
Appetizers
 .............................................. $3.50Arepa con queso

Ground white corn Arepa with mozzarella cheese inside.

 ............................................ $8.95Colombian Ceviche
Shimp with onion on a base sause made with ketchup and Mayo

 .............................................. $10.99Empanadas...x3
Stuffed with potatos, rice and choise of meet (Beef or Chicken)

 ......................................... $6.50Patacones with Hogao
Fried flat plantain with a side of Hogao (salsa made of tomatos and onions)

 .......................................... $6.50Platano with cheese
Sweet plaintain stuffed with mozzarella cheese.

Cravings / Antojitos
 ................................................ $14.99Chicharrones

Pork belly with a side of Arepa or Yellow Potatos

 .................................................... $14.99Morcilla
Blood sausage with a side of Arepa or Yellow potatoes

 .................................................... $14.99Chorizos
Chorizos with a side of Arepa or Yellow potatoes

 ................................................... $14.99Costillas
Deep-fried pork ribs wirh a side of Arepa or Yellow potatos

 .............................................. $15.99Tamal Huilense
Chicken, Pork belly, Pork rib, rice, eggs, corn flour, carriot and brown peas.
– Served with a side of small Arepa

A 20% service chage will be automatically added for parties of six and weekends (Friday, Saturdat, Sunday) for parties
of 5 and more. The service charge is not a gratuity, but is used, in part to increase our employee's wages and to cover

other employee related costs.



Special Plates
 ............................................... $24.99Bandeja Paisa

Rice, Beans, Ground Beef, sweet plantain, Avocado, Pork Belly strip, Arepa, Chorizo, Morcilla (blood
sausage).

 .............................................. $21.99Picada for two
Yellow potato, Arepa, Pork Ribs, Pork Belly, Morcilla (blood sausage), Chorizo, sweet pantains, tomatos.
– to share

 ............................................. $39.99Picada for Four
Yellow potato, Arepa, Pork Ribs, Pork Belly, Morcilla (blood sausage), Chorizo, sweet pantains, tomatos.
– to share

 ............................................. $21.99Lengua en salsa
Beef tongue with special sauce on top, served with rice, fried plantains and salad.

 ............................................. $19.50Arroz con Pollo
Rice, Chicke, bell peppers, green peas, carriots, bacon, sausage.
– Served with salad and side of fries.

 ................................................ $23.99Sobrebarriga
Harris Ranch top sirloin on sauce, rice, yucca, potato, avocado.

 ............................................ $19.50Bistec a caballo
Harris Ranch Top sirloin grilled steak, tomato and onion sause, rice, fried plantains, eggs, avocado.

 .............................................. $19.50Bistec Criollo
Harris Ranch Top sirloin grilled steak, tomato and onion sause, rice, chorizo, yellow potatos, avocado.

 .............................................. $17.50Pollo Broasted
Deep-fried chicken (two piece), rice, fries, salad.

 ............................................... $24.99Mojarra Frita
Deep-fried red tilapia, rice, fried plantains, side of salad.

 .................................................. $24.99Pargo rojo
Deep-fried Red snapper fish, rice, yucca, salad.

 ............................................. $17.99Calentado Paisa´

mix of rice and beans, eggs, cheese arepa

A 20% service chage will be automatically added for parties of six and weekends (Friday, Saturdat, Sunday) for parties
of 5 and more. The service charge is not a gratuity, but is used, in part to increase our employee's wages and to cover

other employee related costs.



Soups
 ......................................... $21.50Cazuela de Mariscosæ

Tangle of shellfish, clams, mussels, shrimp, scallops, crab.
– Served with rice and fried plantains

 ...................................................... $19.50Ajiaco
Chicken, brown and yellow potato, arracacha.
– Served with rice, fried plantain and avocado.

 .......................................... $17.50Caldo de pajarilla
beef liver, heart, spleen, carriots, potatoes, peas.
– Served with side of rice and fried plantains.

 ......................................... $21.99Sancocho de Gallina
Chicken, potato, yucca.
– Served with side of rice and avocado.

 ..................................... $23.99Sancocho de Cola de Res
Oxtail, potato, yucca.
– Served with side of rice and avocado.

 ............................................ $19.50Sopa de Mondongo
Pork meat, tripe, potato, carriots.
– Served with side of rice, fried plantains and avocado.

 ........................................... $17.50Caldo de Costilla
Beef rib, potato.
– Served with rice and fried plantains.

Drinks
 ............................................... $5.99Natural Juices

Lulo, Maracuya, Mango, Mora, Guanabana / Lulo, Passion Fruit, Mango, Blackberry, soursop.
– For milk based juices $1 extra charge.

Sodas
Manzana, Colombiana, Pony Malta, Coke, Died Coke.
– Colombian sodas $4.50 / Regular sodas $1.99

 .............................................. $8.99Colombian Beers
Aguila, Aguila light, Club Colombia, Poker.
– Bucket $50

 ......................................................... $6.50Beer
Corona, Modelo, Pacifico, Heinecken, 805.
– Bucket $35



East side location: 1442 S White Rd, San Jose CA, 95127
                       @fondacolombianasj
 
South side location: 5585 Snell Av, San Jose CA, 95123
                   @fondacolombiana.southsj
 

Follow us on social media!


