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Bucaramanga, known as the Beautiful City and the City of Parks, was 
founded on December 22, 1622 in the northeastern foothills of the Andes 
Mountains by the Spaniards Andrés Páez de Sotomayor and Miguel 
de Trujillo who repelled with their lancers the Guanes Indians, the 
�rst inhabitants who worshipped the sun and cultivated the land. Five 
groups dominated the region, the Guanes, the Yariguíes, the Chitareros, 
Lancheros and Saboyás. At the beginning it was a small population of 7 
houses but thanks to the fertility of its lands and the enterprising spirit of 
its people it progressed day by day and was named, in 1857, capital of the 
Department of Santander, at that time Sovereign State of Santander. It 

only acquired the title of city in 1869.
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Please note that Restaurant 1622 suggests a gratuity corresponding to 10% 
of the value of the bill, which may be modi�ed depending on the value you 
give to your experience in our restaurant. At the time of requesting the bill, 
please indicate to the person who serves you if you want this value is, or 
not, included in the bill. In case of any inconvenience, you can contact the 
Superintendence of Industry and Commerce Hotline to �le a complaint in 

Bogota at 6513240 and in the rest of the country at 018000910165.
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Fresh �sh, shrimp, and mussels. All marinated in “tiger´s milk” 
house-made. Red onion, paprika, toasted corn, avocado, and 
yellow pepper. Accompanied by thin slices of yucca and plantain.
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Shrimps perfectly cooked, with ”aurora sauce” slightly hot and 
with old barrels Rum, coriander, onion, avocado, and lemon. 
Served with thin slices of yucca and plantain seasoned with Cajún.
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Dices of red tuna, marinated with pickles, baby cappers, 
avocado in cubes, Dijon mustard, soy sauce, and sesame oil, 
topped with Masago, Wasabi emulsion, and toasted corn.
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Shrimps with lemon, avocado, mango, pineapple, passion 
fruit gastric and chili �akes, onion, and sweet pepper. Served 
with thin slices of yucca and plantain seasoned with Cajún.
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Both octopus and hand-made chorizo grilled with lemon and 
spices, garnished with local pico de gallo, accompanied by crispy 
Santanderean cornbread, homemade garlic mayonnaise, and 
house salad.
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Three wheat dough stu¡ed with shrimp, octopus, squid, and 
crab served with pineapple and chili, guacamole, marinated 
lemon, and house salad.
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Wheat dough filled with beef, baked and with juicy filling, 
accompanied by homemade chili and traditional chimichurri.
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Wheat dough �lled with meat, baked and with juicy �lling, 
accompanied by homemade chili and traditional chimichurri.NUEVO
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White �sh and salmon, marinated with soy, sesame, lemon, 
yellow chili, coriander, and tamarind reduction. Served with 
thin slices of yucca and roasted sweet potato.
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Mushrooms, cherry tomatoes, and asparagus marinated in 
lemon and ginger, with red onion, sweet red peppers, fresh 
coriander, and crispy eggplant and chips.
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With seasonal roasted vegetables, curated radish, avocado, 
nuts and a sweet dressing of lemon.NUEVO
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Thin slices of octopus, mounted on sliced potatoes cooked with 
aioli, mayonnaise of avocado, spicy buttermilk, fresh salad, 
paprika, and parmesan.
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Made with roasted tomatoes, served with garlic bruschetta, 
pesto, and parmesan cheese.
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Slow-temperature cooked corn, with a fragrance mayonnaise 
of sweet roasted chili and toasted corn.
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Slightly spicy soup with breaded chicken, avocado, cheese, 
local buttermilk, and corn tortillas.
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Local spinach, potato, fresh cream, and crispy parmesan 
cheese.
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Asian fish consommé with noodles, shrimps, pancetta, 
mushrooms, egg, chives, and seaweed.

���������������������������������������������������
������������������������������������������������
�����
Concentrated broth based on beef and tubers from the region, 
�nished with avocado and fresh coriander.
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Sauteed potatoes with leak and garlic, with vegetables 
consommé and cream, �nished with green oil and parmesan 
cheese.
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Mixtures of green leaves, Serrano ham, olives, cherry tomato, 
mushrooms, asparagus, and Chiliegini cheese, �nished with 
balsamic vinaigrette.
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�����������������
����������
���
��������������
Green leaves, tahini, olives, chickpeas, hearts of palm, tomato, 
dried fruits, falafel, and pita bread.

�������������������������������������� ������������
����������������������� ����������������
Lettuce seasoned with traditional caesar sauce �nished with 
cherry tomatoes, croutons, and parmesan. 
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A mix of green leaves, julienne of sweet peppers, cherry tomatoes, 
red onion pickled, coriander leaves, mint leaves, slices of radish, 
cucumber, salted peanut, beef marinated in Thai sauce, and 
sesame-ginger dressing.
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Avocado, crispy shrimps, a mix of greens, cooked egg, red onion, 
coriander, a dazzle of lemon, olive oil, a balsamic reduction, and 
a “pink” sauce.
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Spinach, artichokes, tomatoes with herbs, a mix of olives, 
dressed with balsamic vinaigrette.

��������������
����	��
NUEVO



��������������������������������������� �����
����������������������� �����������������������
������������ ������� �������������������������
����������������

�������������������������������������������������
������������������������������������������������
������ �����������������������������������

Slices of cured salmon, a mix of lettuce, red onion pickled, 
crispy cream cheese, cappers, and poached egg, dressed with 
a vinaigrette of sweet lemon.

Slices on pickled cucumber, red onion, sour and sweet tomatoes, 
avocado mayonnaise, young lettuce sprout dressed with a classic 
vinaigrette.
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Traditional goat cooked at low temperature and marinated 
with homemade sugarcane juice, accompanied with yucca 
croquettes, homemade sauteé, roasted asparagus, and wine 
sauce with raw cane sugar.

400 grams of roasted pork, varnished with a reduction 
of red wine, accompanied with fungi risotto and Au Jus 
sauce

Grilled with Au Jus sauce, hot peppers, and red wine reduction. 
Accompanied by French potato with parmesan cheese and 
house salad.

Filet mignon and prawns with garlic, with a white wine reduction, 
cream, and tomatoes, accompanied with creamy rice with con�t 
vegetables, and crispy onions.

Grilled Filet mignon, covered with a Roquefort cheese and 
herbs cream, served with “tru¥ed” potatoes wedges, crispy 
onions rings, and with grilled asparagus.

300 grams of marbled Angus cut, roasted, a special butter with 
herbs and garlic, accompanied by “truffled” native potato 
wedges and roasted vegetables with fresh pesto.
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Crispy chicken breast stu¡ed with ham and cheese served in a 
creamy sauce of bacon. Served with smashed creamy potatoes 
and home salad.

Pork ribs cooked for 12 hours at low temperature, bathed with 
fruity teriyaki sauce, accompanied by rustic native potato and 
home salad.

350 grams of thick and juicy pork cut, bathed with traditional 
chimichurri and pineapple, with a purée of sweet plantain, 
accompanied by confit cherry tomatoes and crispy onions.
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400 grams of pork. Special cut with ribs, loin, and pork 
rind, accompanied with tru¥ed roasted potatoes and grilled 
vegetables.

350 grams of a juicy Angus cut, perfectly grilled at your taste. 
Accompanied with tru¥ed oiled roasted potatoes wedges and 
home salad.

350 grams of the boneless beef rack, a popular and wanted 
Argentinian cut, accompanied with tru¥ed roasted potatoes 
and home salad.
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Supreme poultry stuffed with dried tomatoes and Serrano 
ham, bathed with pesto sauce, accompanied with Julianne 
vegetables, and muslin potato with truffle oil.

Chicken breast in the “salteado” style from Perú, accompanied 
by French fries and paprika.
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A tender beef medallion, with delicate spices and sugarcane 
sauce, accompanied by local roasted potatoes and asparagus.
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A beef medallion with roasted vegetables, crispy bacon and 
potatoes on a red wine reduction. A wonderful version of 
the classic!

Grilled cauliflower seasoned with cajun and coriander 
mayonnaise, accompanied with roasted potatoes and 
sauteed vegetables.
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Black mussels, sautéed in the wok with tomato concasse, 
peperoncino, basil, and Sherry reduction, accompanied by 
French fries.

Baked salmon fillet, bathed with passion fruit reduction, 
candied onions, roasted vegetables, and muslin potato.

Grilled trout fillets, bathed with candied garlic butter, 
ol ives ,  and tomato cherry,  accompanied by muslin 
potato and home salad.

Six breaded prawns with Panko, accompanied by vegetable 
sushi, sweet plantain, home salad, and topped with soy sauce 
and sweet pepper sauce.
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Seafood bisque, coconut cream, enriched with seafood of the 
Paci�c Sea. Garnished with coconut rice and crispy plantain.

Seasonal white fish, topped with seafood in coconut cream 
and herbs. Garnished with white rice, avocado salad, and 
plantain chips.
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Grilled salmon fillet with a reduction of red wine and 
mushrooms, accompanied by parmesan risotto, asparagus 
and fresh salad.
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�����������������������������������������������
White fish fillet with crispy skin, accompanied by 
coconut rice risotto and avocado salad.
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Flu¡y long-grain rice, with a variety of seafood, chicken, and 
sa¡ron-�avored chorizo.

Filled with dices of salmon sautéed with mushrooms, spinach, 
and fresh leek, bathed in Pomodoro sauce and Gruyere cheese 
gratin.

In white cream with sautéed shrimp, mushrooms, and bacon, 
�avored with basil and Parmesan cheese.

A green paste made with spinach, sauteed shrimps, tomatoes, 
olives, mushrooms, asparagus, Ciliegini cheese, and fresh 
pesto.

Perfectly cooked pasta, with mushrooms, asparagus, olives, 
tomatoes, baby corn, artichokes, and Pomodoro sauce with 
white wine.

A combination of seasonal grilled vegetables, with Pomodoro 
sauce and melted cheese in between.

Italian version with white cream and bacon, balanced with 
Parmesan cheese in double textures.
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Fusion of Asian and Peruvian cuisine to prepare rice with 
sautéed meat, chicken, smoked bacon, and shrimp, �avored 
with soy reduction, ginger, rice noodles, and sesame oil.

Short grain rice, cooked at a low temperature, with seafood 
and local moonshine, tomato, fresh basil infusion, and crispy 
plantain.
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Creamy rice with asparagus, curry, and coconut, fusion with 
low-temperature coocked prawns, and curry and lemon butter.

�������������
�������
NUEVO

���������������������



Todos nuestros sándwiches vienen acompañados de papa francesa /
All our sandwichs come with French fries
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��������� ������������
200 grams of top-quality Angus beef, topped with savanna and 
cheddar cheese, grilled mushrooms, con�ted onion, and crispy 
bacon, balanced with vegetables, pickles, and homemade 
brioche bread.
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Whole wheat bread stu¡ed with turkey ham and a variety of 
melted cheeses, �avored with herbal artisan butter.

Artisan bread with Serrano ham, fresh pesto, con�ted tomatoes, 
bocconcini cheese, avocado, and Asian lettuce.
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Crispy porchetta with pickled red onion and sweet pepper, in 
a countryside bread with mayonnaise of yellow pepper.

Seasonal breaded white �sh, fresh lettuce, tomatoes, onions, 
and pickles in a home-made brioche bread and tartar sauce.

Sauteed mushrooms, eggplants, artichokes, lettuce mix, purple 
cabbage, wrapped in a wheat tortilla and dressed with tzatziki 
sauce.

German recipe with smoked bacon, salami, cheddar cheese, 
pickles, vegetables and garlic mayonnaise.
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Breaded chicken pieces with English mix, with homemade sauce, 
served with French fries.

Long pasta with white cheese sauce, chicken, and Parmesan 
cheese.

Grilled escalope beef, with ham and cheese, served with French 
fries, and homemade sauce.

Classic lasagna with Bolognese sauce and mozzarella cheese. 
Accompanied by a bread baguette.

With homemade pita bread, Pomodoro sauce, mushrooms, corn, 
chicken and mozzarella cheese.
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A full palette of Serrano ham, Spanish chorizo, cabano, a variety 
of mature and fresh cheeses, nuts, breadsticks, toasted baguette, 
and red fruit jam.

Seafood from the Pacific coast, lemon fish rinds, crispy 
shrimp, 2 grilled prawn skewers, octopus and garlic squids, 
fried plantain, spicy whey, sweet pepper, and traditional 
avocado salad.

Grilled beef tenderloin, chorizo in panela sauce, black pudding, 
pork rinds ceviche style, pastries with shredded meat, sweet 
pepper, spicy whey, crunchy Santanderean cornbread, potato 
wedges with parmesan cheese, and avocado salad.

Vegetable maki, crab maki, cream cheese and avocado, 
vegetable tempuras, crispy prawns, surimi salad, crispy 
spring rolls,  soy sauce, mayonnaise of  wasabi,  and 
teriyaki sauce.
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Genoise of amaretto and co¡ee with cream cheese sprinkled with 
cocoa and white chocolate.

Creamy warm coconut and lemon cake elevated with vanilla 
ice cream and sour grape sauce.

The classic recipe for black chocolate cake, filled with 
caramelized milk, bathed with ganache, and vanilla ice 
cream.

Variety of desserts of the day, always a fresh and different 
option.

A creamy mix of white chocolate and vanilla, bathed with 
yellow fruits sauce.

A vanilla sponge cake moistened with orange cream and 
lemon conserve. At the bottom, a passion fruit jelly and 
topped with limoncello meringue of moonshine.

Creamy cheese on a biscuit crunch, covered in a berries sauce.
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El exceso de alcohol es perjudicial para la salud. Ley 30 de 1986.
Prohíbase el expendio de bebidas embriagantes a menores de edad y mujeres embarazadas.
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Whisky

Vodka

$750.000
$445.000
$470.000
$790.000
$430.000
$390.000
$400.000
$399.000
$185.000
$499.000

$630.000
$350.000
$190.000
$550.000

$590.000
$240.000
$270.000
$275.000

$45.000

$25.000
$25.000

$240.000
$250.000

$22.000

$55.000
$35.000
$36.000
$59.000
$33.000
$30.000
$30.000
$30.000

Buchanan' s 18 Años
Buchanan' s 12 Años
Buchanan' s Master
Chivas Regal 18 Años
Chivas Regal 12 Años
Jack Daniel' s
Glen�ddich 12 Años
Old Parr
Johnnie Walker Red
Johnnie Walker Doublé Black



Ron

Coñac

$400.000
$690.000
$290.000
$230.000
$150.000
$170.000

$35.000

$15.000
$20.000

$145.000
$200.000

$17.000
$15.000
$11.000
$9.800
$9.800
$10.000
$3.800

$98.000
$52.000



$240.000
$170.000

$100.000

$300.000

$230.000

$1’350.000

$185.000

$90.000

$35.000

$170.000

$170.000

$175.000

$175.000

$215.000



$590.000

$445.000

$375.000

$270.000

$220.000

$200.000

$180.000

$175.000

$175.000

$170.000

$170.000

$170.000

$190.000

$120.000

$100.000

$28.600
$33.000

J.P. Chenet Reserva
(Merlot - Cabernet)

Pascua Sangiovenese
(Di Puglia)



$17.000
$13.000
$9.500
$7.000
$16.000
$12.000
$12.000
$12.000
$7.400

$37.300
$37.300
$37.300
$37.300
$37.300
$33.000

$33.000
$33.000
$38.000
$28.600
$28.600
$28.600
$33.000
$33.000
$38.000

Caipiroska
Dry Martini
Cosmopolitan


