
empanadas   Served with Dipping Sauce

Empanada Sampler  choice of any four empanadas  15.

Colombian Cornmeal empanadas

Chicken  shredded chicken, Colombian aji sauce  4. gf
Steak  steak & potato, Colombian aji sauce  4.50 gf
Vegetable  spinach, mushroom, red & green pepper, onion, tomato, aji pique (scallion cilantro sauce)  4. vg/gf 

Wheat empanadas

Beef  beef picadillo, chipotle tomato sauce  4.50 
Guava  guava puree & cream cheese, guava sauce  4. v
Goat Cheese  goat cheese & queso blanco, chipotle tomato sauce  5. v

arepas (Homemade Colombian Cornmeal Cakes)

Additional Arepa Toppings:
Colombian Hogao Sauce  tomato & scallion  +2. v
1 Fried Egg  +2. v/gf 
Queso Blanco (shredded)  +3. v/gf
Guacamole  +5. vg/gf

Colombian Chorizo  +5. gf
Pork Chicharron  +6. gf
Grilled Chicken Breast  +6. gf
Morcilla (Blood Sausage)  +6. gf

White Arepa  4. v/gf  
white cornmeal cake toasted w/butter

Arepa de Chocolo  4.50 v/gf 
sweet yellow cornmeal cake toasted w/butter

Suggested 20% Gratuity Added to Parties of 5 or More and to All Parties After 10PM | 
No Substitutions or Alterations on Items | We can only accept Credit/Debit cards with an EMV Chip

v = Vegetarian | vg = Vegan | gf = Wheat & Gluten Free (We have (2) dedicated gluten free fryers)
* = Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

chips & dip
Guacamole  tortilla chips, guacamole, pico de gallo garnish  13. vg/gf
Black Bean Dip  plantain chips, sour cream & Colombian aji garnish  8. v/gf
Pico + Chips  tortilla chips, pico de gallo  7. vg/gf
Dip Sampler  guacamole, black bean dip & pico de gallo w/tortilla & plantain chips  16. v/gf

"A Celebration of the Foods and Drinks
of Colombia and Latin America"



soups & salads
soups

Chicken Tortilla Soup  chicken, chipotle chicken broth, tortilla strips, avocado, jack cheese, crema  10. gf
Chicken Sancocho Soup  chicken, cilantro chicken broth, corn, plantain, yucca, potato  10. gf
Lentejas Soup  Colombian style lentil soup; potato, carrots, peppers & cilantro  7. vg/gf
Ajiaco (Bogotano Chicken Soup)  traditional soup from Bogota w/ shredded chicken, papa criolla, 
guascas, capers, served w/ white rice & avocado  14. gf

salads

Avocado & Watercress  red onion, tomato, cucumber, root vegetable strips, garlic dressing  12. vg/gf
Pom Palm Salad  hearts of palm, pomegranate, avocado, mango, watercress, cilantro dressing  13. vg/gf
Chipotle Salad  avocado, feta, diced egg, red onion, tortilla strips, chipotle dressing  14. v/gf
Additional salad toppings:
Plantain Chicken OR Grilled Chicken Breast  +$6. gf  |  Skirt Steak OR Salmon  +$10. gf

Suggested 20% Gratuity Added to Parties of 5 or More and to All Parties After 10PM | 
No Substitutions or Alterations on Items | We can only accept Credit/Debit cards with an EMV Chip

v = Vegetarian | vg = Vegan | gf = Wheat & Gluten Free (We have (2) dedicated gluten free fryers)
* = Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

appetizers
Grilled Street Corn  chipotle mayo, queso blanco, parmesan, chile powder, lime juice  6. v/gf
Platanos Con Queso  maduros w/butter & brown sugar, queso blanco, sour cream  8. v/gf
Quinoa Cakes  sautéed sweet potato & black bean quinoa cakes, Colombian Aji  9. vg
Platanos Rellenos  ripe plantain rounds stuffed w/seasoned chicken, chipotle tomato, crema  9.50 gf 
Chicharrones de Pollo  deep fried chicken chunks, Colombian aji & cilantro tartar sauce  12.
Fried Calamari  seasoned batter, chipotle mayo  15.
Coconut Shrimp  cabbage slaw, tamarind sauce  15.
Colombian Sugarcane Ribs  panela glazed baby back pork ribs  16. gf

quesadillas Served with crema  Add guacamole:  Small  $2. / Large  $6. vg/gf

Cheese  (jack cheese)  8.50 v
Spinach & Mushroom  (portabella), jack cheese, pico de gallo  10. v
Chicken  chicken, black beans, sweet plantains, jack cheese, pico de gallo  12.50



bogota house specialties
Bandeja Paisa (Colombian Platter)  pork chicharron, white arepa, rice & beans, fried egg, maduros, avocado, cabbage 
salad  gf* Choice of: ½ Rotisserie Chicken  24. | Carne Molida (Ground Beef)  22. | Skirt Steak  30. 
Add:  Colombian Chorizo  +$5. gf | Morcilla (Blood Sausage)  +$6. gf
Vegan Bandeja Paisa  Impossible meat, multigrain arepa, white rice, black beans, portobello, jicama “egg”  24. vg 
Arroz Con Pollo (Chicken & Rice)  shredded chicken mixed w/yellow rice, carrots, red peppers, cilantro & scallions, 
served w/black beans, avocado, maduros & Colombian aji sauce  18. gf
Whole Red Snapper  marinated fried snapper, white rice, tostones, green salad, pico de gallo, cilantro tartar sauce & 
garlic sauce  29.
Paella  sautéed shrimp, calamari, mussels, white fish, chicken & chorizo mixed w/saffron yellow rice, green & red 
pepper, peas & cilantro  30. gf (can also be made without any meat: Chorizo + Chicken)
Cazuela de Mariscos (Colombian Seafood Stew)  seafood stew (shrimp, mussels, clams, calamari, seabass) flavored 
w/ coconut milk broth, carrots, peas, peppers and onions, served w/ white rice and tostones  28. gf

main courses Served with Any 2 Sides  (Add: Kale +$1 OR Spinach +$1)

beef

Ropa Vieja  shredded steak stewed w/olives, capers & bay leaf in tomato wine sauce  20. gf
Skirt Steak  grilled skirt steak, green aji sauce  30. gf*

pork + ChiCken

Shredded Pork  slow roasted pulled pork, marinated in Colombian beer  18.
Rotisserie Chicken  marinated ½ chicken, tomatillo sauce, Colombian aji sauce  19. gf
Garlic Rotisserie Chicken  sautéed ½ chicken topped w/garlic white wine sauce  20. gf
Plantain Crusted Chicken  pan-fried chicken breast, mango bbq sauce  17. gf

seafood

Fish Tacos  fried fish, soft flour tortillas, greens, pico de gallo, chipotle mayo  19.50

Garlic Shrimp  shrimp sautéed w/garlic & white wine sauce  22.50 gf 
Grilled Salmon  grilled salmon, green aji sauce  25. gf*
Chipotle Corn Crusted Salmon  roasted salmon, green aji sauce & smokin' chipotle sauce  26. gf*

Vegetarian & Vegan

Vegetarian Plate  rice & beans (plus any 3 sides)  16. v/gf
Vegetable Tacos  grilled mushroom, poblano, red pepper, tomato, red onion, corn kernels, jack cheese, topped w/
lettuce, soft corn tortillas, chipotle tomato sauce  16. v/gf

flip oVer 
for side 
ChoiCes

Suggested 20% Gratuity Added to Parties of 5 or More and to All Parties After 10PM | 
No Substitutions or Alterations on Items | We can only accept Credit/Debit cards with an EMV Chip

v = Vegetarian | vg = Vegan | gf = Wheat & Gluten Free (We have (2) dedicated gluten free fryers)
* = Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



beverages
Bottled Colombian Sodas  Colombiana La Nuestra, Manzana (apple) OR Bretana (club soda)  4.
Mexican Bottled Coca-Cola  4.
Coke, Diet Coke, Gingerale OR Seltzer (1 free refill)  3.
Colombian Fresh Fruit Juices / Shakes (blended w/water OR milk)  6. (substitute almond milk +.50¢) 
mango, passion fruit, guava, guanabana, lulo OR blackberry
Virgin Frozen Colada  blended w/coconut cream, topped w/whipped cream  6. 
piña colada, mango, passion fruit, guava OR strawberry
Virgin Mojito Lemonade  regular, coconut, mango, passion fruit OR guava  5.
Juice  mango, passion fruit, guava, orange OR pineapple  4.
Agua Panela  Colombian sugar cane tea (Iced OR Hot)  4.
Sweet Lemonade OR Unsweetened Iced Tea  4.
Flavored Lemonade OR Flavored Iced Tea  mango, passion fruit OR guava  5.

sides
Rice (white OR yellow)  3.50 vg/gf
Vegan Black Beans  3.50 vg/gf
Red Beans w/Pork  3.50 gf
Maduros (sweet plantains)  5. vg/gf
Tostones (fried green plantains)  5. vg/gf
Cilantro Mashed Potatoes  6. v/gf
French Fries  5. vg/gf
Red Cabbage Salad  5. vg/gf
Kale  sautéed w/red onion  7. vg/gf
Spinach  sautéed w/garlic  7. vg/gf

extras Add to any dish

Flour Tortillas (2 PCS)  2. vg
Corn Tortillas (2 PCS)  2. vg/gf
Pico de Gallo  Small  1. / Large  5. vg/gf
Guacamole  Small  2. / Large  6. vg/gf
Sliced Avocado  (3 PCS)  3. vg/gf
1 Fried Egg  2. v/gf
1 PC Pork Chicharron  6. gf
1 PC Colombian Chorizo  5. gf
1 PC Morcilla (Blood Sausage)  6. gf

IntroducIng Bogota BIstro's 
MItI MItI taBle sauces

RED AJI    GREEN AJI    CHIPOTLE

MADE FREsH DAILy IN OuR KITCHEN
MItIMItIfoods.coM

Buy theM

today
froM your

server!

Come Visit our sister restaurants:
Miti Miti Modern Mexcian

Brooklyn, NY
MitiMitiNYC.com

Miti Miti Latin Street Food
South Orange, NJ
MitiMitiNJ.com

MeduSa Greek taverna
 Brooklyn, NY

Coming soon!


