AN L MOA

- HOT APPETIZERSS -

Tacos "SOBEWFF 2024~

Corn tortilla, shrimp, squid, octopus, creole sauce in coconut
milk, chipotle, avocado and togarashi. $87.000

Chicken Soup
With vegetables and pasta. $46.000

Grilled octopuscarpaccio
With truffled potato cream, radish andbacon. $90.000

Pork Belly

Glazed with hoisinsauce,served with local coconutbun,
cabbage salad and pickled papaya slaw. $64.000

Lobster empanada

Cream cheese,sweet cornandchipotle
sauce (3 pieces). $68.000

w Localchicken springrolls

Cookedincoconutmilkand served with
spicy sour cream. $83.000

-COLD APPETIZERS -

@ wm Ceviche Eljach

With atollabuey sour cream, fish, octopus, shrimp, onion,
mixture of local chili peppers and pork grinds,
accompanied by cassava with garlic oil. $87.000

@) e Coco Woods Ceviche

Fish marinated in lime, coconut milk,
onion,chili pepper, fresh coriander,coconut
foam, served with plantainchips. $83.000

@) Ceviche Baru

Fish marinates in lime, avocado,
onion,tomato, fresh coriander,sweet corn,
served with plantain chips. $76.000

Steak tartare
With Pecorino cheese, rugula, truffled fried egg
emulsion and cassava with organic honey. $76.000

Tuna Tataki Toast

In ponzu sauce, homemade teriyaki mayo, crispy
quinoa, capers, ash and Macha sauce with seeds,
bee pollen and chivato chili pepper. $76.000

Spinach salad

With balsamicvinaigrette, portobellos,
pickled onion, cherry tomatoes, buffalo
mozzarella and bacon. $62.000

Burrata Alma

Tomato mix (tomato chutney, poached tomato,
tomato confit, tomato powder), arugula,
pesto and balsamic sauce. $64.000




-FISH &SEAFOOD -

@ w= Catchof the day ‘al cabrito’

Cookedinplantain leaf tosteam with
creole sauce, coconut milk, coconut
riceand “patacones”. $104.000

- Cartagena style
seafood chowder

Prawn, shrimp, squid, clams,musselsand fish with
coconutrice Titoté.and “‘patacones”™ $123.000

Salmon in tomato sour butter

Cayeye, sautéed mushrooms, dates, corn, tomato and
chives $96.000

Tuna Steak

Topped with sesame seeds,creamy quinoawith parmesan
cheese,favabeans,redbell peppers and sugar cane hoisin
sauce. $104.000

Shrimps with garlic sauce

Corn tamale stuffed with broad beans, roasted cauliflower,
goat sour cream, pickled onion, feta cheese, coriander mojo
and togarashi. $112.000

Soulof Coqui

prawns in tomato sour butter and local herbs,
creamy clavaorice with local cheese, smoked
sausage, coconut oil, pesto sauce,avocado,
roasted sweet plantain with ashes. $112.000

& SUSTAINABLE FISHING - COLOMBIAN DISH

- VEGAN -

Chickpea Bowl

Chickpeas cooked in coconut milk,
lentil croquetes, avocado, flamed palm hearts,
pickled onion, confit tomatoes, marinated
cucumber, pesto, chili pepper coulis. $66.000

Grilled Cauliflower

Cauliflower hummus, corn tamal with coconut milk,
tomato and onionsauce,fava beansandgarlic. $66.000

- RICES -

Creamy Seafood Rice

With prawn, shrimp, squid, clams and mussels. $112.000

Sea & Land Creamy rice

Creamy prawns rice with parmesan cheese, served
with slow braised Oxtail, prawns and Cherry
tomato confit. $123.000

Creamy Mushroom wild Rice

Truffled creamy rice with wild mushroom
mix, parmesan cheese, grilled portobello and
Paipa cheese. $95.000
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- MEAT & POULTRY -

Lebanese Chicken

Roasted chicken breast and leg with quinoa tabbouleh,
chickpea hummus with tzatziki, pita bread and pineapple
vinegar gastrique sauce with Brown sugar cane.
$85.000

New York Strip Premium
Certified Angus Beef (R)

With black garlic butter, truffled potato mousseline
and fried Swiss chard(300gr). $225.000

@ Beef Medallions in Traditional
Cartagena Posta Sauce

Posta Cartagenera style with “cayeye”, crispypotato,
grilled eggplant and local fried cheese, $167.000

Alma Burger
Certified Angus Beef (R)

Y% poundin brioche bread with grilled portobello
mushrooms,arugula, bacon,dutchcheese,, truffled
mayo and potatowedges. $77.000

<2 Beef Tenderloin Sautéed with Mushrooms
and "Pipilongo” Pepper Sauce

With mashed yuca, pork grinds, chimichurri sauce and
vegetables. $113.000

-ADDITIONAL GARNISHES -

Mashed potato/Coconutrice /Potato wedges /Steamed
vegetables /French fries /Fresh salad. $19.000

- DESSERTS-

wmm Coconut Snooky

Three milks sponge cake with diferente coconut
textures, ice cream, biscuit, meringue foam,
fresh coconut and organicmint. $48.000

Apple Tart
With cinnamonice cream and red fruits coulis. $32.000

= Colombia

Moist chocolate cake with chocolate 59% from Santander,
SanAlberto coffee farm, Golden berries, cacao nibs from
Tumaco,vanillaice cream and Chirrinchi liquor. $32.000

w» Palenquera de San Agustin

Meringue, watermelon, kiwi gelee,lemon guavaice cream,
passionfruit caviar,crumble of cassava, vanilla cake and
compressed fruits with soursopsyrope and spirulin. $38.000

= Enyucado

Local cheese andyucca cake withcoconut cookie,
sesame ganache, toastedsesamehorchata
and cinnamon icecream. $42.000

Keto Almond Cake

Greek yogurt, Orange andcorozo gelee. $42.000

<9 Molten Chocolate Lava Cake

With figs, caramel, sweet Beans tiles and vanilla ice cream.
$48.000

Our organization suggestsa 10%tip to our guests. Such percentage may be accepted, rejected or modified by our guests accord- ing
totheir assessment of the service received. Whenrequesting the ckeck, communicateyour server your desired tip percent- age. At
ALMA, 90% of the money collected through tipsis allocated for all service employees, the remaining 10%is asigned toan
operational contingenciafundfor repairs or replacement. In case you hace any inquiri regarding the tip collection at our proper- ty,
contact (+571) 6513240in Bogotaor the Citizen Service Line of Superintendency of Industry and Commerce: (+571) 5920400 in
Bogotaor for the resto f the country, use the free national line: 018000910165.*These pricesinclude consumptiontax.




AL MOA

-ENTRADAS CALIENTES -

Tacos Encocados "SOBEWFF™ 2024

Tortilla de maiz, camardn, calamar, pulpo, salsa criolla en
zumo de coco, chipotle, aguacate y togarashi. $87.000

Sopa depollo
Convegetalesdelahuertaypasta. $46.000

Carpaccio de pulpo al grill
Concrema de papas trufadas,radbanoytocineta. $90.000

Chicharron de cerdo glaseado

Con salsa hoisin de panela, servidos con bollo de coco,
ensalada de repollo, papayay cebollaencurtida. $64.000

Empanadas de langosta

Concrema dequeso,maiztiernoysalsa
chipotle (3 unidades). $68.000

w Springrolls de gallina

Cocinadaenlechedecocoyservidos con
suero de mesita defritos. $83.000

-ENTRADAS FRIAS -

@ ww Ceviche Eljach

Consueroatollabuey, pescado, pulpo,camarén, cebolla,
mezclade ajies locales y chicharrones, acompanado de
casabe con aceite de ajo. $87.000

@) wm Ceviche Coco Woods

Pescadofresco marinado conlimén,leche de coco,
cebolla, aji chivato,cilantro fresco,espumade coco,
servido con chips de platano verde. $83.000

@) Ceviche Bari

Pescadofrescomarinado conlimén,cebolla,
tomate, cilantro fresco,aguacate, maiz tierno,
servido con chips de platano verde. $76.000

Tartar de res

Con queso pecorino, rugula, emulsion de huevo frito trufado
y casabe con miel organica. $76.000

Tostadas de Atun Tataki
En salsa ponzu, mayo teriyaki casera, quinua crocante,
alcaparras, cenizay salsa Macha con semillas, polen de
abejay aji chivato,. $76.000

Ensalada de Espinacas

Convinagreta de balsamico, portobellos, cebolla
encurtida, tomates Cherry confitados, mozzarella
di bufalalocal y tocineta. $62.000

Burrata Alma

Texturasde tomates (chutney de tomate, tomate
escalfado, tomate confitado, polvo de tomate),
rugula, salsa pesto ybalsamico. $64.000




-PESCADOS Y MARISCOS -

@ w Pescadel diaal cabrito

Cocidaenhojade platano al vapor consalsacriolla, leche
decocoyarroz decoco confrijol diablito y patacones.
$104.000

Cazuela de mariscos
alacartagenera

Conlangostinos, almejas, pescado, calamar,camarén,
mejillones, leche de coco, crema de langosta, servido
conarrozdecocoypatacones. $123.000

Salmon en mantequilla agria de
tomate

Cayeye, sofrito de champifidn, datiles, maiz, tomate y cebollin
$96.000

Filete de atin sellado en ajonjoli

Conquinoaandinacremosaconquesoparmesano,
crema, pimentones asados, habas y salsa hoisin
artesanal con panela de hoja. $104.000

Camarones al ajillo

Tamal relleno de habas, coliflor rostizada, suero de cabra,
cebolla encurtida, queso feta, mojo de cilantro y togarashi.
$112.000

Alma de Coqui
Langostinos en mantequilla agria de tomate y hierbas de
zotea, arroz clavao melosocon queso costefoy
longanizachocoana,aceite de coco, pesto,
aguacate y platano con cenizas. $112.000

@ PESCA SOSTENIBLE wm PLATO COLOMBIANO

-VEGANO -

Bowldeencocado de garbanzos

Encocado de garbanzos, croquetas de lentejas,
aguacate, palmitos flameados, cebollaencurtida,
tomates confitados, pepino marinado, pesto de
verdolaga, reduccion de ajies. $66.000

Coliflor ala parrilla

Hummus decoliflor,tamal de maiz con hogao, habas,
ajonegroytierradeflordeJamaica. $66.000

- ARROCES -

Arroz cremoso de mariscos

Conlangostino,camardén, calamar,
almejas y mejillones. $112.000

Arroz Mar y Tierra

Arroz cremoso de langostinos con queso parmesano,
servido con Rabo de toro braseado lentamente, langostinos
y tomates Cherry confitado. $123.000

Arroz cremoso del
Bosque

Arroz trufado con mix de hongos silvestres, parmesano,
portobello al grill y queso paipa. $95.000

=y

CASA SAN AGUSTIN

CARTAGENA DE INDIAS

? SUGERENCIA DEL CHEF (¥) GLUTEN FREE




- CARNES Y AVES -

Pollo libanés

Pechugay pierna pernil asado con tabbouleh de quinoa,
hummus de garbanzos con tzatziki, pan pitay salsa gastric
de vinagre de pifa con panela. $85.000

New York Strip Premium
Certified Angus Beef ®

Mantequilla de ajo negro, mousselinede papa trufaday
acelgas fritas(300gr). $225.000

@ Medallones de Res Estilo posta
Cartagenera

Con cayeye, crocante de papa, berenjena al grill y
queso frito. $167.000

Hamburguesa Alma
Certified Angus Beef (R)

200gr de carne angus, en pan brioche con portobellos
grillados, ragula, tocineta, queso holandés, y mayonesade
tufas concascosdepapa. $77.000

<? Lomo Fino Salteado con
hongos en salsa pipilongo

Con hongos, machucado de yuca, viruta de chicharrén,
chimichurri y vegetales. $113.000

-GUARNICION ADICIONAL -

Puré de papa/Arrozdecoco/Cascosde papa/Vegetales
al vapor /Papas fritas /Ensaladillafresca. $19.000

-POSTRES -

= Snookyde coco

Tresleches de coco congalleta, merengue, helado,
espuma,tierradecocoycocofresco. $48.000

Tarta demanzanas

Conheladodecanelay frutosrojos. $32.000

wm Colombia

Bizcochohimedodechocolate 59%de Santander,
café San Alberto, uchuvas, nibs de cacao de
Tumacoy Chirrinchi guajiro. $32.000

- Palenquera
de San Agustin

Teja de merengue, gel de sandia, kiwi, tomate de
arbol, helado de guayaba agria, caviar de maracuy3,
crumble de casabe, bizcochoy frutas comprimidas
en guanabanay espirulina. $38.000

== Enyucado

Congalleta ytierrade coco,ganache de ajonjoli sabanero,
horchata de ajonjoliyheladodecanela. $42.000

Torta Keto de almendras
Conyogurtgriego, naranjay geldecorozo. $42.000

@ Volcan de Chocolate

Conbrevas, arequipe, tejas de frijol diablito y helado de
vainilla. $48.000

Nuestraorganizacion sugiere una propinacorrespondiente al 10%, el cual podréd ser aceptado, rechazado o modificado por nuestros comen-
sales,de acuerdo con suvaloracién del servicio recibido. Almomentode solicitar lacuenta, indiquele ala persona que lo atiende el porcentaje de
lapropinaaserincluidoenlafactura.El dinero recolectado por concepto de propinas se destina enun 90% paracolaboradores delacadena de

servicioy el restante 10%es destinado aunfondo de contingencia operativaen casode reparacion o reposicién necesaria. Sitiene algiin co-

mentario respecto al cobro de la propina, comuniquese con lalinea exclusivadispuesta en Bogota para atender inquietudes sobre el temaal:
(+571) 65132400alalLineade Atencién al Ciudadano de la Superintendencia de Industria y Comercio al: (+571) 5920400en Bogotaosillama
desde cualquier lugar del resto del pais,comuniquese alalinea nacional gratuita: 018000910165. *Estos precios incluyenimpoconsumo.
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