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Tejo La Embajada @tejolaembajada 320 878 9833

If there’s no mecha, bocín or 
moñona, the winning tejo is the 
one closest to the bocín.

Whoever lands inside 
the bocín wins.

Whoever hits the 
mecha wins.3

6

1Mano
+1 points

¡Mecha!
+3 points

Bocín
+6 points

Whoever hits the mecha and 
lands inside the bocín wins.

Chico
The first team

to reach 21 points
wins the chico.

9 ¡Moñona!
+9 points

SCORE – PRICES – BOOKING

Bolirana
$40.0001 hr

Tejo From 1 a 6 pm From 6 a 8 pm

1 hr $40.000 $50.000

From 8 a 11 pm

$60.000
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The bar of Tejo La Embajada invites you to enjoy a signature cocktail experience 
that pays tribute to Colombia’s rich diversity and cultural heritage. Each cocktail 

is crafted using Colombian ingredients, blending premium spirits with 
cutting-edge mixology techniques.

HOUSE COCKTAIL

Embajadora
Cocktail



Whiskey infused with coca leaf, sugar 
cane honey, Amazonian bitters, and a 
splash of aguardiente.

$35.900CUPEl Gringo Perdido

Nectar Verde, goldenberry syrup, fresh 
lime juice, and sparkling wine. $33.900CUPJaime Molina

Selva Gin infused with mint, feijoa 
liqueur, lime, and soda. $33.900CUPEntre la Sabana

Monte Manglar Viche, Mezcal Unión, lulo 
syrup, lime, and soda. $35.900CUPCaliventura

Classic Colombian cocktail with aguardiente, 
aguapanela, anise, and cinnamon. $9.900CUPCanelazo

Quimbaya Gold Rum, 
ginger, honey, and soda. $33.900CUPMagdalena Mule

Gentleman Jack Whiskey, passion fruit 
(gulupa) syrup, lime, and aromatic 
bitters.

$35.900CUPTamayo Sour

$33.900CUP

$143.600JAR
Golden Mecha Quimbaya Rum, mango and pineapple 

syrup, fresh lime juice, and soda.

$33.900CUP

Quimbaya Gold Rum, Monte Manglar 
Viche, lulo syrup, lime, and soda.Playita o Miedo $143.600JAR

Mil Demonios Aguardiente, vodka, 
sparkling wine, lulo syrup, rosemary 
water, and tonic.

Isla Mil Demonios $143.600JAR

Brings together the Tejo classics—beer 
and aguardiente—with a citrus twist and 
yellow fruits. Refreshing and festive.

Man del Tejo

Nectar Reposado, Mezcal Unión, 
grapefruit syrup, fresh lime juice, a dash 
of Angostura bitters, and soda.

$34.900CUP

$143.600JAR
Embajadora



“Refajo de la casa”
House beer and handcrafted passion fruit 
(gulupa) soda.

$15.400

PERSONAL REFAJO

$51.800

JAR OF REFAJO

Atomic IIPA
Mela’s

Doble IPA
Alc: 9,5% · IBUs: 85

$17.500
GLASS

$22.700
PINT

$67.400
JAR

APA
Pola del Pub

American Pale Ale

$16.500
GLASS

$21.700
PINT

$63.300
JAR

Alc: 4,9% · IBUs: 42

Germania
Pola del Pub

Lager
Alc: 4,5% · IBUs: 16

$16.500
GLASS

$21.700
PINT

$63.300
JAR

Alegría
Dala

Blonde Ale

$16.500
GLASS

$22.000
PINT

$64.200
JAR

Alc: 5,5% · IBUs: 23,6

BEERS

GLASS:
330ml

PINT:
450ml

JAR:
1.5L

Black IPA
Bárbaros

IPA
Alc: 5,5% · IBUs: 60

$17.500
GLASS

$22.700
PINT

$67.400
JAR

Potra Sour
Ramonas

Catharina Sour
Alc: 7% · IBUs: 8

$16.500
GLASS

$21.700
PINT

$63.300
JAR



Nectar Sugar Free

Shot $8.400 | Double $14.900 | 1/2 $98.900 | Bottle $179.900

Nectar Verde

Shot $8.400 | Double $14.900 | 1/2 $98.900 | Bottle $179.900

Mil Demonios

Shot $12.900 | Double $24.900 | Bottle $249.900

Antioqueño Verde

Shot $8.400 | Double $14.900 | 1/2 $98.900 | Bottle $179.900

Nectar Reposado

Shot $10.900 | Double $19.900 | Bottle $199.900

Rum

Quimbaya Gold

Shot $9.900 | Double $17.900 | 1/2 $104.900 | Bottle $199.900

Quimbaya Artesanal

Shot $23.900 | Double $44.900 | Bottle $474.900

Havana Club 3 years
Shot $10.900 | Double $19.900 | Bottle $209.900

Santafé

Shot $9.900 | Double $17.900 | Bottle $199.900

Medellín Dorado

Shot $9.900 | Double $17.900 | Bottle $199.900

Premium Rum

Viche

Monte Manglar

Shot $13.900 | Double $24.900 | Bottle $249.900



Beefeater

Shot $17.900 | Double $32.900 | Bottle $369.900

Lonewolf - Brewdog

Shot $18.900 | Double $34.900 | Bottle $399.900

Hendrick’s

Shot $20.900 | Double $39.900 | Bottle $449.900

Selva

Shot $16.900 | Double $29.900 | Bottle $349.900

GinMezcal

Tequila

Absolut

Shot $13.900 | Double $24.900 | Bottle $259.900

Vodka

Unión Joven

Shot $16.900 | Double $29.900 | Bottle $349.900

Verde

Shot $18.900 | Double $34.900 | Bottle $399.900

Jimador Reposado

Shot $14.900 | Double $24.900 | Bottle $299.900

Patron Silver

Bottle $469.900

Olmeca Reposado

Shot $12.900 | Double $21.900 | 1/2 134.900 | Bottle $249.900

Chivas Regal 12 years

Shot $15.900 | Double $27.900

1/2 $189.900 | Bottle $329.900

Buchanan’s 12 years

Shot $16.900 | Double $29.900

1/2 $199.900 | Bottle $349.900

Buchanan’s Master

Shot $18.900 | Double $34.900

Bottle $399.900

Buchanan’s 18 years

Shot $34.900 | Double $64.900

Bottle $749.900

Glenlivet 12 years

Shot $18.900 | Double $34.900 | Bottle $399.900

Glenlivet 15 years

Shot $24.900 | Double $44.900 | Bottle $499.900

Talisker 10 years

Shot $20.900 | Double $39.900 | Bottle $449.900

Macallan 12 years Double Cask

Shot $39.900 | Double $74.900 | Bottle $899.900

Blended Single Malt

American Whiskey

Jack Daniel’s No. 7

Shot $14.900 | Double $25.900 | 1/2 $174.900 | Bottle $285.900

Jack Daniel's Gentleman Jack

Shot $16.900 | Double $29.900 | Bottle $349.900



Sparkling Lulo
Lulo, lime, rosemary, and soda.

$9.500

Tropical Infusion
Hibiscus flower infusion with 
tangerine and strawberry (no sugar).

$9.500

Honey Ginger 
Ginger, honey, lime, and soda.

$9.500

The Colombian
Americano co�ee brewed in a 
French press.

$7.500

Panela
Lemonade
Mandarin lime and panela.

$9.500

Green Fruit
Soda
Carbonated infusion of lemongrass, 
green apple, pear, and lemon.

$9.500

Fruit juices
Mango, tangerine, strawberry.

$9.500

Bottle of Water
With or without carbonation.

$7.500

$139.900
(per person)$109.900

(per person)
Tasting of 3 
cocktails.
Tasting of 4 bites.
1 hour of tejo.
½ hour of bolirana.

1 Info-passport.
1 Souvenir.Tasting of 3 

cocktails.
Tasting of 4 bites.

glutenseafood spicy
pepperhemoglobin lactose nuts

Allergenics:
vegetarian vegan

M

Boyacá

Cocktail: Rum, ginger syrup, 
and fresh lime juice.
Bite: Papas criollas topped 
with hogao and Paipa cheese.

2

Sensory Activation1

Muiscas

Cocktail: Blend of viche, lulo 
syrup, and fresh lime juice.
Bite: Arepa made from peeled 
corn, topped with shredded 
beef and a gulupa reduction.

3

Cierre 
Bite: Crispy Paipa cheese bite 
filled with bocadillo (guava 
paste).

5

Chía and Súe

Canelazo Cocktail: infusion of 
panela, cinnamon, and aguardiente.
Bite: Sweet corn arepa filled with 
mozzarella cheese. 

4

C
J
A

A journey of flavors that awakens the senses and pays tribute to Colombia’s 
rich cultural and culinary heritage.
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Tote Tray



Tray

Pork belly (150 g)
Chorizo (110 g)

Blood sausage croquettes (3 
pcs) · Corn on the cob with Paipa 

cheese (3 pcs) · Colombian 
yellow potatoes (200 g) · Yucca 

(100 g) · Sweet corn arepas
(3 pcs) Served with suero 

costeño and Tote chili sauce.

Moñona
$99.000

 (3 people serving)

Tray

Pork belly (450 g) · Chorizo (220 g) · 
Grilled Pork (300 g) · Crispy chicken 
(250 g) Beef and potato empanadas
(8 pcs) · Blood sausage croquettes

(9 pcs) · Corn on the cob with Paipa
cheese (6 pcs) · Colombian yellow 
potatoes (600 g) · Yucca (200 g) 

Sweet corn arepas (6 pcs) Served with 
suero costeño, honey-mustard sauce, 

and Tote chili sauce.

TOTE
$268.400

 (6 - 8 people serving)

Tray
Vegetarian

 (3 people serving)
Corn on the cob with Paipa 

cheese (3 pcs)
Beet croquettes (3 pcs) · Sautéed 

mushrooms (100 g) · Crispy 
cauliflower (90 g) · Sweet corn 
arepas (3 pcs) · Yucca (100 g) 

Colombian yellow potatoes
(200 g) Served with Tote chili 

sauce and peanut sauce.

$88.300

Crispy
Prawns

$29.900

M

Despechaditas

$14.100

BITES

BUILD YOUR TRAY
$10.800
$10.800
$10.800
$10.800
$11.900
$11.900
$14.100
$15.600
$17.400
$15.200
$19.000
$28.500
$29.500

Blood sausage croquettes (3 pcs)
Beet croquettes (3 pcs)
Colombian yellows potatoes (200g)
Yuccas with suero costeño (100g)
Sautéed mushrooms (1 portion)
Crispy cauliflower (1 portion)
Sweet corn arepas (3 pcs)
Chorizo with guava honey (1 piece)
Corn on the cob with Paipa cheese (3 pcs)
Beef and potato empanadas (4 pcs)
Pork belly (150g)
Grilled pork (300g)
Crispy chicken (250g)

SERVINGS:

Mini arepas made from peeled 
corn, topped with shredded 
beef, gulupa syrup, and corn

Butterflied breaded
prawns (120 g), served with 

green plantain chips and
chipotle mayo. 

BITES

glutenseafood spicy
pepperhemoglobin lactose nuts

Allergenics:
vegetarian vegan

M

kernels.



Perreo Two mini chorizo-dogs on brioche and 
beetroot buns, honey mustard sauce, 
pickled onion, topped with chuguas 
chips.$26.200

Crispy
Pork Belly
Crispy pork belly, pickled red wine 
onions, and citrus dressing on 
artisanal brioche bread.

$30.100
Crispy
Shrimp
Breaded Shrimp topped with a 
chorreado of hogao and coconut 
milk, pickled onion, and spinach.

$30.100

Bogotano
Pork Leg
Pork leg, cheddar cheese, 
citrus dressing, and 
roasted bell peppers on 
artisanal brioche bread.

$30.100 Crispy
Cauliflower 
Crispy cauliflower with pickled 
onion, Paipa cheese, and 
peanut sauce on artisanal 
beetroot bread.

$30.100Crispy
Chicken
Crispy chicken in traditional 
chorreada sauce with Paipa 
cheese, citrus dressing, and 
lettuce on artisanal brioche 
bread.

$30.100

Lechona
Sandwich
Bondiola pork shoulder, coleslaw, 
and citrus dressing on artisanal 
brioche bread.

$30.100 “A Caballo”
Sandwich
Shredded beef with hogao, fried 
egg, pickled onion, and citrus 
dressing on artisanal brioche 
bread.

$30.100
Sautéed mushrooms, almond 
cheese, oregano-seasoned 
tomato, and peanut sauce on 
artisanal beetroot bread.

$31.200

Mushrooms
and Almond
Chesse

Lechona
Sandwich

All our sandwiches are served with Colombian yellow potatoes.

glutenseafood spicy
pepperhemoglobin lactose nuts

Allergenics:
vegetarian vegan

M



Cojín de Lechona*
Must be ordered two days in advance.

Our bondiola pork served with 

yellow rice and yellow peas, 

accompanied by a peeled corn 

arepa and crispy pork skin.

Single
serving 350 gr

$29.500

 (Serves 4 people)

$126.300

1.500 gr
 (Serves 8 people)

$230.800

3.000 gr

LECHONA

Mazorcada
Fresh corn sautéed with pork
shoulder, hogao sauce, and grated 
Costeño cheese. Served with
chontaduro sweet purée and chili sauce.

$32.800Desquites
Esquites with Saravena cheese 
and chipotle mayo.

$18.900

*Add a shredded beef serving
for $14,900

Creamy
Rice
Creamy rice with oyster 
mushrooms, heavy cream, 
and mozzarella, served with 
150g of crispy pork rib.

$29.900
“El Campo”
Salad
House salad with a mix of lettuces, 
cherry tomatoes, sautéed 
mushrooms, red wine–pickled 
onions, topped with a sour guava 
vinaigrette and crispy fava beans.

*Add chicken for $14,900

$19.900

I’m Not
Lechona
Sautéed mushrooms, yellow 
rice, and yellow peas, served 
with a crunchy almond cheese 
crisp and a peeled corn arepa.

$29.500

Chiken
Nuggets

Chicken nuggets (100g) 
served with French fries and 

ketchup.

$23.900

Pepito de res

Two mini beef tenderloin 
sandwiches with lettuce, tomato, 
and mozzarella cheese. Served 
with French fries and ketchup.

$23.900
Chicken

glutenseafood spicy

pepperhemoglobin lactose nuts

Allergenics:
vegetarian vegan

M



Red Velvet
Layers of Red Velvet cake 
with Oreo cheesecake.

$95.000

MEDIUM
(8 people serving)

$160.000

BIG
(12-15 people serving)

Brownie Cake
It’s not a chocolate cake 

it’s a brownie cake! Fudgy, dense, and 
creamy, topped with a cookie dough 

sauce made from cream cheese.

$95.000 $160.000

Birthday Cake
Perfect for birthdays. A classic 
vanilla cake with milk, cream 
cheese, and pure happiness. It will 
take you back to your childhood!

$85.000 $120.000

Carrot
Cake

Sticky and sweet, with plenty 
of cinnamon and a rich cream 

cheese–based sauce.

$85.000 $120.000

By LUISA POSTRES

Product with
 high sugar content Ask about today’s cake slice for   $13.900

glutenseafood spicy

pepperhemoglobin lactose nuts

Allergenics:
vegetarian vegan

M
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$95.500 $169.000

MEDIUM
(8 people serving)

BIG
(12-15 people serving)

MEDIUM
(8 people serving)

BIG
(12-15 people serving)
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(8 people serving)

BIG
(12-15 people serving)



Scan the QR code, fill out the form, and we’ll send you your electronic invoice.

Please note that if you require a personalized electronic invoice, you must request 
it before closing your bill.
If you do not request it at this time, it cannot be generated later.

At Tejo La Embajada, we suggest a 10% tip based on the pre-tax total of your 
bill. This amount is entirely voluntary when requesting the check, you may 
choose to accept, reject, or adjust it according to your experience with the 
service.

All tips collected are fully distributed to acknowledge the work of everyone 
involved in our service chain from the reservations team and kitchen sta� to 
the game attendants. 

If you have any comments, complaints, or suggestions, please email
us at: service@tejolaembajada.com 



Tejo La Embajada

@tejolaembajada

320 878 9833

Avenida Carrera 24 # 76 - 20
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