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Starters

$44.400
Classic fried corn tortilla chips, ground beef, 
cheddar cheese sauce, pico de gallo, pickled 
jalapeños, guacamole, and sour cream.

Panko breaded buffalo mozzarella served with honey mustard.
$21.300

WINGS (SPICY, MILD, BBQ)
Marinated in buttermilk and covered with the sauce of your 
choice. Served with blue cheese. dressing on the side.

$45.800

$35.600
Small

SWEET CORN ON THE COB
Grilled and �nished with white BBQ sauce.

 $21.400

BEEF CARPACCIO
Beef carpaccio served with chipotle mayonnaise, rúgula,
parmesean cheese, olive oil and black pepper.

 $34.700

SPINACH DIP $23.400
Made with three cheeses, and accompanied with tortilla chips.

 $29.700SHRIMP TACOS
Marinated in dried chiles, coleslaw, corn tortilla and
spicy root mayonnaise.

BABY BACK RIBS, 1/2 ORDER
Sticky ribs slow-cooked for 4 hours and �nished with 
oriental �avored BBQ sauce. 

$29.900

small order
$28.700

$36.900BATTERED SHRIMP

NACHOS

FRIED MOZZARELLAS

Battered shrimp with red & white BBQ sauces.



$37.800

Tomato or lentils. 

House chopped salad, Heart of palm salad
or Caesar salad.  

HALF SOUP

HALF SALAD

Corned beef, Ham and Cheese or Chicken.
HALF SANDWICH

Choose two options to make your plate  
half / half

 

 

$26.400

$34.400

$39.100

$21.300

$32.200TOMATO SOUP
With roasted fennel, toast au gratin with quesillo, and pecan nuts.

LENTIL SOUP
With bacon and chips 
(for vegetarians can be served without bacon).

CAESAR SALAD
Classic romaine lettuce, with anchovy dressing, croutons 
and parmigiano reggiano. 

Chicken, smoked bacon, buffalo mozzarella, batavia lettuce, 
kale, avocado, radicchio, dates, and tomato with oregano 
and parmesan dressing.

HEART OF PALM AND TOMATO SALAD
Cherry tomatoes, fresh heart of palms, avocado, mixed lettuce, 
crispy lentils, quesillo, sweet corn, and boiled egg with sesame vinaigrette.

 

 

 

   

 
 

Soups and Salads

$12.700GREEN SALAD
Mixed lettuce, cherry tomatoes, avocado, with honey 
and rosemary dressing.

HOUSE CHOPPED SALAD



Our house burger made with Angus beef (250 g.), with romaine 
lettuce, avocado, caramelized onions, and provolone cheese. 
Accompanied with french fries.

$51.200

Marinated, breaded and fried chicken thigh, batavia lettuce, 
japonaise mayonnaise, and tomato.

$37.500

Classic beef burger with cheddar cheese all in a potato bun. 
Accompanied with romaine lettuce, tomato and pickles on the side. 

$42.800

Burger stuffed with buffalo mozzarella and dried cherry tomatoes, 
served with basil pesto, all in a potato bun with lettuce and tomato.

$44.300

Classic beef burger with pepper jack cheese, bacon & pepper sauce, 
lettuce, red onion and tomato all in a potato bun.

$45.500

Burgers

National wagyu beef, cheddar cheese, romaine lettuce, tomato, 
pickles all in a potato bun.

$50.200

National angus beef, lettuce, tomato, pickles, homemade 
mayonnaise all in a potato bun, served with french fries.

$30.100

 Double with cheese $37.600

Falafel burger with cucumber, tomato and raita sauce.
$34.700

¡Ask for our kits to take home!

ALL BURGERS COME WITH A SIDE 
OF FRENCH FRIES OR GREEN SALAD.

THE UGLY

FAT KID CHEESEBURGER

FRIED CHICKEN

JUICY LUCY

SMOKED BACON AND PEPPER

WAGYU CHEESEBURGER

CALLEJERA CHEESEBURGER

VEGGIE



Mains

sides

$12.700$10.100 $9.800

GREEN SALADFRENCH FRIES MASHED POTATOES

Juicy cut of wagyu beef 200 g. National beef 
tenderloin with french fries. 

$56.000

Center cut wagyu steak 350gr, served with french fries 
or salad and chimichurri.

$62.700

2 sautéed fresh white �sh tacos, jicama slaw, cabbage, 
pico de gallo, cilantro, and dried chili mayonnaise on the side. 

$41.000

Braised beef tips with mushroom, and onion in wine. 
Served with mashed potato, french fries or green salad.

$53.900

FISH TACOS

Colombian style rice with chunks of corned beef, fried 
sweet plantain, sweet corn, egg, tomato, and coriander. 
Served with tomato cream and pickled jalapeño.

 
$37.600

GRILLED SALMON WITH CEASAR SALAD $65.300

NEW YORK STEAK
300 gr national cut. Served with french fries or house salad.

$61.400

Beef roast 300 gr of national cut with potatoes or salad. 
FLAP STEAK $49.500

Thin grilled chicken breast with lemon.
Served with avocado and tomato salad. 

LEMON CHICKEN BREAST $31.800

STEAK FRITES

CHURRASCO WAGYU

BEEF STROGANOFF

CALENTADO UGLY AMERICAN



Sandwiches & Kids

Bottled cocktails
- $26.000 -

Margarita Poblano
Altos Plata, mezcal, lulo, lemon, Ancho Reyes

Corozo Cosmo
Absolut, corozo, lemon, orange liqueur

Penicillin
Chivas Extra, ginger, honey, lemon

Life Aquatic
Beefeater, grapefruit, feijoa, lemon

- $30.000 - 

Improved Old Fashioned
Whiskey de centeno, maraschino liqueur , amargos de cacao y 
ajenjo.

Vasper Martini
Monkey 47, Plymouth, Lillet Blanc, Vodka

Sangría to
share
4 to 6 peeople:  $96.000
2 to 3 pee:  $48.000

opleRed
Red wine, Havana Club Añejo 
Especial, grapefruit, corozo, balackberry 

Pork ham and cheddar cheese on potato bread.
HAM AND CHEESE $33.800

Brined for 15 days and then boiled. 
Served with coleslaw and country bread.
 

$39.900

$39.900

Shredded beef rib with tucupi BBQ sauce and roasted zucchinis 
in horseradish butter.

BEEF RIB

Finely sliced wagyu beef, grilled with white onion. 
Served with provolone and cheddar cheese, all in a traditional bread.

 

PHILLY CHEESESTEAK $39.900

Kids
$13.900

Classic beef burger with cheddar cheese all in
a potato bun. Served with romaine lettuce, tomato
and pickles on the side. (70 g.)

Macaroni pasta with cheese au gratin.
$21.000

with smoked chicken
$24.500

CHICKEN TENDERS
Breaded in panko, served with french fries 
and honey mustard.

$28.000

CORNED BEEF

MAC AND CHEESE

MINI FAT KID CHEESEBURGER

Grilled chicken breast with batavia lettuce, tomato, chipotle
mayonnaise and white cheddar cheese on italian bread.

 

CHICKEN $35.800



Desserts

With vanilla ice cream.
APPLE PIE $19.900

Three layers with chocolate frosting and vanilla Ice Cream
CHOCOLATE CAKE $25.900

$19.900

$19.900

Brúlee made with nutella served with a touille.

BEIGNETS $16.900

Traditional New Orleans dessert with cholate sauce and frosting.

CRÉME BRÛLÉE DE NUTELLA

RED BERRY CHEESECAKE



Brunch

With blueberry sauce and chantilly cream.

$29.100

Poached eggs over a toast of country bread, 
avocado purée, paprika, and olive oil.

$21.200

2 fried eggs over corn chips, red tomato and jalapeño sauce, 
and grated white cheese.

$26.700

AVOCADO TOAST

With oat, wheat germ, almonds, dried grapes, pineapple, 
dried mango, greek yogurt, and honey.

$19.900

With chocolate ganache and maple syrup.
$22.300

HOUSE GRANOLA

FRENCH TOASTS WITH CHALLAH BREAD

SATURDAYS, SUNDAYS AND HOLIDAYS FROM 9:30 A.M. TO 2:00 P.M.

BREAD BASKET

Fresh fruit with greek yogurt.
$18.900

$19.800

FRUIT PLATE

kids

2 Fried eggs
$11.700FRIED EGGS

One french toast, cut in triangles with chocolate ganache
$17.900SINGLE FRENCH TOAST

$18.000PANCAKES

with yogurt
$23.800

CHILAQUILES

PANCAKES



Traditional middle eastern dish with 2 boiled eggs cooked in a 
sauce made with tomato, pepper, onions, mediterranean spices, 
cilantro, and tahini. Served with pita bread.

$23.200

2 poached eggs over smoked pork ham, homemade muf�ns, 
hollandaise sauce, and chives.

$32.700CLASSIC BENNEDICT EGGS

Beef tenderloin (200g.), french fries, fried egg, 
chimichurri and red pepper.

$56.700

With 3 corn tortillas.
$26.700

1. Corned beef, swiss cheese, and spinach 
2. Ham and cheddar cheese. 

$24.600

2 eggs, choose from: 1. Mushrooms  2. Onions  3. Spinach  
4. Tomato  5. Ham  6. Cheddar cheese.

$20.800EGGS ANY STYLE

Served with pork sausage, sriracha mayo, 
cheddar cheese all in burger bread.

EGG SANDWICH $20.900

Colombian style rice with chunks of corned beef, 
ripe banana, sweet corn, egg, tomato, and coriander. 
Served with tomato cream and pickled jalapeño. 

$37.600

Brunch

$22.300

RANCHEROS

OMELETTES

CALENTADO UGLY AMERICAN

SHAKSHUKA EGGS

STEAK AND EGGS



Beers

$13.900

$14.900

$14.900

$14.900

$12.900

$10.900

$11.900

$11.900

$11.900

$10.900

473ml330ml

BBC Lager

BBC Cajicá Miel (Pale Ale)

BBC Chapinero (Porter) 

Club Colombia Dorada (Lager)

Craft

Ciders

International

National

BBC Monserrate (Ale)

Moonshine Zipa (IPA)

Pola del Pub Nitro Coffee Stout (Pint)

Golden Lion

Budweiser 250ml

Stella Artois 330ml

Stella Artois 269ml lata

Corona

Michelob Ultra

BBC La Cotidiana Lata (269ml)

Club colombia

BBC Chapinero

Draft Beer

Bottled Beer

$14.500

$15.900

$13.900

$8.900

$13.900

$9.900

$12.900

$12.900

$9.500

$10.900

$13.900

$17.500

Hard Seltzer

Corona Tropical Limón Frutos rojos



Drinks

Americano

Cappuccino

Latte

Espresso

Aromatic

$6.500

$6.500

$6.900

$12.900

$10.500

$7.500

$6.900

$5.900

$5.500

$6.500

$6.500

$4.900

$5.500

$5.900

$4.900

$6.900

Manantial 500ml

Manantial (sprakling) 300ml

Sodas Coca Cola

Tonic Fever Tree or Fentiman’s

Natural Lemonade

Natural Juices

Double Espresso

Teas and infusions

Amazonian fruit infusion (Selvática)

Ask the waiter for the box
(Choose the best �avor from our box of teas)

Cold Teas of Selvática
Açai | Arazá | Camu Camu

Corelia carbonated juices
Lulo and Sauco | Jamaica and Passion Fruit

Non-Alcoholic

Hot Drinks

$8.900Tangerine juice



Cocktails

House Cocktails
- $36.000 -

Bogotá Burro
Absolut, ginger, lemon, blackberry, soda

Surfer Sour 
Beefeater, coconut, lemon, egg white

Classic Cocktails
- $36.000 -

Presbyterian
Bulleit Rey, lemon, ginger, soda

Old Fashioned 
Bulleit Bourbon, brown sugar, Angostura

New York Sour
Tennessee whiskey, lemon, simple, red wine 

Penicillin
Chivas 12 years, lemon, ginger, honey, smoked single malt

French 75
Beefeater, lemon, brown sugar, sparkling

Dark and Stormy
Special aged Havana, lemon, ginger, soda

Telegram
Chivas 13 years, lemon, honey, peppermint, Amargos angostura

Slick and Dapper
Beefeater, Yzaguirre Dry, Home curaçao, Pastis

Agras Gin Fizz
Beefeater, lemon, sour grape, egg white, soda

The Álamo
Altos plata, lemon, pineapple liquor 472, Bitters Jalapeño

Jungle Bird
Special Havana añejo, pineapple, lemon, Campari, orange bitters

Pisco Punch
Pisco, pineapple, lemon

Mai Tai
Havana Añejo Especial, jamaican rum, lime, orgeat



Wines

Bottle: $109.900
Glass: $22.900

$169.900

$114.900

$154.900

$152.900

$92.900

Bottle: $165.900
Glass: $29.900

$154.900

Bottle: $122.900
Glass: $22.900

Bottle: $84.900
Glass: $16.900

Bottle: $123.900
Glass: $22.900

Bottle: $122.900
Glass: $22.900

Bottle: $139.900
Glass: $25.900

Bottle: $149.900
Glass: $26.900

$42.900

SPARKLING
Saint Louis Brut
Chardonnay, Francia

ROSÉ
Condesa de Leganza
Tempranillo, V.T de Castilla La Mancha, España

WHITE
Baron Philippe de Rothschild
Chardonnay, Pays, D´oc, Francia

Agustí Torelló “Xic”
Xarel-lo, Penedés, España

Vidigal Hot Spot
Loureiro, Vinho Verde, España

Condes de Alabrei
Albariño, Galicia, España

Teia
Torrontés, Mendoza, Argentina

Salentine Portillo
Sauvignon Blanc, Mendoza, Argentina

RED
Salentein Killka Art
Malbec, Mendoza, Argentina

Chocalan Prólogos
Carmenere, Valle de Maipo, Chile

Bodegas Ugalde
Tempranillo, Rioja, España

Aliwen Reserva
Cabernet-Carmenere, Valle del Colchagua, Chile

Finca La Solana 
Monastrell, Jumilla, España

Salentein Portillo 
Malbec, Mendoza, Argentina

CANNED WINES
Dancing Coyote 
Petit Sirah Blend, EE.UU. (250ml)



Liqueurs

PROHÍBASE EL EXPENDIO DE BEBIDAS EMBRIAGANTES A MENORES DE EDAD
EL EXCESO DE ALCOHOL ES PERJUDICIAL PARA LA SALUD

Vodkas
Absolut
Wyborowa
Grey Goose
Ketel One

Gins
Monkey 47
Beefeater 24
Beefeater Pink
Beefeater
Plymouth
Bombay Sapphire
Bulldog
Citadelle
Hendrick’s

Tequila
Altos Reposado
Altos Plata
Don Julio Reposado
Don Julio 70
Herradura Ultra
Herradura Plata
Herradura Reposado
Maestro Doble Diamante

Rones
La Hechicera
Havana Club Selección de Maestros
Havana Club 7 Años
Havana Club Añejo Especial
Havana Club 3 Años
Appleton Estate Signature Blend
Dictador 12 Años
Dictador XO Insolent
Diplomático Mantuano
Santa Teresa 1796

Liquors
Ancho Reyes
Aperol
Bailey’s
Chartreuse Verde
Cointreau
Drambuie
Dubonnet
Grand Marnier
Jack Daniel’s Honey
Sambuca Lucano
St. Germain

Cognac & Grappa
Hennessy VS
Cellini Blanca

Mezcal
Montelobos
Amores Espadín
Del Maguey Vida

Whisk(e)y
SINGLE MALT

BLENDED SCOTCH

IRISH

AMERICAN 

The Glenlivet 18 Años
The Glenlivet 15 Años
The Glenlivet Captain’s
The Glenlivet 12 Años
The Glenlivet Founder’s Reserve
Balvenie Doublewood 12 Años
Baldevine Caribbean Cask 14 Años
Glen�ddich 12 Años
Glen�ddich 15 Años
Glenmorangie The Original
Glenrothes 12 Años
Highland Park 12 años
Macallan 12 Años Triple Cask

Chivas Regal 18 Años
Chivas Regal Mizurana
Chivas Regal Extra 13
Chivas Regal 12 Años
Buchana’s Deluxe

Woodford Reserve
Jack Daniel’s
Gentleman Jack
Bulleit Bourbon
Bulleit Rye

Jameson

$25.000     $250.000     $120.000

$22.000     $220.000

$34.000     $370.000

$32.000     $350.000

$58.000    $440.000

$37.000    $370.000

$32.000    $320.000

$29.000    $290.000    $140.000  

$37.000    $370.000

$26.000    $260.000

$28.000    $300.000

$27.000    $290.000

$34.000    $370.000

$34.000    $340.000

$32.000    $320.000

$40.000    $430.000

$38.000    $410.000

$29.000    $310.000

$33.000    $360.000

$46.000    $460.000

$46.000    $460.000

$33.000    $330.000

$24.000    $260.000

$20.000    $220.000

$19.000    $210.000

$20.000    $220.000

$39.000    $390.000

$78.000    $790.000

$23.000    $230.000

$40.000    $400.000

$33.000    $360.000

$21.000     $230.000

$19.000     $190.000

$23.000     $250.000

$25.000     $270.000

$27.000     $290.000

$22.000     $220.000

$36.000     $360.000

$28.000     $300.000

$21.000     $270.000

$28.000     $300.000

$41.000    $410.000

$32.000    $320.000

$43.000    $460.000

$33.000    $330.000

$40.000    $400.000

$38.000     $410.000

$121.000    $1’220.000

$44.000     $440.000

$40.000     $400.000

$37.000     $370.000

$34.000     $340.000

$45.000     $480.000

$58.000     $630.000

$34.000     $340.000

$41.000     $440.000

$38.000     $380.000

$43.000     $430.000

$48.000     $480.000

$47.000     $470.000

Drink Bottle Half

$49.000     $490.000

$41.000     $410.000

$32.000     $320.000    $180 .000

$30.000     $320.000

$27.000     $270.000

$28.000     $300.000

$34.000     $370.000

$27.000     $290.000

                     $25.000     $250.000

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 modi�ed 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 �le 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".

$30.000     $320.000




