
MENÚ

Artisan Cheese Fingers     

 Golden fried cheese sticks drizzled with 
local honey. (5 pieces).

$24.000

Mini Cheese Carimañolas

Traditional yuca fritters stuffed with cheese, served with 
Caribbean sour cream and homemade chili sauce,. (3 pieces).

$30.000

Colombian Corn & Beef Empanadas

 filled with beef, accompanied by Caribbean sour cream 
and chili sauce. (3 pieces).

$30.000

Mini corn Arepas with Egg & Beef

Traditional Colombian corn cakes topped with egg and 
beef, served with Caribbean sour cream                                         

and chili sauce. (3 pieces).

$46.000

Barú Ceviche

White fish marinates in lime juice, avocado,  onion,tomato,
fresh coriander, sweet corn, served with plantain chips.  

 $76.000

- T O  S N A C K  ON –

Crispy Green Patacones

Served with traditional hogao, fresh guacamole and local 
cheese. (5 pieces).

$38.000

- C O L D  A P P E T I Z E R S -

ACASÍ Ceviche

White fish and shrimps  marinated lime juice, with passion 
fruit, avocado, onion, sweet pepper, fresh coriander and

crispy plantain chips.

$87.000

CartagenaStyle Shrimp Cocktail

Salsa golf, onion,fresh coriander, lime and plantain chips.

$83.000

Caribbean Shrimps Salad

With shrimp and a tropical mango vinaigrette.

$69.000

Garlic Shrimps Patacón Baskets

Golden green plantain baskets topped with garlic sautéed 
shrimp. (3 pieces).

$72.000

Our organization suggestsa10% tipto our guests.Suchpercentagemaybeaccepted,rejectedor modifiedbyour guestsaccord- ingto their assessment ofthe servicereceived.Whenrequesting the ckeck,
communicateyourserver your desired tip percent- age.At ALMA,90%ofthe money collectedthrough tipsis allocatedfor all service employees,the remaining 10%is asigned to an  operationalcontingenciafund
for repairs or replacement.In caseyou haceanyinquirí regarding the tip collectionat our proper- ty,contact (+571) 6513240 in Bogotáor the Citizen ServiceLine ofSuperintendencyofIndustry and Commerce:

(+571) 5920400  in Bogotáorforthe resto fthe country, usethe freenational line: 018000910165.*Thesepricesincludeconsumptiontax.



MENÚ

- P O S T R E S -

Baby Beef 

Premium grilled beef tenderloin served with French 
fries and fresh salad, (300gr).

$119.000

- H O T  A P P E T I Z E R S -

Island Fish Soup

Caribbean fish soup simmered with coconut milk,
coriander and yam and coconut rice.

$52.000

Grilled Octopus

Sautéed in garlic butter, served with smashed potatoes, 
Caribbean sour cream and a fresh salad.

$92.000

Pork Belly

Served with Patacones, Caribbean sour cream and home-
made chili sauce.

$64.000

- M A I N  C O U R S E S -

Catch Of TheDay

(grilled, in coconut milk or ¨chicharron¨ style), coconut rice, fresh  
salad and fried plantain.

$104.000

Traditional Fish Sancocho

With coconutmilk, boiled tubers, coriander and sweet pepper  
and coconutrice.

$96.000

Acasi Seafood Chowder

Coconut seafood stew with shrimp, squid, prawns 
and clams, served with coconut rice and Patacones.

$123.000

Creamy Seafood Rice

With shrimp, squid, prawns, clams, mussels, vegetables and aioli.

$112.000

Beef Tenderloin Skewer 

With chimichurri sauce,potato wedges, fresh salad, (300 gr) .

$119.000

Roasted Chicken

Grilled Breast & Leg served with French fries         
and fresh salad.

$65.000

Acasi Burger 

Brioche bun, fresh vegetables, bacon, mozzarella 
cheese and potato wedges.

$61.000

Certified Angus Beef ®

“Enyucado”

 Cassava cake served with coconut crumble, Sabanero 
sesame ganache and sesame horchata.

$35.000

“Colombia”

A tribute to Colombia's flavors: moist 59% Santander 
chocolate cake, San Alberto coffee, golden berries,               

Tumaco cacao nibs.                                                 
$26.000

G L U T E N F R E E  S U S T A I N A B L E  F I S H I N G C O L O M B I A N  D I S H C H E F ' S  R E C O M M E N D S
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