Pescados y Aves /
Fish and Poultry

Pescados / Fish

Rébalo Balmoral / Balmoral sea bass ® W $49.000

Filete de rébalo a la plancha, servido sobre tallarines
verdes con salsa de finas hierbas.

Grilled sea bass served with spinach noodles
in a tarragon-fine herbs sauce

Salmon a la mostaza / Mustard salmon )
Salmon a la plancha bafiado en una salsa de mostaza,
servido con polenta y brécoli al ajillo.

Grilled salmon with a mustard sauce, served with
polenta and garlic brocoli

Filete de trucha al ajillo / Garlic trout )
Filete de trucha salteado en aceite de oliva, limén y ajos,
acompafiado de patatas cocidas y una ensalada verde.

Trout fillet sautéed in olive oil, lemon, and garlic,
served with potatoes and a green salad.
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Aves | Pouliry

Milanesa Lancaster / Lancaster milanese
Pollo apanado con queso fundido, servido con pasta
carbonara.

Breaded chicken with melted cheese over a bed of
spaguetti carbonara

Pollo a la naranja / Orange chicken
Suprema de pollo en una salsa de naranja
servido con arroz blanco y verduras salteadas.
Chicken supreme in an orange sauce

served with white rice and sautéed vegetables

Pollo en salsa de champifiones /

Chicken in mushroom sauce

Suprema de pollo en una crema salsa de champifiones
flambeados al vino blanco arroz blanco y ensalada.

$49.000

$42.000

$39.000

$39.000

$39.000

Chicken supreme in white-wine flambéed- mushroom cream sauce

served with white rice and salad
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Carnes y platos tipicos /
Meats and Colombian dishes

Carnes / Vleats

Lomo napolitano / Neapolitan beef * $49.000
Lomo de res en salsa napolitana servido sobre
una cama de vegetales grille.

Beef tenderloin in Neapolitan sauce served over
a bed of grilled vegetables

Baby beef / Baby beef $49.000
Jugoso corte de res a la parrilla con salsa chimichurri,
servido con papa francesa y ensalada.

Juicy steak with a chimichurri sauce served with
French fries and salad

Steak pimienta / Pepper steak w ® $49.000
Lomo asado en salsa de pimienta negra,
servido con arroz blanco y ensalada.

Beef tenderloin with a peppercorn sauce served with
white rice and salad
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Tipicos / Colombian dishes

Bandeja paisa / Bandeja paisa $39.000
Tipico plato de la regién antioquefia con frijoles rojos, arroz blanco,
carne molida, chicharrén, huevo frito, platano maduro, chorizo,

arepa, salsa hogao, morcilla, aguacate y limon.

Typical dish of the Antioquia region composed of red beans,

white rice, ground beef, pork rinds, fried egg, ripe plantain, chorizo,
arepa, hogao sauce, blood sausage, avocado and lemon.

Ajiaco santaferefio / Ajiaco santafereno $39.000
Tradicional sopa colombiana de pollo y variedad de papas,
con mazorca, aguacate, arroz blanco, crema de leche y alcaparras.

Traditional colombian chicken soup with a variety of potatoes,
served with corn on the cob, avocado, rice, cream and capers

Arroz con pollo / Rice with chicken $39.000

Plato tradicional con arroz, vegetales y pollo desmenuzado.
Acompafiado de papas a la francesa y huevo duro.

Traditional meal with rice, vegetables, and shredded chicken.
Served with French fries and hard-boiled egg
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