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ENTRADAS
APPETIZERS

SOPA DE VEGETALES CON POLLO / VEGETABLE SOUP $21.200

Pechuga de pollo, papa criolla, cilantro, caldo de pollo.
Chicken breast with potatoes, coriander and chicken broth.

CREMA DE TOMATES ASADOS / CREAM OF TOMATO SOUP $21.200
Tomates maduros asados al grill, albahaca, ajo, especias, queso
campesino, tortilla. Alérgeno (lacteo)

Roasted tomato and basil cream soup, seasoned with garlic and spices,
finished with cheese and accompanied by a tortilla / Allergen (dairy)

AROS DE CEBOLLA FRITOS / FRIED ONION RINGS $19.000

Aros de cebolla crujientes, salsa soya, mayonesa ahumada.
Porcién: 8 unids aprox. / Alérgeno (ldcteo)

Crispy onion rings, soy sauce, smoked mayonnaise.

Portion: 8 units aprox / Allergen (dairy)

PATACON CON CARNE / FRIED GREEN PLANTAIN WITH SHREDDED BEEF

Platano verde marinado en ajo y limén, posta de res desmechada, $21.200
queso blanco, aguacate, hogao. 2 unidades / Alergeno (gluten).

Fried green plantain topped with shredded beef, cheese, avocado, and
hogao sauce ( Colombian tomato and onion sauce. Portion: 2 units
Allergen (gluten)

CEVICHE DE CHICHARRON / PORK CRACKLING CEVICHE $40.200

Chicharrén de cerdo cortado en cubos, marinado en jugo de limén,
sal de qjo, pimienta, aztcar, paprika, cebolla roja, pimentoén, cilantro,
acomparfiado de chips de platano. Alergeno (pescado)

Crispy pork crackling marinated in fresh lime juice, garlic, pepper, paprika, onion,
bell pepper, and cilantro. Served with green plantain chips.

CEVICHE DE PESCADO / CEVICHE $34.600

Pesca blanca fresca, leche de tigre, cebolla, pimientos, cilantro,
acompafnado de chips de platano.

Fresh fish marinated in leche de tigre (citrus marinade), mixed with onion, bell
pepper, and cilantro. Served with crispy plantain chips. Allergen (fish)



ALBONDIGAS NAPOLITANAS /NAPOLITAN MEATBALLS $30.900

Carne artesanal de cerdo, banados en salsa de tomates tatemados
frescos, queso di bufala, albahaca. (8 unidades - Petit)

Alergénico (Idcteos)

Handmade pork meatballs in fire-roasted tomato sauce, buffalo cheese,

basil. Portion: 8 petit units / Allergen (dairy)

ENSALADA CESAR / Cesar's salad $39.200

Filete de pollo a la plancha (150 g), mezcla de lechugas variadas,
croutones, queso parmesano, alifo César cldsico

Grilled chicken fillet (150 g), assorted lettuce mix, croutons, Parmesan
cheese, classic Caesar dressing.

ENSALADA MEDITERRANEA / Mediterran’s salad $39.200

Mezcla de lechugas variadas, verduras de temporada salteadas,
abanico de manzanas, tomates cherry, queso fresco del pais,
aceltunas, vinog reta casera.

Assorted lettuce mix, sautéed seasonal vegetables, apple fan, cherry
tomatoes, fresh country cheese, olives, house-made vinaigrette.

FRITANGUITA / TRADITIONAL FRIED SAMPLER $45.600

Chorizo de ternera, morcilla, chicharrén crocante, papas criollas,
acompanado de cascos de limén y encurtido de la casa.

Beef sausage, blood sausage, crispy pork belly, creole potatoes,
served with lime wedges and house pickles.
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PLATO FUERTE
&>MAIN COURSE

HAMBURGUESA MED /MED BURGER $51.400

Carne 100% artesanal (200 gr), pan brioche horneado en casaq,
mayonesa ahumada, pepinillos en jarabe de panela, mozzarellq,
mermelada de tocino, lechuga y tomate, acompanado de papas
a la francesa.

100% artisanal meat, (Portion: 200 gr) house baked brioche bread, smokey
mayo, cucumber pickles on panela syrup, mozzarella, bacon jam, lettuce.
and tomato, accompanied with French fries.

- PECHUGA AL GRILL /GRILLED CHICKEN BREAST $53.900

Pechuga de pollo asado (250 gr) al grill, acompaiado de papa
asada en salsa de queso cheddar, crocante de tocineta,
cebollino, ensalada de la casa, chimichurri artesanal.

Grilled chicken (Portion 250 gr) breast served with baked potato in cheddar
cheese sauce, crispy bacon, chives, house salad, artisanal chimichurri.
Allergen (dairy)

CHURRASCO / GRILLED BEEF STEAK $79.400

Chata de res madurada (250 gr) servida a término, acompanada de
papa asada en salsa de queso cheddar, crocante de tocineta,
cebollin, ensalada de la casa, chimichurri artesanal.

Grilled to your preferred doneness, (Portion 250 gr) served with roasted potatoes,
house salad and Cheese and bacon sauce , house baked brioche bread,
smokey mayo, cucumber pickles on panela syrup, mozzarella, bacon jam,

COSTILLA AHUMADAS /SMOKED RIBS $63.000

Costillas de cerdo St Louis (400 gr) selladas a la parrilla y se terminan en
el horno a baja temperatura. Se brasean en salsa bbq artesanal,
acompanado de papa asada con salsa de queso cheddar, crocante
de tocineta y cebollino, ensalada de la casa.

St. Louis pork ribs (Portion: 400 gr), seared on the grill and slow-roasted, braised

in homemade BBQ sauce, served with baked potato in cheddar cheese

sauce, crispy bacon and chives, house salad.

POLLO AL CURRY / CURRY CHICKEN $40.200

Pernil de pollo (300 gr) a la plancha bafiado en salsa al curry y vino
blanco, leche de coco, acomparado de un arroz cremoso, cubos de
platano maduro. Alergénico

Grilled chicken leg (300 gr) with curry and white wine sauce, coconut milk, served with
creamy rice and sweet plantain cubes.
Allergens (dairy)




CHICHARRON CON PURE DE YUCA / PORK BELLY WITH YUCCA PUREE

Panceta de cerdo crujiente (300 gr) cocinado al horno a baja temperatura, $43.600
acompanado de un pure de yuca cremoso. Alergénicos (Idcteos).
Crispy pork belly (Portion: 300 gr) slow-roasted, served with creamy yucca purée.

Allergens (dairy)
SALMON NAPOLITANO /NAPOLITAN SALMON $77.200

Salmén (200 gr) servido a término, vegetales en mantequilla, champifion,
tomate, Cherry, cebolla junca, papa criolla y salsa napolitana.
Alergénico (pescado, lacteos)

Salmon (Portion: 200 gr) cooked to order, buttered vegetables, mushrooms,

tomato, cherry tomatoes, green onion, creole potato, and Napolitan sauce.

Allergen (fish, dairy)

LOMO DE RES EN SALSA DE CHAMPINONES Y TOCINETA $79.400

/ BEEF TENDERLOIN IN MUSHROOM AND BACON SAUCE PUREE
Solomito de res (220 gr) servido al término, banado en una salsa demi
glase, acompariado de un puré de yuca cremoso, ensalada de la
casaq. Alergénicos (Idcteos)

Beef tenderloin (Portion: 220 gr) cooked to order, topped with demi-glace sauce,
served with creamy yucca purée and house salad.
Allergens (dairy)
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PASTA CARBONARA / CARBONARA PASTA

Tocineta ahumada en salsa blanca, pasta larga (fetuccini)
queso parmesano. Alergénico (ldcteos)

Smoked bacon in white sauce, long pasta (fettuccine), parmesan
cheese. Allergens (dairy)

PASTA ALFREDO CON POLLO / CHICKEN ALFREDO PASTA

Suprema de pollo en salsa napolitana, queso di bufala, pasta
larga (fetuccini) en salsa Alfredo, crema de leche, vino blanco,
queso parmesano. (200 gr) Alergénico (lécteos)

Chicken breast in Napolitan sauce, buffalo cheese, long pasta (fettuccine)
in Alfredo sauce, cream, white wine and parmesan cheese. Portion: 200 gr)
Allergens (dairy)

PASTA BOLOGNESA /BOLOGNESE PASTA

Carne bolognesa, salsa de tomates asados, pasta larga
(fetuccini), queso parmesano. Alergénico (lécteos)

Bolognese meat, roasted tomato sauce, long pasta (fettuccine),
parmesan cheeseAllergens (dairy)

PASTA MARINERA / SEAFOOD PASTA
Calamar, camarén, mejillones, salsa de tomates asados, queso
parmesano. Alergénico (ldcteos y crustdseos)

Squid, shrimp, mussels, roasted tomato sauce, parmesan cheese.
Allergens (dairy - shellfish) j
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AGUA CON GA‘S $10.000
COCA COLA Orlg Fep s __ . smooo . -
COCA COLA Zero e an i < g, 000 ‘

. R ALE $10.000
SODA * $10.000
; $10.000
JUGO EN AGUA
JUGO EN LECHE
LIMONADA NATURAL b E $13900
LIMONADA DE COCO _ .7 "."‘/' cok:chUT LEMONADE  $18.000 T
LIMONADA DE CEREZA i /CHERRYLEMONADE - STBOOO %
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%‘,;10.000 ,
~ $12.000
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.'. VINO TINTO RAMON BILBAO TEMPRANILLO
BOTTLE = BOTELLA 750 ML
L GLASS =COPA 125ML
\/

VINO BLANCO RAMON BILBAO VERDEJO
BOTTLE = BOTELLA 750 ML
‘ GLASS =COPA 125 ML

.'. VINO TINTO FINCA LAS MORAS MALBEC
BOTTLE = BOTELLA 750 ML
‘ GLASS =COPA 125 ML

.'. VINO BLANCO FINCA LAS MORAS CHARDONNAY
BOTTLE = BOTELLA 750 ML

GLASS =COPA 125 ML
Y né?é FINCA LAS MORAS SYRAH
BOTTLE ='BOTELLA 750'ML
GLASSWEICOPA 125 ML
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$175.900
$45.900

$175.900
$45.900

$125.900
$25.900

$125.900
$25.900

$125.900
$25.900
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TEQUENDAMA HOTEL MEDELLIN
Calle 50 # 70 -124 Laureles - Estadio

Prohibido la venta de licores g
menores de edad. Ley 124 de 1994.

AVISO DE PROPINA

TEQUENDAMA HOTEL MEDELLIN Informa que la propina es voluntaria, por lo tanto, se tiene €| derecho de no aceptarla o madificar su valor,
cuando esta sea sugerida y este mediante avisos en el establecimiento de comercio

Circular externa 002 de 20 01 2012 superindustria y comercio
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