
Peruvian Platters
Sea Platter / $95.000
Shrimp cocktail, anticucho-style octopus, 
breaded calamari, potato causa, avocado, 
ceviche-style sauce, salad, and crispy plantains.

Peruvian Mixed Platter / $110.000
Breaded shrimp and calamari, seabass 
ceviche with yellow chili, beef stew, ají de 
gallina empanadas, avocado, ceviche-style 
sauce, rotisserie chili sauce, salad and 
crispy plantains.

Charcoal Sampler / $120.000
Sirloin tip, pork sausage, pork belly, roasted 
ripe plantain, crispy native potatoes, avocado 
and sausage chaufa rice.

ANTICUCHO PLATTER
With avocado, Creole salad, sausage chaufa 
rice, and crispy plantains.

Tierra Anticucho Platter  / $90.000
Guava-glazed pancettaX2, marinated chickenX2, 
beef tenderloin X2.

Sea Anticucho Platter / $110.000 
Seabass and shrimpX2, anticucho-style octopus X2, 
breaded shrimp X2.

Mixed Anticucho Platter / $95.000 
Beef tenderloin and shrimpX2, smoked 
sausageX2, seabass and shrimpX2.

Piqueos (RAW) 

TIRADITOS
Seabass and Huancaína / $28.000
With huancaína tiger’s milk, ceviche-style 
sauce, choclo corn, annatto oil and avocado.

Trout with Kiwi Ponzu / $28.000
With crispy green plantain and baby carrot, 
sweet potato purée, avocado aioli, wakame, kiwi 
ponzu, and lulo foam.

Tuna with Rocoto / $28.000 
With rocoto cream, annatto oil, crispy and 
fresh wakame, blackberry chalaquita, and 
roasted asparagus. 

Salmon Tiradito / $34.000
With roasted chili and coconut sauce, 
avocado, cancha corn, and spicy 
mandarin-pineapple chalaquita.

Octopus Tiradito  / $34.000
With ceviche-style sauce, purple olive aioli, 
chalaquita, avocado, crispy quinoa, and 
cilantro oil.

1. Prices are indicated in Colombian pesos.  2. Weight measurements are taken before cooking.  3. A voluntary tip of 10% of the bill is suggested for the service staff, which can be accepted, declined, or adjusted by the customer based on service quality. 
The tip amount must be agreed upon before the invoice is issued. If you have any concerns regarding the tip, you can contact the SIC through their phone service channels or by email at contactenos@sic.gov.co.
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CEVICHES
Shrimp and Avocado Cocktail / $34.000                                                      
Shrimp cocktail in golf sauce, sliced 
avocado, yellow chili aioli, corn ash and 
crispy yuca.

Shrimp and Octopus Cocktail / $38.000  
Shrimp cocktail in golf sauce, sliced 
avocado, ceviche-style aioli, corn ash and 
crispy green plantain. 

Coastal Sour Cream and Pancetta / $38.000 
Sour cream base, achiote oil, crispy corn, 
pancetta anticucho ceviche-style tableside, 
ripe plantain, coastal cheese and crispy 
banana chips.

Peruvian Criollo / $36.000 
Fresh seabass, smoked yellow chili tiger’s milk, 
avocado, blackberry chalaquita, cancha corn, 
and crispy sweet potato.

Lulo and Coconut  / 36.000
Fresh seabass, lulo reduction, coconut milk, 
sweet potato cubes, chili pepper chalaquita, 
and crispy green plantain.

Salmon and Gulupa / $42.000 
Seared and charcoal-smoked salmon with 
passionfruit tiger’s milk, crispy sweet 
potato, country cream and baby corn.

Coconut Mixed Ceviche / $40.000  
Fresh seabass and breaded shrimp, coconut 
tiger’s milk granita, ripe plantain and sweet 
potato cubes, coastal sour cream and crispy 
green plantain.

Rocoto Mixed  / $44.000
Fresh seabass, octopus, avocado, cilantro oil, 
ceviche-style aioli, and crispy yuca.
 
Seafood Jalea / $46.000 
Breaded shrimp, crispy trout, fresh seabass, 
squid rings, clams, and octopus with anticucho 
sauce, country cream, ceviche-style tiger’s milk, 
and crispy banana. 

Sushi
NIGIRIS X4 PIECES

Fresh Tuna / $30.000
With tonkatsu, pollería chili, limo chili and 
crispy sweet potato.

Salmon / $32.000
Glazed with kiwi ponzu, roasted avocado, citrus 
ceviche sauce and trout roe. 

Smoked Pancetta / $30.000
Glazed with melao and soy sauce, sweet potato 
puree, limo chili and mora chalaquita.

HANDROLL X2 PIECES

Pancetta Nikcol /  $34.000
Sushi rice, smoked pancetta, crispy pork, 
pickled mango and Nikcol sauce.

Pancetta and Trout / $36.000
Sushi rice, smoked pancetta, fresh trout, 
pickled mango and Nikcol sauce.

Beef Stew  / $36.000
Sushi rice, criollo beef stew, sweet potato 
cream and crispy plantains.

Trout and Coconut / $32.000
With coconut rice, roasted trout, ceviche 
sauce, coconut soil, mora chalaquita and 
cancha corn.

Tuna and Plantain / $34.000
With coconut rice, tuna in dynamite 
sauce, field cream, ripe plantain slice and 
crispy wakame.

MAKIS X10 PIECES

Trout and Shrimp / $40.000
Breaded shrimp, cheese with ají panca, 
avocado, scallions, garlic trucha sashimi and 
Nikcol sauce.

Jalea Maki/ $44.000 
Avocado, Philadelphia cheese, squid, breaded 
shrimp, black sesame, ceviche-style corvina, 
crispy sweet potato and ceviche sauce.

Crispy Salmon / $44.000 
Salmon sashimi, plantain stick, avocado, panca 
cheese, paipa cheese, teriyaki sauce and scallions.

Tuna and Salmon / $46.000
With ripe plantain, salmon, Philadelphia 
cheese, fresh tuna sashimi with panela 
teriyaki, dynamite sauce and scallions.

Octopus and Squid / $46.000
Octopus chalaquita, breaded squid, avocado, 
soy cheese and ceviche sauce.

Starters
EMPANADAS X3 PIECES

With chicken in yellow chili sauce. / $28.000 
Smoked with coconut milk.

With Beef Stew / $32.000
With criolla potatoes.

TACOS X2 PIECES

So� taco with grilled Paipa cheese
• With smoked pork sausage, roasted peaches, 
and tomatoes. / $32.000

• With breaded shrimp, Tonkatsu sauce, grilled 
lime, Costeño cheese, cilantro and avocado 
slices. / $32.000

Crispy Tostada with Sushi Rice
 Corvina tartare in ceviche-style sauce. / $36.000
• Salmon tartare in rocoto aioli. / $38.000
• Tuna tartare in dynamite sauce. / $36.000

PATACONES X3 PIECES

• Corvina in ceviche-style sauce, field cream, 
and chalaquita. / $28.000
• Tuna and dynamite sauce. / $28.000
• Crispy smoked pancetta. / $26.000
• Beef stew and ceviche-style sauce. / $28.000

CAUSEOS
Causa with Beef Stew and Avocado / $38.000
Criollo potatoes and yellow chili, with criollo 
beef stew, ceviche-style sauce, avocado aioli, 
rocoto aioli and mora chalaquita.

Beef Tenderloin Causa / $50.000
Criolla potatoes and ají amarillo, lomo saltado 
with vegetables, crispy criolla potatoes, ají 
amarillo aioli and fried egg.

Mixed Causa / $44.000
Criollo potatoes and yellow chili, with criollo 
beef stew and breaded shrimp, 
ceviche-style sauce, corn, crispy onions and 
sweet potato cubes.

Jalea Causa / $44.000
Criollo potatoes and yellow chili, with corvina 
tartar, squid and breaded shrimp, octopus, 
yellow chili aioli, ceviche-style milk, corn and 
charred avocado cubes.

PAPEOS 
Potatoes with Chicken chili sauce  / $38.000
Fried native potatoes with Paipa cheese, 
chalaquita, fried egg and avocado.

Native potatoes with
trout crispy fried trout / $36.000
Fried potatoes with acevichada sauce, Peruvian 
chili sauce, chalaquita and caramelized lemon.

Fried native potatoes 
with smoked pork belly / $38.000
Fried native potatoes with tonkatsu Paipa cheese, 
buttermilk sauce, chalaquita and coca leaf powder.

Gratinated Pastusa potatoes
with pork sausage / $34.000
Charcoal oven-roasted and gratinated potatoes 
with a mix of cheeses, pork sausages in anticuchera 
sauce, Peruvian chili sauce, avocado and chalaquita.

Gratinated Pastusa potatoes
with beef stew / $38.000
Charcoal oven-roasted and gratinated potatoes 
with a mix of cheeses, beef stew, ceviche-style  
sauce, avocado and chalaquita. 

STUFFED PEPPERS  X2 PIECES

Choose from:
Sweet pepper          Yellow chili          Spicy chili

• Chicken chili sauce / $30.000 
• Beef stew. / $34.000 
• Octopus chalaquita. / $36.000  
* Sweet pepper x4 pieces

IN CAULDRON
Roasted cauliflower / $28.000 
With yellow anticuchera sauce, Chicken chili 
sauce, gratinated with Paipa cheese and 
roasted tomatoes.

Melted burrata / $44.000 
With stewed sauce, roasted tomatoes, 
choclo corn and blackberry chalaquita.

Smoked sausages / $34.000 
Smoked pork sausages, oven-roasted with 
rocoto cream, melted mozzarella, buttermilk 
sauce and Paipa cheese.

Scallops with Paipa cheese / $46.000 
With huancaína sauce, gratinated with Paipa 
cheese, and smoked with house herbs at the table.

Soups and Stews
Chicken and Corn Soup / $38.000
A base of yellow chili stew, chicken broth, peas, 
pastusa potatoes, and lime. Served with white 
rice and fried plantain.

Beef Oxtail and Chickpea Stew / $52.000
Beef stew with chorizo, tomatoes, yellow chili, 
Swiss chard, and roasted tomatoes. 

Fish Soup / $46.000
With Sea bass and shrimp, a base of yellow chili 
stew with bisque and coconut milk, yuca, sweet 
potato  and peas. Served with white rice.

Fried Trout Stew/ $70.000
Fried trout simmered in a yellow chili stew with 
bisque and coconut milk, cassava, peas, Swiss 
chard, and chalaquita. Served with white rice.

Noodles
Noodles with Roasted Cauliflower / $36.000
Pasta with creamy yellow chili sauce, roasted 
cauliflower in yellow anticuchera sauce, 
roasted tomatoes, asparagus, toasted corn, 
buttermilk sauce and Provençal sauce.

Noodles with Fried Chicken / $42.000
Vegetable base with Peruvian chili, asparagus, 
roasted tomatoes, bok choy, breaded chicken, 
Tonkatsu sauce and ceviche-style sauce.

Noodles with Crispy Pork Belly / $44.000
Wok-fried pasta with vegetables, crispy criolla 
potatoes, scallionsand ceviche-style sauce.

Noodles with Beef Stew / $46.000
Pasta with huancaína sauce, marinated beef 
brisket with soy and herbs, stew-like sauce, 
chalaquita, crispy kale and dots of buttermilk sauce.

Stir-Fried Beef Noodles / $52.000 
Stir-fried beef with noodles, crispy criolla 
potatoes, suero buttermilk sauce and a fried egg.

Noodles with Roasted Trout / $70.000
Pasta in huancaína sauce, boneless roasted 
trout cooked in a charcoal oven, Provençal 
sauce, suero, toasted corn, roasted 
tomatoes and asparagus.

Baked Pasta with Shrimp / $48.000 
Vegetable creamy base, bisque, and Paipa 
cheese, with sautéed shrimp and clams, 
chalaquita , scallions and achiote oil.

Vongole Noodles / $46.000
With pisco, creamy cheese, and anticuchera 
sauce, butter, clams, shrimp, breaded squid 
rings, mushrooms and roasted asparagus.



Rice Dishes
IN THE PAN
Chicken in creamy chili sauce / $42.000
Traditional chicken in creamy chili sauce, corn 
ash, egg, chalaquita, charred avocado, and 
white rice with sesame, corn and cilantro.

Rice with Beef Oxtail / $52.000
Beef oxtail stew with tomatoes and Peruvian 
chili, rice with corn, fried yuca, avocado, yellow 
chili aioli and toasted corn.

Tacu Tacu with Beef Stew / $48.000
Rice mixed with white beans, slow-cooked 
beef stew, stew-like sauce, yellow chili aioli, 
fried egg and avocado.

Tacu Tacu with Seafood Stew  / $48.000
Rice mixed with white beans, sautéed shrimp 
and clams, stew-like sauce, acevichada sauce, 
and crispy squid rings.

Stewed Fish and Shrimp / $55.000
Coconut rice with sautéed shrimp, grilled sea 
bass, stew-like sauce, crispy green plantains, 
buttermilk sauce and blackberry chalaquita.

Salmon and Clams / $58.000
Coconut rice, salmon with anticuchera sauce, 
Tonkatsu sauce, garlic clams, crispy green 
plantains and buttermilk sauce.

Octopus and crispy fried trout/ $48.000
Anticucho of octopus with baby corn and 
Provençal sauce, crispy trout with acevichada 
sauce, sweet pepper, served with green rice 
and ripe plantain.

WOK-FRIED
Sausage and Egg Rice / $40.000 
Chaufa rice stir-fried with vegetables and egg 
omelet, crispy criolla potatoes, chorizo with 
anticuchera sauce, toasted corn and 
ceviche-style sauce.

Wok with Breaded Pork / $46.000
Chaufa rice stir-fried with vegetables and egg 
omelet, breaded pork shoulder, yellow 
anticuchera sauce, Tonkatsu sauce, ceviche-style 
sauce, scallions and fried plantain.

Stir-Fried Pork / $48.000 
Stir-fried pork shoulder with vegetables, fried 
egg, crispy criolla potatoes and white rice with 
sesame, Peruvian corn and cilantro.

Stir-Fried Beef / $54.000
Stir-fried beef with vegetables, fried egg, 
crispy criolla potatoes, and white rice with 
sesame, Peruvian corn and cilantro.

Breaded Shrimp Stir-Fry / $48.000
Breaded shrimp stir-fried with vegetables and 
soy sauce, egg, crispy criolla potatoes, and 
white rice with sesame, corn and cilantro.

Beef and Shrimp Stir-Fry / $58.000
Stir-fried beef and shrimp with vegetables, baby 
corn, egg, crispy criolla potatoes, and white rice 
with sesame, Peruvian corn and cilantro.

BAKED CREAMY DISHES
Pernil Stew/ $52.000 
Rolled deboned pernil leg with yellow chili 
sauce, stewed rice, peas, corn, chalaquita and 
crispy criollo potato with huancaína sauce. 

Charcoal-Grilled Chicken Stew / $64.000 
Half a charcoal-grilled chicken with 
anticuchera sauce, stewed rice, ripe plantain, 
corn, bell pepper, chalaquita and patacones 
with ceviche-style sauce.  

Crispy Pancetta Stew / $55.000
Crispy pancetta with ceviche-style sauce, 
stewed rice, peas, corn, chalaquita and fried 
yuca with sweet potato cream.  

Stir-Fried Beef Tenderloin Stew / $62.000
Beef lomo saltado with vegetables and soy 
sauce, stewed rice, corn, chalaquita, crispy 
criollo potato and fried egg.

Fried Seafood Stew / $70.000
Tartar of corvina, shrimp, and breaded squid, 
octopus, and clams, stewed rice with bisque, 
corn, chalaquita, and ceviche-style sauce.

Charcoal-Grilled
Vegetarian  / $28.000
Portobello mushroom with roasted plantain 
and chimichurri, baby carrots, roasted 
cauliflower, sour cream and Paipa cheese, 
avocado and chalaquita.    

Smoked Chorizo / $34.000
Artisan smoked pork chorizo with chimichurri, 
peaches, panela syrup, tomatoes and corn arepa.

Chicken Hearts / $30.000
Chicken hearts in anticuchera sauce, roasted 
Ocaña onions, cauliflower with poultry chili 
sauce and crispy criollo potatoes.

Marinated Chicken / $34.000
Chicken breast cubes marinated with yogurt, 
spices, and Panca chili with ripe plantain, sour 
cream cream, crispy plantain with skin and avocado.

Mushroom Chicken / $36.000 
Chicken breast cubes marinated with yogurt, 
spices, and Panca chili with garlic-roasted 
Portobello mushrooms and chimichurri, 
cheese cream with duxelles, roasted Ocaña 
onions, and chalaquita.

Chicken Thighs with Guava / $32.000
Deboned thighs with yellow anticuchera 
sauce, roasted corn with poultry chili sauce, 
corn ash, and roasted guava.

Guava Pancetta / $36.000 
Smoked pancetta with tonkatsu and ceviche-style 
sauce, sweet potato cream, baby corn, avocado, 
blackberry chalaquita, and roasted guava.

Shrimp Pancetta / $36.000
Smoked pancetta with tonkatsu and ceviche-style 
sauce, garlic shrimp, sweet chili, Nikcol sauce, 
scallions, and garlic-roasted Portobello 
mushrooms with Paipa cheese and chimichurri.

Beef Heart / $32.000 
Anticuchera sauce, pastusa potato, roasted 
tomatoes, avocado slices, and ceviche-style aioli.

Beef Lomo  / $38.000 
Lomo cubes marinated with soy sauce, 
tomatoes, and roasted Ocaña onions with 
crispy criollo potatoes.

Loin with Shrimp  / $38.000
Loin cubes marinated with soy sauce and garlic 
shrimp with poultry chili sauce, sweet corn, 
roasted tomatoes, avocado aioli and corn arepa.

Breaded Shrimp / $34.000
Tonkatsu sauce, roasted lime, costeño cheese, 
cilantro and avocado slices.

Langoustine and Squid / $38.000 
Panela teriyaki, roasted Ocaña onions, 
ceviche-style aioli, blackberry chalaquita, 
roasted avocado and crispy criollo potatoes.

Anticuchero Octopus / $50.000 
Roasted corn and baby carrots, pastusa potato 
with ceviche-style and Provençal sauce.

Trout / $34.000 
Trout marinated in anticuchera sauce and 
garlic, avocado aioli and roasted asparagus.

Sea bass and Shrimp / $36.000 
Grilled sea bass and shrimp in tamarind sauce, 
sesame and coconut oil, avocado, crispy 
plantain and dynamite sour cream.

Charcoal-Grilled Corvina Belly / $36.000
Anticuchera sauce, roasted lime, ceviche-style 
sauce, baby carrots and fried yuca.

ANTICUCHOS X2 PIECES

Meats
Grilled in a charcoal oven, 
with 2 side dishes of your choice.

Charcoal-Grilled Chicken / $56.000
Half a roasted chicken marinated with 
Panca chili and spices over vegetables. 

BBQ Charcoal-Grilled Chicken / $58.000
Half a roasted chicken marinated with 
Panca chili and spices, topped with BBQ 
sauce over vegetables. 

Pork Bondiola500gr / $64.000
Cut with internal fat, flattened like a 
schnitzel, with Nikcol sauce, crispy onions 
and scallions.

Pork Shoulder700gr / $105.000
National cut with a layer of fat, roasted in a 
charcoal oven with yellow anticuchera 
sauce, sweet potato cream, and 
ceviche-style sauce.  

Rump Cap700gr / $130.000
National cut with a layer of fat, aged and 
roasted in a charcoal oven with anticuchera 
and huancaína sauces.

Gratinated Churrsaco500gr / $130.000 
Aged national cut, butterfly-cut, gratinated 
with a mix of cheeses and roasted tomato 
sauce with Panca chili. 
  
Rib Eye with Pancetta700gr / $140.000
National Rib Eye cut with short bone, aged and 
roasted in a charcoal oven with pancetta fat, 
with pepper cream and Paipa cheese. 

T-Bone 500gr / $160.000
Aged national cut with sirloin and tenderloin, 
roasted in a charcoal oven with poultry chili 
and Sichuan pepper.

Stu�ed Loin400gr / $160.000
Baby beef marinated with anticuchera, 
rolled with mozzarella and Paipa cheese, 
with a beef stew-style sauce.

SIDE DISHES

White rice with sesame, corn, and cilantro.

Fried rice with tortilla and vegetables.

Creamy mashed potatoes with pancetta 

and onions gratin with Paipa cheese.

Salad with nuts and wild fruits with 

ceviche-style Caesar vinaigrette.

Potatoes with huancaína sauce.

Gratinated ripe plantains 
with a mix of cheeses.

Tacu Tacu (a traditional Peruvian dish of 

fried rice and beans).

Desserts
Tempura Banana Bocadillo / $18.000  
Tempura-fried banana bocadillo, arequipe, red 
fruits, and Cuca cookie crumb.

Rice with Chicha and Milk / $18.000   
Rice in a creamy mixture of three kinds of 
milk and chicha morada, flavored with 
cinnamon and clove, with meringues and 
orange crisp with honey.

Passion Fruit and 
Macarena Semifreddo / $18.000  
Passion fruit semifreddo with condensed milk, 
layered with Macarena cookies, arequipe, Cuca 
cookie crumb and uchuva jam.

Lemon and Ducales Semifreddo / $18.000  
Lemon semifreddo with condensed milk, 
layered with Ducales cookies, Milo, huacatay, 
coca leaf powder, and warm arequipe.

Passion Fruit Suspiro / $20.000
Creamy dulce de leche with cream cheese and 
passion fruit syrup, topped with vanilla 
meringue finished at the table.

Coconut Tres Leches  / $22.000 
With coconut ice cream, coconut crumb 
and arequipe.     

Chocolate Cake / $22.000 
With Cuca cookie crumb, arequipe ice 
cream, and caramel coffee sauce.



La Anticuchería invites you to enjoy responsibly. Excessive alcohol consumption is harmful to health. 
Sale of alcoholic beverages to minors and pregnant women is prohibited.

CHILCANOS
Pisco Viñas de Oro / 30 .000

• Máncora
Fresh as watermelon, Colombian 
like Kola Hipinto.

• Chichal-cano
Thanks to our ancestors, with 
artisanal Mambe and coca leaf.

• Chilcalupa
Refreshing with national passion 
fruits, gulupa, curuba, and 
passion fruit, with the freshness 
of Ginger Ale.

• Chilcano de naranjilla
From southern Colombia, with 
the sweetness of kiwi.
 
• Chilcarozo
Our Coast. The characteristic 
corozo fruit and a touch of Ginger 
Ale create the perfect flavor.

• Sotaquireño
Our sustainability project. Rosita and 
her Sotaquirá blackberry.

Cocktails

VATICANOS
Pisco Tabernero Infused with 
Colombian Fruit / $32.000

• Coca Leaf
Coca leaf extract and fresh limes.

• Yerbatero
Liquor, herbs, and the essence of 
our garden.

• Pasifloras
Passion fruit and gulupa. As fruity 
as the warm lands of the plains.

• Rosita
From Sotaquirá, Colombia, with 
the wild flavor of Rosita 
blackberry and citrus.

• Sour guayabita
The delicious sweet acidity of 
Vélez guava.

Mocktails  / $20.000

• Gulupa, Coconut and Aranciata.

• Chicha Morada, Blackberry
and San Pellegrino Naturalli.

• Watermelon, Corozo, Lemon Juice, and San 
Pellegrino Naturalli.

Colombian Tonic / $30.000
La Guarería thyme and coca leaf, coca leaf 
cordial and rose water.

Patillera / $33.000
Artisanal Mambe liquor, watermelon and citrus.

Mango viche / $30.000
La Guarería Guarango, green mango, salt, 
and Tajín, frozen.

Nitro Guarería / $34.000
La Guarería of your choice, lemon juice, 
coca syrup, frozen at the table.

1821 / $38.000
Artisanal Mambe liquor, Campari, vermouth 
infused with wild berries.

Fashioned Rosa / $36.000
Berry liqueur, red fruit bitters.

PISQUERÍA
Amahuaca / $38.000
Demonio de los Andes Pisco, chicha morada, 
corozo foam and herbs.

Aguaymanto spritz / $35.000
Demonio de los Andes Pisco, aguaymanto, 
herbs and Prosecco wine.

Veleño / $34.000
Demonio de los Andes Pisco, Vélez bocadillo, 
guava and citrus.

Catedral (5 oz) / $45.000
Demonio de los Andes Pisco infused with 
Colombian fruit, coca leaf cordial and citrus.

CLASSICS
Piscalitas $33.000
Tabernero Quebranta Pisco, citrus, triple 
sec, salt and fruit extract.

Tortolas / $40.000
Patrón Silver Tequila, grapefruit, grapefruit 
soda and fruit.

Mojobar  / $37.000
Bacardí Añejo Rum and fruit extract.

Gintoneria / $39.000
Hendrick’s Gin, La Guarería, fruit extract 
and tonic water.

Cocktails
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 Vélez  / $39.000
Mezcal Verde Momento,

Vélez guava.

Isla del sol / $36.000
Ron Bacardí Carta Blanca, 

pineapple and grapefruit.

Lulada Inca / $40.000
Don Julio Blanco Tequila, lulo, 
grapefruit and coca leaves.

Machu pichu / $39.000
Mezcal 400 Conejos, coconut, 
passion fruit and smoky notes.

Guajiro / $40.000
Bombay Gin, lychee 
and roses.

SIGNATURE COCKTAILS 
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Nativo / $41.000
Hendrick’s Gin, feijoa, 

and sweet milk.

El Rodadero / $40.000
Whisky Dewar’s 12 Years, 

lychee and oils.

Rongroni anana / $38.000
Ron Botran Blanco and 
pineapple

Palenque mezcalero /  $38.00
Mezcal Unión, aloe vera, herbs, San 
Pellegrino Naturalli Limone & Menta.

Soleado / $35.000
Desquite Artesanal Aguardiente, 
watermelon, grapefruit, and corozo foam.

Lyche kay / $34.000
Ketel One Vodka, 
tangerine and lychee.

Pisconi / $32.000
Pisco Tabernero, coca leaf and 
Mambe Artisan Liquor.

Cariño del campo / $41.000
Patrón Silver Tequila, yellow 
corn, honey and herbs.



Visit us also at:
Liquors 
      
RUM
Zacapa 23   $520.000 $50.000  
Zacapa Ambar   $460.000 $45000
Bacardí 8 Años    $340.000  $35.000 
Botran Añejo Oro                                 $280.000  $28.000
Botran Añejo 12 Años  $370.000 $38.000
Quimbaya Gold                                   $200.000 $25.000
Quimbaya Artesanal                            $340.000 $36.000  
Santa Teresa                                         $470.000 $46.000
La Hechicera                                         $450.000 $44.000   
La Hechicera Banano                           $480.000 $49.000
Sailor Jerry                                         $300.000 $ 32.000
Diplomático Planas                              $340.000 $33.000       
Diplomático Mantuano                      $300.000 $30.000
Diplomático Reserva Exclusiva       $360.000  $37.000
Flor De Caña 12 Años                           $370.000 $35.000
Flor De Caña 18 Años                          $450.000 $48.000

TEQUILA & MEZCAL 
Maestro Dobel                                    $690.000 $67.000
1800 Silver   $440.000 $ 44.000
1800 Reposado   $480.000 $49.000
1800 Añejo   $500.000 $51.000
Don Julio Blanco                                   $550.000   $55.000     
Don Julio Reposado                              $600.000 $58.000       
Don Julio Añejo                                     $630.000  $61.000    
Don Julio 70                                           $700.000 $68.000    
Patrón Reposado                                 $600.000  $59.000     
Patrónn Silver                                 $540.000    $54.000
Patrón Añejo                                  $ 620.000 $61.000

Mezcal 400 Conejos                      $470.000 $47.000
Mezcal Unión Joven                            $420.000 $42.000     
Mezcal Unión El Viejo             $460.000 $48.000
Mezcal Amores Cupreata              $580.000 $ 57.000
Mezcal Verde Momento  $460.000       $45.000

WHISKY
Buchanan’s 12                                 $430.000 $43.000   
Buchanan’s Two Souls                $550.000 $53.000  
Buchanan’s Master                          $500.000 $47.000   
Buchanan’s 18                                 $650.000 $63.000   
Old Par 12 Años                                 $410.000 $39.000
Johnnie Walker Black Label            $420.000 $41.000
Dewar’s 12 Años                                    $360.000 $36.000
Dewar’s 15 Años                               $430.000 $44.000

SINGLE MALT
Glenmorangie La Santa                    $520.000 $52.000
Glenmorangie Malta Original         $500.000 $55.000
Glenmorngie Nectar Doir                 $670.000 $65.000 
Singleton 12 Años                             $440.000 $44.000
Singleton 15 Años                             $560.000 $55.000
Glenfiddich 12 Años                            $450.000 $46.000    
Glenfiddich 15 Años                         $560.000 $55.000  
Monkey Shoulder                           $380.000 $40.000 
Macallan 12 Triple Cask               $850.000 $75.000

IRISH & BOURBON  
Bulleit Bourbon                               $390.000 $39.000
Jack Daniel’s N 7                             $380.000 $38.000    
Jack Daniel’s Gentleman Jack          $420.000 $43.000    
Jameson Irish                                    $350.000 $34.000   

GIN
Tanqueray                                     $350.000 $36.000    
Tanqueray Ten                                    $520.000 $53.000
Tanqueray Rangpur                             $400.000 $40.000
Bombay Shapphire                             $350.000 $36.000
Bombay Bramble                            $360.000 $38.000
Hendrick’s Gin                                 $510.000 $54.000
Hendrick’s Lunar                               $600.000 $60.000 
Selva Gin                                             $340.000 $35.000

VODKA
Ketel One                                      $470.000        $48.000
Grey Goose                                        $480.000        $49.000   

OTHER LIQUORS
Licor 43                                                        $24.000
Baileys                                                          $23.000
Limoncello Villa Massa                      $30.000
Amaretto Disaronno                   $26.000
Campari                                                     $22.000
Cointreau                                                  $27.000
Frangelico                                                  $25.000
Ancho Reyes                                              $20.000
Fernet                                                           $20.000
Cachaza 51                                                  $20.000
La Guarería                                                 $19.000
Desquite Artesanal                                 $23.000
Desquite Tradicion                                  $24.000
Aguardiente Antioqueño Azul           $17.000
Cognac Hennessy Vsop                           $57.000

Bottle  Drink Bottle  Drink

Wines
      
RED 
Ramón Bilbao Crianza (España)    $180.000
Ramón Bilbao Reserva (España)    $264.000
Hito Tinto (España)     $230.000
Marqués De Murrieta (España)    $390.000
Terrunyo Carmenere (Chile)    $650.000
Casa Silva Lingues (Chile)     $220.000
Perlita Malbec (Argentina)     $220.000
Casa Viva Carmenere (Chile)    $180.000
Diablo (Chile)      $190.000
Sibaris Tinto (Chile)     $190.000
Septima Obra Malbec (Argentina)    $230.000
Altura Malbec (Argentina)     $260.000
Casas Del Bosque Pinot Noir (Chile)   $230.000
Triple C (Chile)      $400.000
Marqués de Concha y Toro Heritaje (Chile)   $600.000
Vik Mila Kala (Chile)     $840.000

WHITE
Ramòn Bilbao Verdejo (España)    $180.000
Mar De Frades Albariño (España)    $290.000
Casa Viva Chardonay (Chile)    $180.000
Mouton Cadet Blanc (Francia)    $190.000
Medalla Real Sauvingnon Blanc (Chile)   $230.000
Amelia Chardonnay (Chile)    $700.000
Capellania (España)     $630.000

ROSÉ
Ramón Bilbao Rosado    $160.000
Hito Rose      $220.000  

SPARKLING WINES
Chandon Brut (Argentina)     $160.000
Anna Codorniu (España)     $170.000
Undurraga Demi Sec (Chile)    $170.000
Veuve Cliqout (Francia)     $750.000
Sommelier Recommendations

Bottle

La Anticuchería invites you to enjoy responsibly. Excessive alcohol consumption is harmful to health. 
Sale of alcoholic beverages to minors and pregnant women is prohibited.

For the Center of the 
Table!
Sangrías /$150.000
Red or white wine, La Guarería, orange, herbs, 
and Ginger Ale.

Punch / $140.000
Prosecco wine, Aperol, La Guarería, 
watermelon, citrus and Ginger Ale.

Beers
Cuzqueña / $17.000
Club Colombia Dorada 300ml / $14.000
Stella Artois / $14.000
BBC Monserrate / $13.000

Refreshing Drinks
Chicha morada /$18.000
Chicha morada, lemon, panela syrup.

Panelada de mora / $15.000
Mint, lemon, blackberry, ginger, still water.

Salpicón de baubilla / $15.000
Frozen blackberry, soursop, fresh lulo, 
condensed milk, and herbs.

HOUSE SODAS / $14.000
• Passion fruit and coca leaf
• Blackberry and watermelon
• Corozo
• Coca leaf
• Tamarind
• Lychee and strawberry
• Lychee
• Raspberry and watermelon

JUICES AND LEMONADES / $15.000
• Coconut and Condensed Milk Lemonade
• Mango Lemonade
• Lychee Lemonade
• Coca Leaf Lemonade
• Blackberry and Coca Leaf Juice
• Maracumango Juice
• Pineapple and Tamarind Juice
• Watermelon and Strawberry Juice

OTHER BEVERAGES
Coca-cola Zero / $8.000
Hatsu Water (sparkling or still) / $9.000
Agua Acqua Panna500 ml / $16.000
Agua San Pellegrino500 ml / $16.000

Hot Beverages
Americano / $7.000
Espresso / $7.000
Latte / $8.000
Cappuccino / $8.000

COFFEE MOMENTS
FILTERED / $20.000
• V60x4   • French Pressx4

• Chemexx4 • Cold Brewx4

TEA/COFFEE
MOMENTSX4 / $18.000
Black Tea Lapsang
Cocafé / $6.000
Cocachino /$8.000

We are: THE BOY ENTERPRISES S.A.S.

ROCA
CALLE 68 #6-96 CHAPINERO

CONTACTO: 3118850495

ROCA BAILEYS TREAT BAR
2 PISO “LOCAL”

PARQUE LA COLINA

TIERRA
CALLE 66 #4A-31. CHAPINERO 

CONTACTO: 3223622726

TIERRA•ROCA
CALLE 84A #12A-32, ZONA T 

CONTACTO: 3106311949

TIERRA - CARTAGENA
 CALLE DEL SANTÍSIMO 

#C38 8-07, CIUDAD AMURALLADA


