172.900 -    $34.900

Albahara,
Garnacha Tintorera, Castilla la 
Mancha, España
$209.900

B A C K  T O  T O P



H O U S E  C O C K T A I L S
S C O T C H  &  S H E R R Y
Chivas 12, Tio Pepe macerated with cocoa, 
lemon, syrup, red wine
$39.000

C A M U  G I N  F I Z Z
Beefeater, prosecco, lemon, camu camu, 
peppermint
$38.000

8 0  S O U R
Pisco, viche, lemon, syrup, egg white, 
Angostura
$36.000

C O R O Z O  C O S M O
Absolut, corozo, mandarin lime, Colombian 
orange liqueur
$36.000

PA N A C E A
Del Maguey, viche, ginger, agave, lemon

$38.000

M O J I T O  A N D I N O
Havana 3 Years, 472 Feijoa Liqueur, lemon, soda, 
peppermint

$36.000

S A N G R Í A
4 - 6 people $106.000
2 - 3 people $54.000

R O S A D A
Rosé wine, Havana
Club Añejo Especial, Lillet 
Rosé, strawberry, basil

B A C K  T O  T O P



B E E R
Stella Artois   $13.900
Corona   $12.900
Moonshine Witbier   $14.900
Club Colombia   $10.900
BBC Cajicá Miel   $13.900
Aguila Cero $9.900
Bitburger 0.0 $15.900

H A R D  S E LT Z E R
Corona tropical limón y frutos amarillos   
$17.500

T O N I C
Fever Tree   $14.000
San Pellegrino Tonica   $14.500

S O F T  D R I N K S
Grapefruit and rosemary soda  $8.900
Tamarind, coca leaf and ginger  $8.900
Watermelon and mint   $8.900

W A T E R
Manantial con o sin gas   $6.900
San Pellegrino   $17.900
Acqua Panna   $17.900

O T H E R S
Soda  $7.500
Natural lemonade $5.900
Tangerine juice   $8.900

L O C A L  S O D A S  J U N I P E R
Juniper  $12.900
Juniper Sidra de Rosas   $12.900
Juniper gaseosa de Toronja   $12.900

M I L 9 7 6
Tónica Ocean  $8.900
Tónica Cero Calorías   $8.900

H O T  D R I N K S
Espresso Sencillo $4.900
Espresso Doble $5.900
Macchiato $5.900
Americano $5.900
Latte o Cappuccino $6.900
Aromática $4.900

Munay teas and infusions   $6.500

S U S U R R O  A N D I N O
Black tea, coca leaf, mint

T É  V E R D E  M U N A Y
Bitaco green tea, guayusa, yacon and mix
of andean mints

A L I V I O  M I S T E R I O S O
Ginger, citron, lulo, apple, chamomile

L U Z  D E  L U N A
Chamomile, lavender, passion�ower, lemongrass
and clitoria �ower

E L I X I R  C A R M Í N
Apple, guava, blackberry, beetroot, cinnamon

B A C K  T O  T O P



A P P E T I Z E R S
Dubonnet
Lillet Blanc
Lillet Rosé
Asawaa Aperitivo

$235.000

$268.000

$268.000

$310.000

$23.000

$24.000

$24.000

$29.000

B O T T R A G O M E D I A

V O D K A S
$268.000

$407.000

$246.000

$26.000

$37.000

$24.000

$161.000

B O T T R A G O M E D I A

R U M  A N D  C A N E
$439.000

$310.000

$278.000

$268.000

$460.000

$300.000

$42.000

$28.000

$27.000

$26.000

$46.000

$30.000

B O T T R A G O M E D I A

W H I S K I E S  B L E N D E D
$621.000

$492.000

$407.000

$396.000

$353.000

$355.000

$60.000

$47.000

$39.000

$38.000

$34.000

$34.000

$235.000

B O T T R A G O M E D I A

G I N S
$520.000

$471.000

$396.000

$342.000

$417.000

$342.000

$300.000

$407.000

$52.000

$45.000

$38.000

$33.000

$40.000

$32.000

$30.000

$37.000

B O T T R A G O M E D I A

T E Q U I L A S  Y  M E Z C A L
$399.000

$417.000

$417.000

$439.000

$449.000

$599.000

$460.000

$36.000

$40.000

$39.000

$39.000

$41.000

$59.000

$42.000

B O T T R A G O M E D I A

B R A N D Y
$321.000 $30.000

B O T T R A G O M E D I A

C O G N A C
$760.000 $74.000

B O T T R A G O M E D I A

G R A P P A
$385.000 $38.000

B O T T R A G O M E D I A

P I S C O
$321.000 $30.000

B O T T R A G O M E D I A

L I Q U E R S
$300.000

$268.000

$310.000

$321.000

$310.000

$321.000

$332.000

$28.000

$24.000

$29.000

$30.000

$23.000

$30.000

$31.000

B O T T R A G O M E D I A

W H I S K I E S  S I N G L E  M A LT
$1’198.000

$589.000

$420.000

$417.000

$1´117.700

$674.000

$420.000

$471.000

$114.000

$57.000

$41.000

$40.000

$116.000

$66.000

$40.000

$47.000

B O T T R A G O M E D I A

W H I S K I E S  A M E R I C A N  |  I R I S H
$268.000

$353.000

$289.000

$26.000

$33.000

$27.000

B O T T R A G O M E D I A
$161.000

Absolut
Grey Goose
Wyborowa

Havana Club 
Selección de Maestros
Havana Club 7 Años
Havana Club Añejo 
Especial
Havana Club 3 Años
La Hechicera
Viche Monte Manglar

Chivas Regal 18 Años
Chivas Regal Mizunara
Chivas Regal Extra 13 
Tequila Cask
Chivas Regal Extra 13 
Años
Chivas Regal 12 Años
Buchanan's Deluxe

�e Glenlivet 18 Años
�e Glenlivet 15 Años
�e Glenlivet 
Caribbean Reserve
�e Glenlivet 
Founder's Reserve
�e Macallan 15 Años 
Double Cask
�e Macallan 12 Años 
Sherry Cask
Glen�ddich 12 Años
Highland Park 12 
Años

Jameson
Bulleit Bourbon
Jack Daniels

Monkey 47
Beefeater 24
Beefeater Pink
Beefeater
Plymouth
Bulldog
Bombay Sapphire
Hendrick's

Ojo de Tigre
Altos Reposado
Altos Plata
Del Maguey Vida
Herradura Ultra
Don Julio 70
Don Julio Reposado

Don Pedro 12 años

Hennessy VSOP

Cellini Blanca

Viñas de Oro

Cointreau
Campari
Disaronno
Licor 43
Sambuca Lucano
St. Germain
Luxardo Limoncello

$214.000

E X C E S S I V E  A L C O H O L  I S  H A R M F U L  T O  H E A LT H .
T H E  S A L E  O F  A L C O H O L I C  B E V E R A G E S  U N D E R - 1 8 ' S  I S  F O R B I D D E N .

B A C K  T O  T O P

This commercial establishment suggests a tip of 10% of the total of the bill before taxes. This may be 
accepted, rejected or modi�ed according to your satisfaction with the service provided. When requesting 

the bill, please indicate to the waiter/waitress if you want that amount to be included or indicate the value 
you want to o�er as a tip. In this commercial establishment, the money collected as a tip is 100% destined 

exclusively to recognize the work of the sta� and di�erent service areas of the company.

In case you have any inconvenience with this charge, please contact the Superintendence of Industry and 
Commerce line (601)592 0400 or 18000-910165, or write your complaint to contactenos@sic.gov.co whose 

subject should be "Tip charge complaint".

In compliance with the current regulations on electronic invoices, we would like to remind you that the 
duty to issue an electronic invoice is executed with the delivery of the same, either physically or 

electronically, as long as it includes all the operations that consisted of the sale of goods and/or services 
under our responsibility.




