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P4 PERSONS

221.400

1/4 rack Spare ribs, 100gr brisket, coleslaw,
french fries, 4 bbq wings 

1/2 rack Spare ribs, brisket 100gr, pulled pork 100gr, 1/2 chicken,
one chorizo with jalapenos and Pepper Jack cheese,
morrillo 100gr, coleslaw, papa criolla, mac & cheese

97.600

SMALL (FOR 1-2)

STARTERS

BBQ Nachos 31.700

Pork Belly Cracklings 36.000
Pork belly marinated in spices for 5 days, smoked for 3 hours

and lightly fried.

Corn on the cob 17.800
Sweet corn on the cob cut in 3 and served over 

chilli butter and lemon salt. 

Corn tortilla chips with smoked ground beef, BBQ mayonnaise,
pickled jalapeños and melted cheese.

Chili-flavored chorizo
La Fama

Chorizos 

13.800

Jalapeños and pepper jack cheese 
With a bit of spice

LA FAMA SUGGESTED PLATTERS
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13.800

Brisket Tacos

2 units. 28.800
3 units. 38.000

Jalapeño mayonnaise, pickled onion and cilantro.

Chicken Wings
All our wings are smoked and previously marinated

and grilled before serving.

5 units. 28.900

Classic La Fama
Covered with BBQ sauce.

Bu�alo
Spicy and covered with bu�alo sauce.

5 units. 28.900

Pork belly tacos

2 units. 19.800
3 units. 26.900

Corn tortilla, baby corn, red onion, pickled jalapeño,
house mayonnaise, BBQ sauce and mashed avocado.

Pork bones 24.800
Smoked and fried rib bites 

Potatoes served with smoked
butermilk and chimichurri 14.800

 



Barbecue Beans 15.500
Classic barbecue side dish with beans, prepared with a sweet sauce

and served with smoked beef chunks.

Mac and Cheese 18.800

Native Potato Chips

SIDE DISHES

Coleslaw 8.600
Our own version of the �pical cabbage and carrot salad.

Di�erent �pes of native potatoes, tomato and pepper dip.

PORK

Spare Ribs
Glazed or dry, or both. Ask for them with bbq or memphis sauce.

350g  33.900

St. Louis Ribs
Our emblematic dish. A long cut of marinated ribs, smoked 

for 6 hours and grilled with sauce for an ideal caramelization.
1/4 rack (aprox. 350g) 48.500

Pulled Pork 130 g 22.900
Pulled pork shoulder marinated and smoked for 20 hours, covered 

with a traditional sauce from the South of the United States.

 French Fries 10.500

Small Salad 17.700

BEEF
Hump 100 g 21.900 
Cured with our rub, smoked for 18

hours and served in slices.

Brisket 100 g 21.900 
Cured with our rub, smoked for 18

hours and served in slices.

BU I LD  YOUR  OWN  PLATTER

CHICKEN WINGS
All our wings are smoked and

previously marinated and grilled
before serving.

3 units. 18.500

Classic La Fama
Covered with BBQ sauce.

Bu�alo
Spicy and covered with bu�alo sauce.

3 units. 18.500
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To assemble your platter choose at least 2 proteins.
The portions in this section are not sold separately.

CHORIZOS
13.8001 unit. 

13.8001 unit. 

Chili-flavored chorizo
La Fama

Jalapeños and pepper jack cheese 
With a bit of spice

9.900



 

 
 

 

DESSERTS

Almond pie with ice cream 18.500

Coconut cake with sauce anglaise 18.500

Key lime Pie 18.500

SANDWICHES

Pulled Pork 35.800 
With coleslaw, pickles and barbecue sauce.

Pastrami 44.000 
Hump 170g salted in brine for 15 days, smoked and steamed

all in rye bread and mustard.

SALADS
La Fama Salad 26.900

Mixed lettuce, cherry tomatoes, pickled red onions, avocado, sweet corn, 
crispy leek onion and house vinaigrette. 
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BURGERS

Veggie Burger 27.600
Falafel-s�le with our traditional BBQ flavor, avocado dip and cilantro mayonnaise.

Cheese burger 25.500
Angus beef 100g, cheddar cheese, lettuce and tomato.

Double meat 34.000 
Double meat of 100gr ea. with double cheese.

Served with french fries.

PORK

Spare Ribs
Glazed or dry, or both. Ask for them with bbq or memphis sauce. 

350g  49.900
700g  88.500

St. Louis Ribs
Our emblematic dish. A long cut of marinated ribs, smoked 

for 6 hours and grilled with sauce for an ideal caramelization.
1/4 rack (aprox. 350g) 59.900
1/2 rack (aprox. 700g) 99.800

Served with french fries and coleslaw

BEEF
Hump 230 g 49.900 

Cured with our rub, smoked for 18 hours and served in slices, 
with french fries and coleslaw.

Brisket 230 g 49.900 
Cured with our rub, smoked for 18 hours and served in slices, 

with wfrench fries and coleslaw.

To Sirloin Cap 300 g 51.900 
Matured national beef served with chimichurri and creole potato.

CHICKEN
½ Barbecue chicken 39.600

Marinated for 1 day, smoked for 2 hours and grilled
with BBQ sauce before serving.

 

MA IN  D I SHES

Served with chips.

Philly burger 25.500
100gr of beef with grilled onion and cheddar cheese sauce.

Smore pudding 18.500

Ice cream cup 13.500



 KITS TO TAKE HOME

 
OUR HOMEMADE BBQ SAUCES

 Spicy BBQ  21.900

Give your cuts and appetizers an extra shot of flavor with our sauces

Homemade spicy barbecue sauce
with dried chili notes. Ideal to 
accentuate the flavor of any 
preparation.

para llevar

17.800BBQ Sauce 
Homemade barbecue sauce North
Carolina s�le with sweet notes.
Use it to give your dishes the 
authentic Southern BBQ flavor.

KIT BBQ LA FAMA 

1-2 Persons 99.800

3-4 Persons 189.800

Spicy Chorizo / 36.800 
 La Fama Sicy Chorizo x 5 units

Chorizo Jalapeño / 39.900 
 Chorizo Jalapeño x 5 units

Cole Slaw 220g / 7.400  

Baby Back Ribs
1/4 Rack: 51.900 | 1/2 Rack: 92.900

1/4 Rack: 49.200 | 1/2 Rack: 92.900
St. Louis Ribs  

Pulled Pork 400g / 45.100

 Pastrami  200g / 28.000

National Brisket 200g / 28.600

Rub BBQ 400gr / 19.900

Rub Carolina 400g / 19.800

Rub Memphis 400g / 19.800

Pickled red Onions 210g / 11.600

Pickled Jalapeños 210g / 11.600

A box with a special selection of our 
emblematic products. All of them are 

ready to prepare.

¼ Rack of St. Louis ribs, national brisket 200g, pulled pork 200g,
coleslaw, bread x 2un.

¼ Rack of baby back ribs (350-400g), ¼ rack of St. Louis ribs (350.400g), 
brisket (200g), 2 spicy chorizos, 2 chorizos with jalapeño, coleslaw (220g), 

BBQ La Fama sauce (250 ml), Spicy BBQ sauce (250ml). 



COCKTAILS
$34.000 

Boston Mule
Jameson, lemon, ginger, agave, soda, peppermint

Savannah Spritz
Absolut, Aperol, watermelon, prosecco, soda

Miami Tonic
Altos Plata, strawberry, lemon, tonic, jalapeno

Alabama Slammer
Beefeater with plum, orange, lemon,

Homemade Southern Comfort

El Paso Punch
Del Maguey Vida, hibiscus water, grapefruit, 

hibiscus salt
$38.000

BEERS
Draft

Club Colombia Dorada - $11.900 (450ml) / $5.900 (180ml)
BBC Lager - $11.900 (450 ml) / $5.900 (180ml)

BBC Chanpinero - $13.900 (450 ml) / $7.900 (180ml)
BBC Monserrate - $13.900 (450 ml) / $7.900 (180ml)   

Stella Artois - $18.900 (450 ml) / $8.900 (250ml)

Bottle
Stella Artois $13.900

Michelob Ultra $12.900
Corona $12.900

Budweiser (250ml) $7.900
Club Colombia $10.900

Aguila Cero $9.900
BBC (330ml) $13.900

BBC La Cotidiana Lata (269ml) $9.900
Bitburger 0.0% $15.900

Handcrafted
Macha Lager $15.900

Hard Seltzer
Corona Tropical Limón y Frutos Rojos $17.500

MICHELADAS AND REFAJOS
Michelada Memphis

Memphis BBQ sauce, lemon, lemon tatemado salt
+4.500 to any beer

Ginger Refajo
Ginger, lemon, soda, Desquite Aguardiente

+10.000 to any beer

Cola y Pola
$7.900

DR INKS
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NON-ALCOHOL IC

Agua Manantial (carbonated): $6.900
Agua Manantial: $6.900

Sodas: $7.500
Fever Tree Tonic: $14.900

Sparklig Water: $6.900

Lemonade: $5.900
Peppermint lemonade: $6.900 

Panela Lemonade: $5.900
Tangerine Juice: $8.900

Tropical Ice: $8.900

Strawberry Tangerine
Strawberry, tangerine, lemon extract

$8.900

Hibiscus Grapefruit
Hibiscus and grapefruit water

$8.900

Watermelon and lemon juice
$8.900

Hot Drinks

Co�ee
Americano $5.900
Cappuccino $7.500

Latte $8.000
Espresso $6.000

Macchiato $6.500

Aromática $4.900
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SPARKLING
Saint Louis Brut

Chardonnay, Francia
Bottle: $98.900

ROSÉ
Callia

Shiraz, San Juan, Argentina 
Bottle: $114.900

WHITE
Baron Philippe de Rothschild

Chardonnay, Pays, D´oc, Francia
Bottle: $138.900 / Glass: $27.900

Condes De Albarei
Albariño, Rias Baixas, España

Botella: 162.900

Portillo
Sauvignon Blanc, Mendoza, Argentina

Bottle: $139.900 / Glass: $29.900

RED
Aliwen Reserva

Cabernet-Carmenere, Valle del Colchagua, Chile
Bottle: $172.900 / Glass: $34.900

Bodegas Ugalde
Tempranillo, Rioja España
Botella: $139.900

Salentein Portillo
Malbec, Mendoza, Argentina

Bottle: $135.900 / Glass: $27.900



THE SALE OF INTOXICATING BEVERAGES TO MINORS IS PROHIBITED.
EXCESS ALCOHOL IS DETRIMENTAL TO HEALTH.

Tipping: This establishment of commerce suggests to its consumers a tip of 10% of the value of the bill before taxes, percentage that may be accepted, rejected or modified by you according to 
the valuation of the service provided. At the time of requesting the bill you should indicate to the waiter if you want this value to be included or not in the bill, or indicate the value that you will 
give as a tip. In this establishment of commerce the resources collected by concept of gratuity are destined only and exclusively to recognize the work of the people who are part of the chain of 
service. In case of any inconvenience with the collection of the gratuity, you may file your complaint in the line of attention to the citizen of the Superitendencia de Industria y Comercio 601 592 

0400 or 018000910165, or in contactenos@sic.gov.co whose subject should be "Complaint collection of gratuity".

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.

L I CORES

Beefeater
Beefeater 24
Beefeater Pink
Monkey 47
Plymouth

G IN BOT SHOT HALF

The Glenlivet 12 Años
The Glenlivet Captain's
The Glenlivet Founder's Reserve
The Macallan 12 Años Sherry Cask
Glenfiddich 12 Años

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

BLENDED SCOTCH

Havana Club 3 Años
Havana Club 7 Años
Havana Club Añejo Especial
Havana Club Selección de Maestros
Desquite Aguardiente Artesanal
Aguardiente Antioqueño sin Azúcar
Dictador 12 Años

RUM /  CANE BOT SHOT HALF

Altos Plata
Altos Reposado
Del Maguey Vida
Herradura Ultra
Don Julio 70

TEQU I LA  BOT SHOT HALF

Absolut
Wyborowa

VODKA BOT SHOT HALF

Dubonnet
Lillet Blanc
Lillet Rosé
Campari
Jack Daniel's Tennessee Fire
Jägermeister
Licor 43

APPET I Z ERS BOT SHOT HALF

$342,000
$471,000
$396,000
$520,000
$417,000

$33,000
$45,000
$38,000
$52,000
$40,000

$214,000

$417,000
$471,000
$417,000
$674,000
$420,000

$40,000
$45,000
$40,000
$66,000
$40,000

$342,000
$621,000
$492,000
$407,000
$385,000
$355,000

$33,000
$60,000
$47,000
$39,000
$37,000
$34,000

$235,000

$268,000
$310,000
$278,000
$439,000
$203,000
$171,000
$439,000

$26,000
$28,000
$27,000
$42,000
$19,000
$16,000
$43,000

$417,000
$417,000
$417,000
$449,000
$642,000

$39,000
$40,000
$37,000
$41,000
$63,000

$268,000
$246,000

$26,000
$24,000

$235,000
$268,000
$268,000
$268,000
$310,000
$257,000
$321,000

$23,000
$24,000
$24,000
$24,000
$29,000
$25,000
$30,000

Jameson
Bulleit Bourbon
Bulleit Rye
Woodford Reserve
Jack Daniel's

WH ISKEY
$268,000
$353,000
$385,000
$428,000
$289,000

$26,000
$33,000
$35,000
$39,000
$27,000

BOT SHOT MEDIA
$161,000

AMERICAN / IRISH WHISKEY

The Glenlivet 15 Años $589,000 $57,000
The Glenlivet Caribbean Reserve $420,000 $41,000

SINGLE MALT SCOTCH
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