
Monday through Friday
Served from

12:00 to 4:00pm
Only $8

Pregunte Por Nuestro
ESPECIAL DEL DIA

Lunes a Viernes
Servido de

12:00 a 4:00pm

Lightly carbonated 
malt beverage.    $3

PONY MALTA

Coke, Diet Coke, 
Sprite, Iced Tea, Fanta 
and Club Soda.     $2

DOMIESTIC SODAS 

Colombiana, Manzana 
Postóbon, Inca Kola 

and Jupiña.   $2

IMPORTED SODAS 

Colombiana, Manzana 
Postóbon, Inca Kola 

and Jupiña.    $2

DOMIESTIC SODAS 

Bottled water  $1
AGUA

Black Coffee   $2
CAFE

Latte   $2.50
CAFE CON LECHE 

Tea  $2
TÉ

Hot infusion made from hardned 
sugar cane with lemon.   $3

AGUA PANELA

Apple Juice    $2
JUGO DE MANZANA

Infusion made from 
hardned sugar cane 

with lemon.   $3

AGUA PANELA

Rice Pudding    $3
ARROZ CON LECHE

Turnover filled with guava 
paste and cheese.    $3

PASTEL DE GUAYABA Y QUESO

This creamy custard dessert is
topped with rich caramel.    $3

FLAN

Turnover stuffed with your choice 
of pulled beef or pulled chicken 

mixed with potatoes.    $1.50

EMPANADAS*

Bread made from corn 
starch, tapioca starch, 

cheese and eggs.    $1.50

BAÑUELOS*

Bread made from almojabana, buter 
pre-cooked cornmeal, cassava 

starch, cheese and eggs.    $1.50

PANDEBONOS*

Grilled cornmeal cake filled with 
mozzarella cheese.    $3

AREPA CON QUESO*

Grilled sweet corn cake filled 
with mozzarella cheese.    $3

AREPA DE CHOCLO
CON QUESO*

Fried pork belly served with 
small arepa.    $4

CHICHARRON CON AREPA*

Pork sausage served with 
small arepa.    $3

CHORIZO COLOMBIANO*

Your choice of fried or 
steam-cooked yucca.    $3

YUCA*  [ 5 PIECES ]

Fried creole potatoes.    $4
PAPA CRIOLLA

Fried ripe plantains.    $4
MADUROS [ 5 PIECES ]

Fried green plantains.    $4
PATACONES* [ 5 PIECES ]

Lemonade   $3
LEMONADE

 • Blackberry (Mora)
 • Lulo
 • Passion Fruit (Maracuya)
 • Soursop Fruit (Guanabana)
 • Mango
 • BGuava (Guayaba)
 • Blackberry (Mora)

JUGOS NATURALES
(In water or milk)    $4



Mixed rice with beans, scrambled eggs, 
grilled steak, Colombian chorizo and served 

small arepa on the side.     $12 

CALENTADO DE LA CASA

Mixed rice with beans and pork rinds served 
with small arepa on the side.     $8 

CALENTADO CON CHICHARRON

Mixed rice with beans and scrambled eggs 
served with a small arepa.     $6 

CALENTADO CON PERICOS

Mixed rice with beans and scrambled eggs 
served with a small arepa.     $4 

PERICOS COM AREPITA

Mixed rice with beans and scrambled eggs 
served with a small arepa.     $9

CARNE ASADA CON DOS AREPITAS

Colombian tamale served with steamed rice 
and small arepa.     $10 

TAMAL VALLUNO

A traditional Colombian soup made from 
beef ribs. Served with steamed rice.     $9 

CALDO DE COSTILLA

MACARONI & CHEESE    $5

Served with French Fries.    $6
CHICKEN NUGGETS

Side Options Pick 1
(Additional sides are extra)

SALAD     FRENCH FRIES
WHITE RICE     RED BEANS

FRIED RIPE PLANTAIN
FRIED GREEN PLANTAIN

with one side.    $7
MINI CHICKEN BREAST

SALCHIPAPAS
Sliced grilled sausages and 

French fries with salsa rosade.    

Flank steak stewed with potatoes and 
yucca root in our special sauce made 
from onions and tomatoes. Served 
with your choice of two sides.    $15

SOBREBARRIGA
EN SALSA / A LA PLANCHA

*Grilled beef steak. Served with your 
choice of two sides.    $14

CARNE ASADA

*Beef steak with caramelized 
onions. Served with your choice of 

two sides.   $15

BISTEC ENCEBOLLADO

*Grilled skirt steak. Served with 
your choice of two sides.   $20

CHURRASCO

*Beef steak stewed in our special 
sauce, topped with a fried egg. Served 

with your chioce of two sides.   $15

BISTEC A CABALLO

*A typical meal popular in Colombian 
cuisine. Red beans, white rice, chicharron 

(fried pork belly), fried egg, fried sweet 
plantain, Colombian chorizo, avocado 

(seasonal) with a small arepa and your choice 
of ground meat or grilled steak.     $19 

BANDEJA PAISA

*A plate of pieces of: grilled steak, 
Colombian chorizo (pork sausage), pork ribs, 
chicharron, fried plantains, fried yucca root, 

diced tomatoes, limes and small arepa.     $33 

PICADA

*Grilled chicken breast / with 
caramelized onions. Served with 
your choice of two sides.     $13 

PECHUGA DE POLLO
A LA PLANCHA / ENCEBOLLADO

Yellow rice, shredded chicken and 
vegetables. Serbed with your choice 

of two sides.     $12 

ARROZ CON POLLO

Breaded pork loin. Served with your 
choice of two sides.     $14 

CHULETA DE CERDO

*Grilled chicken breast / with 
caramelized onions. Served with 
your choice of two sides.     $14 

PECHUGA DE POLLO
CHAMPIÑONES

Side Options Pick 2
(Additional sides are extra)

SALAD     FRENCH FRIES     WHITE RICE
RED BEANS     FRIED RIPE PLANTAIN

FRIED GREEN PLANTAIN

*A hearthy seafood soup in our special sauce. 
Served with your choice of two sides.     $18 

CAZUELA DE MARISCOS CRIOLLA

*A hearthy seafood soup in coconut milk. 
Served with your choice of two sides.     $18 

CAZUELA DE MARISCOS BLANCA

*Grilled salmon. Served with 
your choice of two sides.     $18 

SALMON A LA PARRILLA

*Fried mojarra. Served with 
your choice of two sides.     $16 

MOJARRA FRITA

Beef rib soup with potatoes, yucca 
and green plantains. Served with rice 

and a small arepa.     $13 

SANCOCHO DE RES

A hearty chicken soup made with three 
varieties of potatoes, corn on the cob 

and guascas. Served with capers, heavy 
cream and white rice.    $11 

AJIACO

Diced beef tripe soup with small 
pieces of pork, sweet peas, potato 

and cilantro. Served with fried green 
plantains and white rice.    $13 

MONDONGO

Red beans casserole with pieces of 
fried chicharron, fried sweet plantain, 

avocado and sofrito accompanied 
with white rice.   $11 

CAZUELA DE FRIJOLES

Farmed chicken soup with 
potatoes, yucca and green 

plantains. Served with white rice 
and a small arepa.   $13 

SANCHOCHO DE GALLINA*
(Sundays only)

French fries $3 Carne Molida $4

White Rice $2 Coconut Rice $3.50

Red Beans $3 Half Avocado $2
(Seasonal)

Small Arepa $0.50 Ensalada del Día
Salad of the day $5

*Consuming raw or under cooked meats poultry, seafood, shell stock or eggs may increase your risk of food-borne illness, especially in certain medical conditions.


