
TAKE AWAY ONLY*

330ml Can

MOJITO MANDINGA $15.900

330ml Can

CASCO SPRITZ $22.000

330ml Can

CANAL BUCK $19.000

POLA DEL PUB

RUBIA ORIGINAL $16.000

AMERICAN PALE ALE $16.000

COFFEE MILK STOUT $17.000

INDIA PALE ALE $17.000

PEDRO MANDINGA BLEND

PANAMA DRINK BOTTLE

DRINK BOTTLE

DRINK BOTTLE

DRINK BOTTLE

DRINK BOTTLE

DRINK BOTTLE

DRINK BOTTLE

DRINK BOTTLE

DRINK BOTTLE

DRINK BOTTLE

VENEZUELA

COLOMBIA

GUATEMALA

CUBA

JAMAICA

NICARAGUA

DOMINICAN REPUBLIC

Puerto Rico

UNITED STATES

PEDROMANDINGABOG
WWW.PEDROMANDINGA.COM

*all our prices are established in Colombian Pesos

Amuleto, Ron Caldas 15, 
Ron La Hechicera and Ron Parce
12 years.

4 COLOMBIAN RUMS

COLOMBIAN FLIGHT

Cacique añejo, Cacique 500, 
Pampero aniversary and
Santa Teresa.

4 VENZUELAN RUMS

VENEZUELAN FLIGHT

Plantation, Barceló Imperial,
Flor de Caña 12 and Botrán 18.

4 CARIBBEAN RUMS

CARIBBEAN FLIGHT

Pedro Mandinga Silver, Pedro
Mandinga blend, abuelo 7 years
and abuelo 12 years.

4 PANAMANIAN RUMS

PANAMANIAN FLIGHT

Ron diplomático ambassador, 
diplomático single vintage, flor
de caña 25 years and zacapa xo.

4 PREMIUM RUMS

PREMIUM FLIGHT

RUM FLIGHT

$75.000

$79.000

$85.000

$69.000

$279.000

Pedro Mandinga Silver $20.000 $260.000

Pedro Mandinga Blend $22.000 $280.000

Ron Abuelo Añejo $14.000 $198.000

Ron Abuelo 7 años $24.000 $337.000

Ron Abuelo 12 años $36.000 $498.000

Botrán 15 solera $24.000 $355.000

Botrán 18 solera $29.000 $420.000

Zacapa 23 solera $40.000 $490.000

Zacapa Ámbar $22.000 $280.000

Zacapa XO $145.000 $1’750.000

Havana Club 7 años $19.000 $273.000

Havana Club Seleccción Maestros $39.000 $470.000

Plantation Original Dark $24.000 $346.000

$37.000 $510.000

Barceló Gran Añejo $14.000 $208.000

Barceló Imperial $29.000 $369.000

Bacardí Añejo $13.000 $184.000

Bacardí Gran Reserva 8 años $22.000 $297.000

Sailor Jerry $17.000 $230.000

Flor de Caña 18 años

Flor de Caña Añejo Oro $14.000 $198.000

Flor de Caña 7 años $16.000 $231.000

Flor de Caña 12 años $26.000 $385.000

Flor de Caña 25 años $149.000 $2’110.000

tip notice: consumers are informed that this business establishment suggests a tip corresponding to 10% of 
the bill amount, which can be accepted, rejected, or modified by you, according to your assessment of the 
service provided. when requesting the bill, inform the attendant whether you want this amount to be included 
in the invoice or specify the tip amount you wish to give.

in this business establishment, funds collected as tips are exclusively allocated to recognizing the work of 
the personnel involved in the service chain.

if you encounter any issues with the tipping charge, please contact the consumer help line of the
superintendence of industry and commerce at (601) 592 0400 in bogotá or for the rest of the country, the 
toll-free national line: 01 8000 910165, to lodge your complaint. you can also file it via email at 
contactenos@sic.gov.co, mentioning in the subject or body of the email - tip charge complaint.

COCKTAILS

Pedro Mandinga Silver Rum,
panela, lemon juice, mint
and carbonated water.

MOJITO MANDINGA

Pedro Mandinga Silver Rum, 
Lime, coke & Angostura bitters.

CUBA LIBRE A LO PEDRO

Pedro Mandinga Silver Rum 
macerated with pineapple, coconut
syrup, lemon juice and egg white.

COCOQUIRI

Pedro Mandinga Spiced Rum,
lemon and orange juice, 
ginger syrup and bitters.

CANAL BUCK

Pedro Mandinga Silver Rum,
Aperol, House Fassionola
syrup, Sparkling wine & 
fresh passion fruit.

CASCO SPRITZ

Blending of Pedro Mandinga
and Plantation rums, liqueur
of banana;bitters ice.

PANAMÁ VIEJO

Pedro Mandinga Silver Rum, 
Plantation Rum, orange liqueur,
lulo, lemon juice, horchata cashew,
panela and bitter.

LULADA MAI TAI

Pedro Mandinga Silver Rum 
and coconut macerated, lemon
juice, powdered sugar, mango, 
banana and pineapple.

MERENGÓN

Pedro Mandinga Spiced rum, 
apple juice, sweet coconut 
and tamarind, juice lemon, 
bitter.

AQUELARRE (hot)

Pedro Mandinga Silver Rum,
ginger extract, lemon juice and
ginger beer.
 

PEDRO MULE

Pedro Mandinga Silver Rum,
Lime juice, sugar and egg
white.

PEDRO DAIQUIRI

Pedro Mandinga Silver rum,
coca leaf extract and citron, 
carbonated water; grapefruit 
ice and sweet pepper.

PEDRO TONIC

Pedro Mandinga spiced rum,
panela, lemon juice and soda
of hibiscus flower.

RUM BAR PUNCH

Pedro Mandinga Silver Rum,
Plantation Rum, kiwi and pitaya
cordial, lemon juice, basil and 
carbonated water.

LA CEIBA

Ron Pedro Mandinga Silver,
Campari, Vermouth Rosso,
macerated in pineapple.

PEDRONI

Prepared with Coffee Milk 
Stout Beer and specially 
selected coffee  by Colo 
coffee. Accompanied with milk 
caramel and artisanal vanilla 
ice cream.

Chocolate
cake

$14.000

DESSERT

$34.000

$34.000

$33.000

$32.000

$36.000

$33.000

$35.000

$33.000

$33.000

$36.000

$32.000

$38.000

$32.000

$32.000

$34.000

$24.000 $337.000Viejo de Caldas 15

$19.000 $253.000Medellín 12 años

$24.000 $346.000Medellín 19 años

$35.000 $470.000Parce 8 años

$44.000 $580.000Parce 12 años

$40.000 $490.000La Hechicera

$36.000 $528.000Ron Dictador 12

$61.000 $830.000Ron Dictador 20

$17.000 $280.000Ron Amuleto

$65.000 $820.000La Hechicera Banano

Ron Caldas León Dormido $59.000 $890.000

Ron Coloma 15 años $31.000 $409.000

sweet • citrus • fresh

sweet • bitter • citrus

sweet • citrus • fresh

sweet • citrus • fruity

citrus • bitter • spiced

sweet • fruity

sweet • fruity

sweet • bitter • strong

sweet • bitter • spiced

sweet • bitter • strong

citric • spicy • fresh

sweet • citric • fresh

citric • herbal • fresh

sweet • bitter • spiced

sweet • fruity • fresh

Santa Teresa 1796 $40.000 $490.000

Diplomático Mantuano $23.000 $275.000

Diplomático Reserva exclusiva $37.000 $495.000

Diplomático Single Vintage $120.000 $1’599.000

Diplomático Ambassador $250.000 $2’930.000

Cacique Añejo $18.000 $218.000

Cacique 500 $18.000 $218.000

Ron Pampero Especial $22.000 $297.900

Gin Selva, Vermouth Rosso,
Viche Montemanglar,infusion
hibiscus flower and eucalyptus.

SCARLET $38.000

appetizer • sweet • fresh

200gr of beef, american 
cheddar cheese, red onion, 
sauce and Stout gravy, whith 
pub fries and ketchup.

CHEESE-BURGER $35.900

Patacones with hogao
and guacamole.

CIMARRONES $29.000

Sautéed shrimp in a creole
stew with coconut milk, served
on green plantain tostones,
with sweet pepper and cilantro.

MANDINGA PATACÓN $40.900

$30.000

with mango, pickled onion,
jalapeños, double cream cheese,
guacamole and chipotle.
Accompanied by house potatoes.

SÁNDWICH DE
POLLO MANDINGA

Plantain chips with a 
Pedro Mandinga twist.

PLANTAIN CHIPS $11.000

3 corn tortillas, bacon,
guacamole with a touch of
lemon, pickled onion and
cilantro.

BACON TACOS $28.000

Our House Platter, with chicken
and beef kebabs, Tequeños, and
croquettes of ripe plantain
filled with pork shoulder.
Accompanied by Lulo chili sauce
and roasted pepper sauce.

RUM BAR SAMPLER $72.000

Chicken with BBQ sauce &
beef with black sauce.

MIXED KEBABS $29.000

$33.000

EMPANADAS

Beef empanadas with
Colombian chilli

Chicken empanadas with
Colombian chilli

$15.000

With sweet and sour sauce
TEQUEÑOS $29.000

Chicken with BBQ sauce
CHICKEN KEBAB $18.000

3 corn tortillas with
tilapia fish, mango 
guacamole and chipotle.

FISH TACOS $29.000

Creole potato with homemade 
chili and paprika mayonnaise

CRIOLLITAS MANDINGA $15.000

Croquettes of ripe plantain
filled with pork shoulder 
marinated in Golden Beer from 
Pola del Pub and prepared in
slow cooking with vegetables.

PLATAIN
CROQUETTES

$21.000

Chickpea and tahini paste,
with falafel balls and
wheat flour tortilla.
Olive oil and paprika.

HUMMUS $22.000

FOOD

SEASON COCKTAIL: MACONDO

A refreshing cocktail made with Pedro Mandinga Blend, Flor de Caña 12 years,
and Pedro Mandinga infused with pineapple, balanced with lemon and mandarin juice.
Magical realism turned cocktail.

$38.000

MACONDO

Hummus


