
COLOMBIAN BAKERY & RESTAURANT
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Calentado
Regular 15.55
Combination of rice
and beans, scrambled 
eggs with tomato,
onion, and one small 
white corn cake.

Calentado
Montañero 19.55
Combination of rice and 
beans, scrambled eggs with
tomato, onion, steak, and one
small white corn cake.

Calentado Paisa  20.55
Combination of rice and beans, 
scrambled eggs with tomato
and onion, Colombian 
sausage, pork belly, and 
one small white corn cake.
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Arepa Rellena 
Huevo y Queso 12.95
Stuffed arepa with cheese and your 
choice of fried, scrambled, or 
perico eggs.

Arepa Paisa,
Queso y Carne 18.35
Flat white arepa topped with 
Colombian cheese and steak.

Huevos Campesinos 16.95
Homemade Colombian sweet tamale 
in corn husk. Served with your 
choice of eggs: fried, perico, or 
scrambled with Colombian sausage 
or ham, Colombian cheese, and two 
sweet plantains.

Huevos Americanos 13.55
Two eggs, fried or scrambled,
with three slices of bacon 
and toast.

Huevos Chorizo 
or Ham 12.55
Scrambled eggs with tomato 
and onion, served with your 
choice of Colombian sausage 
or ham, and toast.

Traditional Breakfast 16.95 
Scrambled eggs with tomato and onion,

served with a traditional arepa paisa topped with 
Colombian cheese and two sweet plantains.

Huevos
Campesinos

BREWED
BLACK

*COFFEE

*

•FREE•

8 am
11 am

WITH BREAKFAST DINE IN ONLY, EXTRA CUP OF BLACK COFFE $2



Grilled Chicken 13.95
Juicy chicken breast with grilled onions, 
topped with Swiss cheese  and mayo-ketchup. 
Served on toasted Cuban bread.

Pan Con Bistec 15.95
Seared palomilla steak prepared with onions, 
sweet plantains, topped
with Swiss cheese, and mayo-ketchup sauce. 
Served on toasted Cuban bread.

Pan Con Lechón 13.95
Cuban-Style slow-roasted pork prepared 
with onions, topped with Swiss cheese and 
mayo-ketchup sauce. Served on toasted 
Cuban bread.

Ham and Cheese Sandwich 8.95
Served on toasted Cuban bread with 
honey mustard and mayonnaise. 

Add omelette egg 2.50 / Add bacon 3

Pan Cubano Tostado 4
Sliced Cuban bread toasted with butter.

Arepas
Cachapas

Arepa Paisa 4.00
Plain white corn cake.
 Add Colombian cheese 4

Arepa Morena 13.95
Stuffed arepa with shredded beef
and gouda cheese.

Arepa Rubia 13.65
Stuffed arepa with shredded 
chicken and gouda cheese.

Arepa Llanera 15.65
Stuffed arepa with churrasco 
strips and Venezuelan queso de 
mano. Served with chimichurri 
sauce on the side.

Arepa el Chapo 15.95
Stuffed arepa with churrasco strips, 
avocado, and pico de gallo.

Arepa Pabellón 15.95
Stuffed shredded beef, Venezuelan 
queso de mano, black beans, sweet 
plantains, and Colombian 
shredded cheese on top.

Cubano or 
Media Noche 15.25
Cuban-style slow-roasted pork, ham, 
Swiss cheese, homemade pickles, 
mustard, and honey mustard. 
Served on toasted Cuban bread.

SandwichesSandwiches

&

Add french fries 2.50

Arepa 
Domino 11.25
Stuffed arepa with black 
beans and Colombian shredded cheese.

Arepa de Choclo 6.00
Plain yellow sweet corn cake.
 Add Colombian cheese 4

Cachapa 8.95
Traditional Venezuelan 
semi-sweet yellow corn cake.
 Add Colombian cheese 4
 Add Venezuelan queso de mano 6.95

Cachapa Pabellón 24.95
Stuffed arepa with Shredded Beef, Venezuelan 
queso de mano, black beans, sweet plantains, 
shredded Colombian cheese on top.

Cachapa Llanera 24.95
Juicy churrasco strips with Venezuelan queso 
de mano and Colombian shredded cheese on 
top. Served with chimichurri sauce on the side.

Cachapa Pabellón



Appetizer

PICK YOUR PROTEIN 
 Pechuga de Pollo / Chicken Breast 13.25
 Palomilla / Flat Steak 15.75
 Ropa Vieja / Shredded Beef 15.75
 Lechón / Shredded Pork 13.25 

Lunch 
Menú

Snacks
Colombian

to Share

Chicharron and corn 
cake or potato 10.95
Pastel de yuca 4.25
Morcilla and corn 
cake or potato 6.50
Chorizo and corn 
cake or potato 6.50
Empanada Beef, Chicken 
or Cheese 3.25/ea

PICK 3 DIFFERENT SIDES
 White Rice • Cilantro Rice
 Black Beans • Red Beans 
 Maduros • Tostones
 Fried Yuca • Salad

1

2

Chicharron Lover’s 21.95
Tequeños with Cheese (5pcs) 11.95

Tequeños with Guava and Cheese (5pcs) 12.95
Mini Empanadas Chicken or Beef (4pcs) 8.99

Tostones with:
Shredded Chicken 13.95

Shredded Beef 15.95
Churrasco Steak 16.95

Chicken
Tostones 

Chicharron
 Lover’s

Soup of the day  10.95
 Served with a side 

of white rice.

Chicken Salad 13.25
Mixed greens, red onion, 

tomato, corn, and cucumber. 



Dinner

Platters
PICK YOUR PROTEIN

PICK 3 DIFFERENT SIDES

Pechuga de Pollo / Chicken Breast 19.25
Palomilla / Flat Steak 20.98
Lechon / Shredded Pork 19.25
Churrasco Steak MP*

White Rice • Cilantro Rice
Black Beans • Red Beans 
Maduros • Tostones 
Fried Yuca • Salad  Ch

ur
ras

co

PICK YOUR PROTEIN

Churrasco strips 17.95
Chicken strips 16.95
Trio (chicken, churrasco 
 and shrimps) 19.65   
Chicharrón 16.65
Shrimps 17.95
Salmón 18.95*
Vegetariano 16.65
Lechón 16.65

Cilantro rice, black or red beans, sweet 
plantains, corn, pico de gallo, and avocado. 
Topped with our famous cilantro sauce.

Paisa 20.95
 White rice, chorizo,    
 fried pork belly,  
 fried egg, avocado, 
 red beans, sweet
 plantains, corn, and 
 small white corn cake.

BowlLa
tin

 R
ice

Trio
 Bo

wl

Salads
Fresh greens salad, tomato, red onion, fresh 
avocado, and Colombian shredded cheese.
 
 Plain 10.25
 Grilled Chicken 17.65
 Salmon 22.95



Ropa Vieja 18.95
Shredded beef in a tomato-based 
sauce with olives and peppers. 
Served with white rice, black 
beans, and sweet plantains.

Caribbean Salmon 22.95*
Wild caught salmon served 
with cilantro rice and seasonal 
vegetables. Topped with fresh 

mango sauce and pico de gallo.

Bandeja Paisa 24.98
Traditional   

representative 
Colombian platter 
served with 
steak, white rice, 
red beans, fried 

pork belly, 
Colombian 

sausage, sweet 
plantains, avocado, 

fried egg, and corn cake.

casa
Especiales

de
 la
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doLomo Saltado 18.98

Traditional Peruvian dish. 
Strips of sirloin sautéed with 
onions, tomato, cilantro, soy 
sauce, and oyster sauce. Served 
with french fries and white rice.

Lomo Saltado a lo Pobre 22.65
Traditional Peruvian dish. Strips 
of sirloin sautéed with onions, 
tomato, cilantro, soy sauce, and 
oyster sauce. Served with french 
fries, fried egg, sweet plantains 
and white rice.

Mojarra Frita 23.95
Whole deep-fried tilapia, served 
with white rice, green plantains, 
and salad.

Chicken Chimichurri 22.95
Chicken breast marinated in 
chimichurri, served with 
vegetables, and fried yuca.

Fajita-style quesadillas stuffed
with Monterrey cheese, sautéed

onion, and peppers. Served 
with pico de gallo, fresh 

guacamole, sour cream, 
rice, and black beans.

Chicken 16.25
Steak 18.25
Shrimp 18.25

PICK YOUR PROTEIN

Quesadillas

Ask for our 
weekend 

special 
soup.

COLOMBIAN
SANCOCHO



Picadas
Picada Criolla 23.95
(1-2 People Serving)
Colombian sausage, black 
sausage, fried pork belly, 
red potatoes, papa criolla, 
and small corn cakes.

La Original  46.95
(3-4 People Serving)
Colombian sausage, black
sausage, fried pork belly, 
chicken strips, churrasco strips, 
fried yuca, red potatoes, papa 
criolla, and small corn cakes.

to Share

All fajitas are cooked with onion, and 
peppers. Served with rice, black beans, 

pico de gallo, sour cream, and fresh 
guacamole. Choose corn or flour tortillas.

Grilled Steak Fajitas 20.95
Grilled Chicken Fajitas 17.95 

Combo (steak, chicken) 21.95 
Trio (chicken, steak, shrimp) 25.95

Shrimp Fajitas 20.95
Monterrey 27.95 

Steak, Chicken, Shrimp smothered 
in melted cheese.

Sizzling
FajitasChuleta

42.95Kan-Kan

Cr
iol
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Juicy, crispy pork chop (1.5–2 lb) 
with signature rib cut, served with 
guacamole, tostones, and salad.



Burgers
Our burgers come with artisan 
bread, baked fresh by us. Soft on 
the inside, golden on the outside, 
and full of that homemade flavor 
in every bite. All burgers are 
served with french fries.
Add extra beef patty 4.00

Original 16.95*
Homemade bread with grilled 
beef patty, Swiss cheese, lettuce, 
tomato, onion, potato sticks, 
homemade pickles, mayo-ketchup, 
garlic sauce, and pineapple sauce.

Cheeseburger 13.95*
Homemade bread with grilled beef 
patty, melted american cheese, 
caramelized onion, homemade  
pickles, mustard, and ketchup.

La Poderosa 18.95*
Homemade bread with grilled beef 
patty, Swiss cheese, lettuce, 
tomato, onions, bacon, homemade 
pickles, fried egg, potato sticks, 
mayo-ketchup, garlic sauce, and 
pineapple sauce.

La Santa Burger 18.95*
Homemade bread with two 
grilled beef patty, Swiss cheese, 
caramelized onion, bacon and 
our special chipotle-mayo sauce.

La Poderosa

Santi's Mini 
Churrasco Bowl 13.95

Churrasco strips, cilantro 
rice, corn, sweet plantain,  
pico de gallo, and choice 

of black or red beans.

Santi's Mini 
Chicken Bowl 12.95

Chicken strips, cilantro 
rice, corn, sweet plantain, 

pico de gallo, and choice of 
black or red beans.

1

2

PICK YOUR PROTEIN 

PICK TWO SIDES

Cheese Quesadillas 10.25
Chicken Fingers  10.25
Churrasco Strips 12.95

Chicken Strips 11.95

French Fries
White Rice

Black Beans
Red Beans

AppleSauce 

All kids meals 
includes juice or 
fountain drink

Pico de gallo (2oz) 2.00
Half avocado 3.00
Black beans 4.00
Red beans 4.00
White rice 4.00

Cilantro rice 4.50
Grilled vegetables 4.50

Salad 4.00
French fries 7.00

Papa criolla (6oz) 7.50
Fried yuca 4.50
Tostones 4.50
Maduros 4.50

One fried egg 2.00
Bacon slices (3) 5.00
Camarones (6) 8.00

Churrasco strips (6oz) 9.00
Chicken strips (6oz) 8.00

Sides

menú
KidsKidsKids

menú
*Consuming raw or 

undercooked meats, 
poultry, seafood, shellfish 
or eggs may increase your 
risk of foodborne illness, 

especially if you have 
certain medical conditions.
*Additions or substitutions 

to your order may affect 
the final price.

*18% gratuity will be added 
for parties of 6 or more.
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s House Margarita 
Regular 9.00 - Large 13.00 - Pitcher 25.00
House silver tequila, sour mix, triple sec.

Atardecer Llanero
Margarita  
Regular 16.00 - Large 24.00
Cazadores silver tequila, mezcal, 
fresh lime juice, mango.

Tairona Margarita 
Regular 16.00 - Large 24.00
Cazadores silver tequila, 
fresh cucumber, mint, fresh 
lime juice, agave. 

Spicy Margarita 
Regular 15.00 - Large 24.00
Premium tequila, fresh lime juice, 
fresh habanero, agave.

Tropical Margarita 
On The Rocks 
Regular 12.00 - Large 15.00 - Pitcher 30.00
House Silver tequila, fresh lime juice, 
and sour mix. Choose your flavor.  

Tropical Margarita Frozen 
Regular 12.00 Large 15.00
Silver tequila, fresh lime juice. 
Choose your flavor.

Skinny Margarita
Regular 11.00 Large 13.00
House Silver tequila, fresh lime juice, 
agave.

Premium Skinny Margarita 
Regular 17.00 Large $25.00
Fresh lime juice, and agave. 
Pick your premium silver tequila

Mezcal Margarita 
Regular 16.00 Large 24.00
Mezcal, fresh Lime juice, agave.

Coronita Bowl 
Margarita 17.00
On the rocks or frozen.

Cucumber
Margarita

Ask for our upgrade Margarita Reposado or Añejo Tequila

SILVER
Patron Silver, Don Julio Silver

Casa Amigos, Cazadores, 
Teremana, Milagros.

REPOSADO
Patron, Don Julio, Casa Amigos, 
Cazadores, Teremana, Milagros.

AÑEJO
Don Julio, Casa Amigos, 
Cazadores, Teremana.

PREMIUM
El Alto 80, Don Julio 1942, 

El cielo, Clase Azul.

ShotsTequilaTequila



DRAFT 
16 oz 6.00 / 28 oz 8.00

BOTTLES
Heineken • Stella Artois • Corona 
extra • Modelo especial • Negra 
modelo • Dos Equis XX lager or 
Amber • Presidente • Aguila • Club 
Colombia • Poker • Pacifico • Coronita 
• Michelob Ultra • Bud light

Mexican Michelada Avaliable

Beer

Wine
RED WINE: Cabernet 
sauvignon 8, Merlot 8, 
Pinot noir 8, Malbec 8, 
Red Sangria 12, 
Sangria Carafe 26

Jugos Naturales Agua 4.60  / Leche 6.00
Mora (Blackberry) • Guanabana (Soursop) 
Maracuya (Passion Fruit) • Mango (Mango) 

Limonada de Panela 6.50
Colombian Lemonade

Coke Fountain Drinks 
Colombian Sodas
Maltas

Cocktails
Mojito Tradicional 12.00
Mojito Tropical 12.00
Mojito De Coco 12.00
Piña Colada 16.00
Espresso Martini 14.00
House Dry Martini 9.00
Bloody Mary 10.00
Old Fashioned 14.00
Sex On The Beach 9.00
Moscow Mule 11.00
Mexican Mule 14.00
Daiquiri Tropical 14.00
Whiskey Sour 8.00
Cosmopolitan 8.00
Long Island Ice Tea 8.00
Tequila Sunrise 9.00
Mimosa 8.00

Regular 13.00 
Large 20.00

Mango
Ardiente
Colombian 

Aguardiente 
amarillo, fresh 

lime juice, 
mango puree.

DrinksSoft

WHITE WINE: Chardonay 7, 
Moscato 7, Sauvignon 
Blanco 7,  Pinot Grigio 7. 



Carrot Cake 8.50
Tiramisú 8.50
Flan Vainilla 7 / Queso / Coco 8
Bread Pudding 3.90
Bread Pudding Ice Cream 6.50  
Tres Leches 8.50 

Dessert

Bakery
Buñuelo
Empanada de Cambray
Pan con Queso Grande
Pan Queso Pequeño
Pan Hawaiano
Pan Plain
Pan Suizo
Pan de Bono
Roscon de Guayaba
Roscon de Arequipe
Homemade Cookies
Corazones
Hojaldres / Puff pastry 
 • Quesitos • Guava 
 • Guava and Cream Cheese

Our breads are baked fresh every morning, 
with limited quantities available each day.

Specialty 
Coffee 

Hot

Cold

*Ask for our special desserts 
and big portions, available upon request
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COLOMBIAN BAKERY & RESTAURANT




