
ANTOJITOS FRÍOS • cold appetizers

CEVICHE DE CAMARONES
Atomatado con carantantas crocantes.

Local shrimp ceviche based on tomato broth with colombian corn chips.

$45.000

CEVICHE ALULADO
Pesca blanca marinada en lulo, lascas de platano verde frito.

Lulo fruit marinated tilapia ceviche with green banana chips.

$45.000

aborrajados
Con mermelada de chontaduro.

Ripe plantain fritters stuffed with local cheese. Served with palm fruit jam 
dipping sauce. 

$22.000

empanadas
Con ají criollo. 

Fried yellow corn dough fritters stuffed with potatoes and meat. 
Served with colombian chilli dipping sauce.  

$22.000

ENsalada pacífico
Camarones, mango, papaya verde, aderezada en vinagreta de aguacate 

y viche.

Warm pacific salad with shrimps, mango, green papaya.
Served with avocado - sugar cane liquor dressing.

$40.000

ANTOJITOS calientes • hot appetizers

marranitas
Con hogao. 

Green plantain fritters stuffed with crunchi pork. Served with colombian 
tomatoes relish sauce.

$22.000

PAPAS RELLENAS
De carne de res, con ají de aguacate.

Stuffed mashed potatoes. With meat and avocado aioli. 
$22.000

Los precios incluyen impoconsumo / Taxes included
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platos fuertes • main dishes

sancocho valluno
Pollo al humo, hogao, arroz blanco, tostada de plátano

y ensalada de aguacate.

Colombian smoked chicken soup.  Served with white rice, green plantain 
tostones and avocado salad. 

$50.000

cazuela del pacífico
En crema de chontaduro con arroz con coco y tostadas de plátano. 

Pacific seafood soup. Served with coconut rice and green plantain tostones. 

$80.000

CHULETA VALLUNA
Lomo de cerdo, tostadas de plátano, ensalada de aguacate

y vinagreta de cimarrón.

Breaded pork loin fillet. Served with green plantain tostones, avocado salad 
and cimarron herb dressing. 

$45.000

CAZUELA DE CARTAGO
Fríjoles, arroz, arepa, trocitos de chicharrón y plátano maduro. 

Red beans stew. Served with white rice, crunchy pork belly bites and ripe plantains. 

$50.000

FIAMBRE DE LA CASA
Pollo guisado, arroz con cimarrón y trocitos de papa amarilla envueltos 

en hoja de plátano.

Stewed chicken, rice with wild cilantro and chunks of yellow potatoes 
wrapped in banana leaf. 

$45.000

TAMAL VALLUNO
Preparado de manera tradicional con pollo y cerdo, acompañado

de arroz blanco y hogao.

Valluno style tamale. Traditionally prepared with chicken and pork, accompanied 
by white rice and hogao (Colombian sauce). 

$50.000

SOBREBARRIGA
A la plancha o criolla, con pure mixto de maíz y plátano guayabo, arroz blanco, 

ensalada de aguacate y vinagreta de cimarrón. 

Flank Steak (Grilled or with colombian tomatoes relish sauce.
Served with ripe plantain mashed, white rice and avocado salad with

cimarron herb dressing. 

$50.000

Los precios incluyen impoconsumo / Taxes included



Los precios incluyen impoconsumo / Taxes included

ARROZ CON CAMARONES
Con tostadas de plátano. 

Pacific shrimp fried rice. Served with green plantains tostones. 

$65.000

ENCOCADO DE CAMARONES
Arroz con coco y tostadas de plátano. 

Pacific shrimps and coconut milk stew. Served with white rice and green 
plantains tostones.  

 $60.000

LANGOSTINOS SAN CIPRIANO
Crocantes en salsa de chontaduro y panela, con arroz con coco 

y tostadas de plátano. 

Crispy prawns in palm fruit - raw cane  sauce. Served with coconut 
rice and green plantain tostones. 

$80.000

LITORAL
Envuelto de pescado en hoja de plátano, quesillo, hogao del pacífico

y arroz con coco.

Fish wrapped in plantain leaf. Stuffed with fresh local cheese and pacific sauce. 
Served with coconut rice.

$55.000

PESCADO A LA PARRILLA
En salsa de maracuyá y ají dulce, tostadas de plátano, ensalada de aguacate, 

vinagreta de cimarrón.

Grilled fish fillet with passion fruit - sweet peppers sauce. Served with green 
plantains tostones, avocado salad and cimarron herb dressing.

$72.000

GNOCCHIS CALEÑOS
Con salsa de chontaduro, leche de coco y cimarrón.

Caleño - style Gnocchi. With chontaduro sauce, coconut milk and cilantro. 

$50.000

ARROZ ATOLLADO
Con tostadas de plátano. 

Local infused rice with pork, chicken and colombian aromatic sausage. 

$55.000

platos fuertes • main dishes



Los precios incluyen impoconsumo / Taxes included

PICADA ORIGEN
Res, cerdo, chorizos, moneditas de plátano, arepas, chicharrón, ají criollo

y salsa de aguacate. 

Colombian sampler platter grilled meat, pork, colombian sausages, crunchy pork 
belly bites, green plantain coin shape  tostones and arepas. Served with colombian 

chilli and avocado sauce. 
$160.000

ver menú de postres
see our complete desserts menu

ver menú de BEBIDAS
see our complete BEVERAGES menu

platos fuertes • main dishes

https://hotelesestelar.com/sites/all/themes/files/QR/HE018/04/07.pdf
https://hotelesestelar.com/sites/all/themes/files/QR/HE018/07/01.pdf
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Si tiene una alergia relacionada con algún alimento, agradecemos nos lo informe al momento de hacer su pedido.  
If you have any food-related allergy, please let us know when you order.


