
Oficialmente peruanos

@OFICIALBOGOTA

Menu



- Cocktails -

- Drinks -

- Appetizers - 

- Starters - 

- Ceviches & Tiraditos -

- Sandwiches -

- Rice -

- Catch & Peruchos -

- Desserts -

- Wine -

- Liqueur - 



Peruchos
PISCO SOUR · $34.000
Pisco Viñas de Oro, simple syrup, lime 
& egg white

PISCO PUNCH · $34.000
Pisco Viñas de Oro, Whisky The 
Glenlivet Founder’s, pineapple & 
angostura bitters

CHICHA HIGHBALL · $40.000
Pisco Viñas de Oro, Mezcal del 
Maguey Vida, chicha morada syrup, 
sour mix & soda

MARACUYÁ SOUR · $38.000
Pisco Viñas de Oro, Whisky The 
Glenlivet Founder’s, passion fruit & 
egg white

The Classics
NEGRONI SBAGLIATO · $36.000
Campari, Dubonnet & prosecco

WHISKY SOUR · $48.000
Whisky Chivas Regal 13 Años Sherry 
Casks, Jerez Tío Pepe, lime & simple 
syrup

PENICILLIN · $38.000
Whisky Chivas Regal 12 Años, Whisky 
The Glenlivet Founder’s, ginger syrup 
& sour mix

PALOMA · $48.000
Tequila Altos Plata, Mezcal del 
Maguey Vida, grapefruit syrup, lime & 
soda

MARGARITA ROYAL · $46.000
Tequila Altos Plata, Whisky Talisker, 
orange liquor, simple syrup & sour 
mix

MANHATTAN OFICIAL · $45.000
Whisky The Glenlivet Founder’s, 
Bulleit Bourbon, Vermouth Rosso 
Yzaguirre & orange bitters

Cocktails



Bartender’s Choice
KIMONO · $48.000
Whisky Chivas Regal Mizunara, green 
apple, thyme syrup, lime & soda

SPRITZ HOUR · $44.000
Gin Beefeater, Aperol, Lillet Rosé, sour 
mix & tonic water

OFICIAL MULE · $38.000
Tequila Altos Reposado, Mezcal del 
Maguey Vida, ginger syrup, sour mix & 
soda

TINTO DE VERANO · $34.000
Monastrell, Vermouth Rosso 
Yzaguirre, Ron Havana Club 7 Años, 
sour mix & Ginger Ale

DEATH PUNCH · $44.000
Whisky Chivas Regal 13 Años Tequila 
Cask, pisco, pineapple, grapefruit, 
simple syrup & prosecco

NEGRONI TOSTAO · $43.000
Gin Beefeater, Ron La Hechicera, 
Campari, Vermouth Rosso Yzaguirre & 
grapefruit - coffee syrup

The Tropics
JUNGLE BIRD · $38.000
Ron Havana Club 7 Años, Campari, 
simple syrup, pineapple & angostura 
bitters

BONNIE & CLYDE · $48.000
Whisky Chivas Regal 13 Años Sherry 
Cask, thyme syrup, lime, pears & egg 
white

SCOTLAND YARD · $48.000
Whisky Chivas Regal 12 Años, Cognac 
V.S.O.P, agave honey, pineapple & lime

CARMEN MIRANDA · $34.000
Ron Havana 7 Años, Ron Santa Tereza 
1796, Jerez Tío Pepe, chile & sour mix

ACAPULCO · $46.000
Tequila Altos Reposado, hibiscus, 
grapefruit & pineapple

CHABELA · $48.000
Tequila Altos Plata, Mezcal del 
Maguey Vida, kiuri & pineapple



Drinks
REFRESHMENTS
Ginger pepino l Ginger, lemon, tonic, 
cucumber · $10.000
Piña Tajín l Pineapple, lemon, soda, 
Tajín · $10.000

WATER
Manantial con o sin gas · $7.500
San Pellegrino o Acqua Panna · $16.000

Limonada natural · $7.000
Jugo de mandarina · $11.000
Gaseosa · $8.000

BOTTLED BEER
Stella Artois · $14.000
Corona · $13.000
Club Colombia · $11.000
BBC Monserrate Roja · $14.000

DRAFT BEER
Stella Artois · $11.000
BBC Monserrate Roja · $11.000
Club Colombia Dorada· $11.000

TONIC WATER
Fever Tree · $15.000
Tónica · $8.000

Excessive alcohol is harmful to health.
The sale of alcoholic beverages under-18's is 
forbidden.



Appetizers
TACOS EMPERADOR
Fried catch of the day, mole & 
avocado - $32.000

ST.LOUIS RIBS TACOS
Chile guajillo BBQ sauce & avocado 
- $32.000

CAUSA NIGIRI
Fresh salmon tataki & crab - $39.000

ENSENADA TOAST
Catch of the day, avocado & 
habanero chile ranch - $32.000

CRISPY RICE FROM 
THE CATCH OF THE DAY
With yellow chili cream - $30.000

Starters
SALAD OF THE DAY
- $28.000

GRILLED OCTOPUS
With salsa verde, potatoes & cherry 
tomatoes - $75.000

CAUSA SUREÑA
catch of the day & macho seafood 
juice - $39.000

CAUSA ORIGINAL 
Crab & prawns in cocktail sauce, 
avocado & olive cream - $39.000

CHICHARRÓN MIXTO
Crunchy catch of the day, fried 
calamari & prawns with ají amarillo 
mayo - $53.000

ROYAL PRAWNS
Crispy prawns & kimchi aioli 
- $34.000

TONNATO OCTOPUS AL OLIVAR
Classic Nikkei of the port of Callao 
- $64.000

Ceviches
& Tiraditos
CEVICHE “OFICIAL”
Catch of the day, rocoto leche de 
tigre & avocado - $52.000

CEVICHE “Rey”
From the catch of the day, grilled
octopus & yellow pepper crema
Carretillera - $52.000

CEVICHE “EL MERCADO”
Combined catch of the day & crispy 
squid in classic leche de tigre 
- $52.000

TIRADITO APALTADO
“Cantaranita” style of catch of the 
day, capers, avocado & olive 
- $39.000

TIRADITO BAJA CALIFORNIA
Salmon, jalapeño & avocado 
- $42.000



Rice
CHAUFA FRIED RICE
Wok with suckling pig chicharrón, 
prawns & fried banana style
shanghai - $49.000 / Veg $39.000

GREEN CREOLE RICE
Prawn, calamari & octopus - $59.000

ENCHUPETADO RICE
Prawns with roasted catch of the day  
- $62.000

Sandwiches
PRAWN MINI BURGER
Grilled with TNT mayo, tempura onion 
& pickled veggies
2UN - $34.000

“EL CUBANITO”
Suckling pig porkbelly with miso, 
braised banana & quail egg
2UN - $32.000

Catch & 
Peruchos
NIKKEI SALMON ROBATA GRILL             
Pak choy & mashed potatoes 
- $63.000

ROASTED CATCH OF THE DAY
Yellow chili meunière, grilled 
vegetables & confit potatoes
- $63.000

CALDERETA LIMEÑA
Catch of the day, ají amarillo, chicha 
de jora, potato confit & rice with corn 
- $63.000

LOMO SALTADO
Wok with french fries & fried egg 
- $59.000

STEAK A LO POBRE
Tenderloin with white bean tacu-tacu 
& seco trujillano - $59.000

CATCH OF THE DAY
Curry, roasted plantain & fried 
basmati rice, almonds & furikake 
- $63.000

CRISPY CHICKEN “CHIJAUKAY”
Cantonese style with white chaufa 
- $46.000

NIKKEI STRIP ROAST
Lacquered with soy sauce & mashed 
potatoes - $59.000

We also make deliveries!
Oficial.com.co - Phone: 6447777 - Rappi



Desserts
“EL TUMBAO”
Red fruits, soursop, dulce de leche 
& almond crumble - $23.000

CHURROS “OFICIAL”
Churros with dulce de leche & 
vanilla ice cream - $23.000

MERENGADO DE SUSPIRO 
LIMEÑO - $23.000

TORTA AMELCOCHADA
Chocolate cake with dulce de 
leche filling - $25.000

PISTACHIO & WALNUTS PIE
With creme brûlée ice cream - 
$25.000

TARTA DECADENTE DE 
CHOCOLATE
Chocolate cake with salted 
caramel & vanilla ice cream - 
$25.000

CHEESECAKE DE QUESO DE 
CABRA
Blackberry compote & yogurt ice 
cream - $25.000

Dessert wines

Royal Tokaji 5 Puttonyos
Furmint, Tokaj, Hu (500ml)
$323.000 c. $54.000

Royal Tokaji Szamorodni
Furmint, Tokaj, Hu (500ml)
$170.000 c. $29.000



Wine



Burbujas
Cremant "Langlois" Chenin 
Blanc
Chardonnay, Loire, Fr
$239.000

Champagne Taittinger Brut Rsva
Chardonnay, Pinot Noir, Reims, Fr
$729.000

Cava Juve Camps “Cinta 
purpura”
Xarel-lo, Macabeo, Penedés, Es
$278.000

Rosados
Callia
Syrah, San Juan, Ar 22
$139.000 c. $28.000

Heinrich "Rosé Freyheit"  
Blaufrankisch, Burgenland, At
$198.000 



Blancos
Frescos - Citricos
Pazo de Señorans
Albariño, Rias Baixas, Es 21
$280.000

Prólogos Korta
Sauvignon Blanc, Curicó, Cl 21
$184.000 c. $37.000

Astobiza
Hondarrabi Zuri, Txacoli, Es 21
$197.000 c. $40.000

Emiliana Novas "Stellar" 
Chardonnay, Casablanca, Cl 21
$172.000 c. $32.000

Casal García
Trajadura, Loureiro, Lisboa, Pt 21
$134.000 c. $27.000

Familia Torres “Celeste”
Verdejo, Rueda, Es 21
$219.000 c. $44.000

Portillo
Sauvignon Blanc, Mendoza, Ar 22
$139.000

Louis Latour 
Chardonnay, IGP l'Ardèche, Fr 19
$229.000

Hiedler "Viñas Viejas"
Muskat Ottonel, Kamptal, At 18
$204.000

Quintaluna “Ossian”
Verdejo, Rueda, Es 21
$229.000

Mouton Cadet
Sauvignon Blanc, Bordeaux, Fr 21
$269.000

Aromáticos - Untuosos
Loimer
Grüner Veltliner, Kamptal, At 21
$192.000

Mara Martin
Godello, Monterrei, Es 21
$165.000 c. $33.000

Teia
Torrontés, Mendoza, Ar 21
$169.000

Wittmann
Pinot Bianco, Pfalz, De 21
$245.000

Marqués de Casa Concha
Chardonnay, Limarí, Cl 19
$280.000

Tomas Postigo, Fermentado Barrica
Verdejo, León, Es 18
$349.000

Dory
Viosigno, Alvarinho, Lisboa, Pt
$152.000

Royal Tokaji Selection
Furmint,Tokaj,Hu 19
$192.000 

Sibaris Gran Reserva
Chardonnay, Maipo, Cl 20
$190.000 c. $38.000



Tintos
Expresivos - Concentrados
Ochoa “La foto”
Tempranillo, Navarra, Es 20
$154.000 

S. Sebastiao
Syrah, Tinta Roriz, Lisboa, Pt 20
$120.000

Cepa Gavilán Crianza
Tempranillo, R. del Duero, Es 19
$280.000

Angelica Zapata
Malbec, Mendoza, Ar 18
$520.000

T.H [Terroir Hunter]
Carmenere, Peumo, Cl 19
$319.000

Killka Art
Malbec, Uco, Ar 21
$184.000 c. $37.000

Gaja Barolo “Dagromis”
Nebbiolo, Piemonte, It 16
$1.100.000

Alion
Tempranillo, R. del Duero, Es 17
$1.200.000

Callia
Malbec, San Juan, Ar 21
$139.000

Flores de Callejo
Tempranillo, R. del duero, Es
$209.000 c. $42.000

Salentein Reserva
Cabernet Sauvignon, Uco, Ar 21
$274.000

Izadi Crianza
Tempranillo, Rioja, Es 18
$229.000

Frescos - Afrutados
La Montesa
Garnacha, Tempranillo, Rioja, Es 18
$209.000 c. $42.000

Mosole
Cabernet Franc, Véneto, It 22
$179.000

Sola Fred "Negre"
Carignan, Montsant, Es 20
$174.000 c. $35.000

T.H.Rarities [Terroir Hunter]
Pais Cinsault, Cauquénes, Cl 21
$329.000

La Posta Red Blend
Malbec, Bonarda, Mendoza, Ar 20
$155.000

Frey Sohler
Pinot Noir, Alsacia, Fr
$219.000

Prólogos Korta
Carmenere, Lontue, Cl 20
$179.000 c. $36.000

Envinate “Albahra”
Garnacha Tintorera, Mancha, Es 21
$219.000 

Viña Zorzal
Graciano, Navarra, Es 20
$179.000

Sibaris “Black Series”
Syrah, Carignan, Cauquénes, Cl 21
$194.000 c. $39.000

Les Grains
Merlot, Luberon, Fr 20
$149.000 

Luzon Crianza
Monastrell, Jumilla, Es 21
$150.000 c. $30.000

Colonia las Liebres
Bonarda, Mendoza, Ar 21
$169.000

Mueller Kloch
Zwiegelt, Estiria, At 20
$189.000 c. $36.000



Liqueur

Whisky 
American 
& Irish
Jameson
tr. $26.000 · bot. $268000
Woodford Reserve
tr. $39.000 · bot. $428.000
Bulleit Rye
tr. $35.000 · bot. $385.000
Bulleit Bourbon
tr. $33.000 · bot. $353.000
Jack Daniel’s
tr. $27.000 · bot. $289.000

Scotch
Royal Salute 21 años
tr. $199.000 · bot. $2,016.000
Chivas Regal 18 años
tr. $60.000 · bot. $621.000
Chivas Regal Mizunara
tr. $47.000 · bot. $492.000
Chivas Extra 13 Tequila Cask
tr. $39.000 · bot. $407.000
Chivas Regal Extra 13 años
tr. $38.000 · bot. $396.000 · med. $235.000
Chivas Regal 12 Años
tr. $34.000 · bot. $353.000 
Buchanan’s Deluxe
tr. $34.000 · bot. $355.000

Single malt
The Glenlivet 18 Años
tr. $114.000 · bot. $1,198.000
The Glenlivet 15 Años
tr. $57.000 · bot. $589.000
The Glenlivet Captain’s
tr. $45.000 · bot. $471.000
The Glenlivet Caribbean Reserve
tr. $41.000 · bot. $420.000
The Glenlivet 12 Años
tr. $40.000 · bot. $417.000
The Glenlivet Founder’s Reserve
tr. $40.000 · bot. $417.000
Balvenie Caribbean Cask 14 Años
tr. $59.000 · bot. $642.000
Glenfiddich 15 Años
tr. $41.000 · bot. $449.000
Glenfiddich 12 Años
tr. $40.000 · bot. $420.000
Glenmorangie The Original
tr. $42.000 · bot. $428.000
Glenmorangie Nectar d'Or
tr. $60.000 · bot. $605.000
Glenrothes 12 Años
tr. $52.000 · bot. $524.000
Highland Park 12 Años
tr. $47.000 · bot. $471.000
Macallan 18 Años Double Cask
tr. $307.000 · bot. $3,091.000
Macallan 15 Años Double Cask
tr. $116.000 · bot. $1,177.000
Macallan 12 Años Sherry Cask
tr. $66.000 · bot. $674.000
Talisker 10 Años
tr. $39.000 · bot. $396.000



Brandy
Don Pedro 12 Años
tr. $30.000 · bot. $321.000

Cognac
Rémy Martin VSOP
tr. $57.000 · bot. $621.000
Hennessy VS
tr. $47.000 · bot. $471.000

Grappa
Cellini Blanca
tr. $38.000 · bot. $385.000

Pisco
Viñas de Oro
tr. $30.000 · bot. $321.000
Demonio de los Andes 
Acholado
tr. $30.000 · bot. $325.000

Licores
Lillet Blanc
tr. $24.000 · bot. $268.000
Lillet Rosé
tr. $24.000 · bot. $268.000
Bailey’s
tr. $24.000 · bot. $235.000
Campari
tr. $24.000 · bot. $268.000
Grand Marnier
tr. $41.000 · bot. $417.000
Disaronno
tr. $29.000 · bot. $310.000
Licor 43
tr. $30.000 · bot. $321.000
Luxardo Amaretto
tr. $31.000 · bot. $332.000
St. Gemain
tr. $31.000 · bot. $336.000



Ginebra
Monkey 47
tr. $52.000 · bot. $520.000
Plymouth
tr. $40.000 · bot. $417.000
Beefeater 24
tr. $45.000 · bot. $471.000
Beefeater Pink
tr. 38.000 · bot. $396.000
Beefeater
tr. $33.000 · bot. $342.000 · med. $214.000
Bombay Sapphire
tr. $30.000 · bot. $300.000
Bulldog
tr. $32.000 · bot. $342.000
Hendrick’s
tr. $37.000 · bot. $407.000
Tanqueray 10
tr. $42.000 · bot. $460.000

Vodka
Absolut
tr. $26.000 · bot. $268.000 · med. $161.000
Wyborowa
tr. $24.000 · bot. $246.000
Grey Goose
tr. $37.000 · bot. $407.000

Mezcal
Del Maguey Vida
tr. $39.000 · bot. $439.000
Ojo de tigre
tr. $36.000 · bot. $399.000
Amores Cupreata
tr. 46.000 · bot. $460.000
Amores Espadín
tr. $39.000 · bot. $430.000
Los Nahuales
tr. $47.000 · bot. $503.000



Tequila
Altos Reposado
tr. $40.000 · bot. $417.000
Altos Plata
tr. $39.000 · bot. $417.000
Herradura Ultra
tr. $31.000 · bot. $449.000
Herradura Añejo
tr. $40.000 · bot. $439.000
Herradura Reposado
tr. $38.000 · bot. $417.000
Herradura Plata
tr. $33.000 · bot. $353.000
Patrón Reposado
tr. $40.000 · bot. $439.000
Don Julio 70
tr. $59.000 · bot. $599.000
Don Julio Reposado
tr. $42.000 · bot. $460.000
Maestro Dobel Diamante
tr. $53.000 · bot. $535.000

Ron | Caña
La Hechicera Banano (Ed. Especial)
tr. $52.000 · bot. $550.000
La Hechicera
tr. $45.000 · bot. $460.000
Havana Club Sel. de Maestros
tr. $42.000 · bot. $439.000
Havana Club 7 Años
tr. $28.000 · bot. $310.000
Havana Club Añejo Especial
tr. $27.000 · bot. $278.000
Havana Club 3 Años
tr. $26.000 · bot. $268.000
Appleton Estate Rare Blend
tr. $26.000 · bot. $280.000
Diplomático Reserva Exclusiva
tr. $36.000 · bot. $364.000
Diplomático Planas
tr. $30.000 · bot. $300.000
Dictador XO Insolent
tr. $87.000 · bot. $885.000
Dictador 12 Años
tr. $50.000 · bot. $504.000
Parce 8 Años
tr. $40.000 · bot. $437.000
Santa Teresa 1796
tr. $37.000 · bot. $407.000



WWW.OFICIAL.COM.CO

DELIVERIES:  (601)  644-7777 -  RAPPI

THIS COMMERCIAL ESTABLISHMENT SUGGESTS A TIP OF 10% OF THE TOTAL OF THE 
BILL BEFORE TAXES.  THIS MAY BE ACCEPTED,  REJECTED OR MODIFIED 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 OFFER AS A TIP.  IN THIS 
COMMERCIAL ESTABLISHMENT,  THE MONEY COLLECTED AS A TIP IS  100% DESTINED 

EXCLUSIVELY TO RECOGNIZE THE WORK OF THE STAFF AND DIFFERENT 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" .


