
OUR PRICES INCLUDE TAXES

HOUSE COCKTAILS
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CLASSIC COCKTAILS
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TEQUILA

l $ l $Absolut

l $Absolut

9

5,5

x Shot | $ 14
x Shot | $ 19
x Shot | $ 4.5
x Shot | $ 9
x Shot | $ 4
x Shot | $ 7
x Shot | $ 11
x Shot | $ 13 

Zacapa 12 años | $ 208
Parce Rum | $ 380
Ron Medellín 3 Años | $ 82
Ron Medellín 8 Años | $ 120
Ron Viejo de Caldas Tradicional | $ 88
Ron Viejo de Caldas 5 Años | $ 105
Ron Viejo de Caldas 8 Años | $ 140
Ron Viejo de Caldas Gran Reserva | $ 185

x Shot | $ 22
x Shot| $ 25
x Shot| $ 31
x Shott| $27

Don Julio reposado Bottle| $ 13.9
Don Julio añejo Bottle | $ 520
Don Julio 70 Bottle| $ 620
Maestro Dovel Bottle  | $ 550

Glenfiddich 12 Años  | $ 350
Buchanan’ s  | $ 270
Old Parr  | $ 240

x Shot | $ 17
x Shot | $ 14
x Shot | $ 13

x Shot

 Shot
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OUR PRICES INCLUDE TAXES

RON

WHISKY

VODKA

AGUARDIENTE

GIN & TONIC

OUR PRICES INCLUDE TAXES
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SANGRIAS
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TROPICAL WONDERS

Tangire

Mango (water or milk)

Strawberry  (water or milk)

Pineapple and mint

Strawberry and tangerine

Mango and tangerine Natural

Mango

Guandolo Guandolo

JUCES NATURALS LIMONADES

BEVERAGES
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Tropical Wonders Citric Magic

Red berry

Coconut

Strawberry

Cherry

Postobon Soda

Bottle of water

Hot Flor de Jamaica 

Hatsu

Cold Flor de Jamaica 

Sparkling water
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The always inevitable
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$����Gulupa passion fruit

Watermelon

The bubbly

Red berry

Ginger and parrilada pineapple

SODAS



7 units, with encurtido, aji, and lime
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$16.5

16.5

19.5

19.9 36.9

43.9

Morcilla a la Española  | $ 19.5

Morcilla con tomate y albahaca bañada 
en aceite de oliva.

ENTREES

Little rib, tocino, pork, peas and potato with patacon pisado

To get surprised from the beginning

with mandolinas of plantain 

9 units, beef empanadas with encurtido, 
aji and lime
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Morcilla with tomato and basil in olive oil

Patacones pisados Carribean style

4 units of patacon pisado with guacamole and hogao

Tamalito Antioqueno a la medida | 

Papitas rellenas imperdibles

OUR PRICES INCLUDE TAXES



55.9

38.9

79.5

53.9

49.9Paisa Maxi| $ 11,64
Media porción | $ 38.9

Half portion  | $ 38.9

Mondong our land | $ 45
Half portion  | $ 38.9

Tijuana Y viva Mexico! | $ 45
Half portion  | $ 38.9

Ajiaco de la sabana | $ 45
Media porción  | $ 38.9

Lentils of fogon criollo Maxi  | $ 44.9

Fresh soup san Marzano with chicken, 
cilantro, tender corn, white cheese, avocado, sour 

cream, jalapenos and nachos

Green bean| $

Montañera| $

Rice of Tolima grande

rice soup with ground beef, sweet
 plantain, egg tortilla and avocado

soup with three kinds of potato and chicken with rice, 
avocado, corn on the cob, capers, 

sour cream and cilantro

with chicharron, choricitos, 
sweet platanito, avocado and arepa

with rice, avocado, banana and arepa

With rice, arepa and pico de gallo

Shellfish

Pacific Coast flavors, perfect mix of shellfish in coconut milk, 
with prawn, palitroques, shrimp, 

squid, fish, octopus and clams, with coconut rice and mandolina
 of plantain.

OUR PRICES INCLUDE TAXES

Our legacy and tradition

CAZUELAS WITH BEANS

CAZUELAS 

Beans, desmechada beef, chicharron,
Tender corn, avocado, sweet plantain and 
crunchy potato

beans, ground beef, chicharron, chorizo, egg,
tender corn, avocado and small maduro plantain

beans, ground beef, chicharron, chorizo, egg,
tender corn, avocado and small maduro plantain

Mediterranean
beans, prawn, tender corn, avocado,
 sweet plantain and crunchy potato



DON’T HESITATE TO ASK 
FOR OUR SEASONAL MENU

Sobrebarriga a la criolla | $ 51

Pechuga a la parmesana | $ 52.9

Salmón del océano azul | $ 69

$ 69.9

Acompañadas de ensalada fresca y una de las siguientes guarniciones:
mandolinas de plátano, papas a la francesa, papas rústicas, papas criollas,

plátanos maduros a la orly con crema de leche o papas al vapor.

$ 44.5
$ 59.9

Canasta Cazuelitas | $ 47

Chicken basket | $ 39.9

Plantain basket with chicken in bechamel sauce, 
cheese and mushrooms

Canasta Camarón | $ 62

OUR PRICES INCLUIDE TAXES

Treasures of the vegetable garden

with fresh salad and one of the following side orders: mandolinas of 
plantain, French fries, rustic potatoes, crIolla potato or boiled potatoes

Fish a la parmesana$69.9Solomito

Pechuga a la naranja $44.5 Breast a la parmesana

Blue ocean salmon

BASKETS OF GREEN PLANTAIN

PLANCHITAS

Blue ocean salmon

Plantain basket with desmechada beef, beans, 
chicharron en paticas, viruta de potato, 

hogao y guacamole.

Shrimp basket

Plantain basket with shrimp in gold sauce, 
avocado, and pico de gallo..



$ 35.5 $ 54.9

$ 48.9$ 35.5

Picada mixta (para 4 personas)| $ 120

Sobre salsa de mostaza antigua,
puré de papa criolla y mix de lechugas

con tomate cherry en vinagre balsámico.

Cacerola milanesa de cerdo valluna

Cacerola musa paradisiaca Solomito a la mostaza antigua

Cacerola texmex
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When the sun sets

OUR PRICES INCLUDE TAXES

IN THE AFTERNOON



48 48.9

38.925.9
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SALADS

Salad with shrimp

Variety of lettuce, cherry tomato, avocado, cilantro, 
Parmesan cheese and vinaigrette of the house

Orly salad with with chicken a la Parmesana

Batavia lettuce, white cheese, 
pineapple calada, ham, green apple,

 avocado, mayonnaise and Parmensan cheese

Fresh salad

Variety of lettuce, cherry tomato, avocado, 
almonds in lajas, Parmesan cheese and 

vinaigrette of the house

Fresh salad with chicken



CHILDREN'S MENU

HOT COFFES

Chicken �ngers

what they're looking for

$ 27.5 

Served with honey mustard sauce, French fries, cherry lemonade, and ice cream

Americano $ 5.9 

Expresso $ 6.9 

With milk $ 7.9

Capuchino $ 7.9

Cappuccino with liquor $ 16.9

(co�ee cream, amaretto, ron, 
brandy, or baileys)

The aroma and �avor of our mountain

   DESSERTS 

Rice with milk $ 9.6 

Lemon pie cazuelitas $ 12.9 

Carrot tart $ 14.9

Deserved indulgences  

(Accompanied by vanilla ice cream bathed in 
olive oil, almonds, and salt)


