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New York Times says:

"Bogotá just gets better and better. The city 
hums with energy and possibility, offering a 
thriving environment for creativity that makes its 
negative aspects — the pollution, the traffic — 
not quite as noticeable. These days, Bogotá is 
blossoming with new ideas, from collectives that 
house everything from feminist bookshops to 
hair salons, to offbeat, all-day bars that organize 
gay tango events, to exquisite dining in rough-
and-ready neighborhoods. The dazzling talents 
of Bogotanos, from culinary flourishes to chic 
shoemaking to visual art innovation, is on 
display like never before."

Click to access this map on Google Maps

https://www.nytimes.com/2018/12/27/travel/what-to-do-in-bogota.html
http://www.google.com/maps/d/u/0/view?hl=en&mid=1wgQKxMQ5roblMZz2l0mpeGyHGNhTtiq1


Anna's Bogotá Folio - Eat and Drink

RPM Records Bistro El Bandido Harry Sasson Huerta Bar Coctelería Artesanal
Coffee Shop / Cafe Bar Restaurant Bar

Vogue says: Lonely Planet says: AFAR says: NY Times says:

"Getting coffee at RPM Records feels 
like hanging out in your best friend’s 
living room, if only Colombia’s finest 
musical talent also happened to hang 
out there. The cozy café-and-record-
store hybrid hosts weekly listening 
sessions, album release parties, lectures, 
book readings, and live shows, making 
it among the most lively cultural venues 
in the city. They serve coffee from 
Catación Pública, a café and roaster in 
Northern Bogotá that specializes in 
organic and fair-trade coffees from 
Colombia’s lesser-known growing 
regions. At the front of the shop, a 
selection of vintage Colombian pins and 
patches make great souvenirs."

"Step back in time at this popular high-
end bar and brasserie hidden behind 
residential shrubbery in Nogal. DJ's spin 
oldies (think Big Band, Elvis) between 
live jazz/swing sets while a well-heeled 
crowd laps up classic cocktails (from 
COP$23,000). An excellent menu of 
brasserie standbys, including a chorizo 
appetizer, coq au vin and fish meunière, 
come highly recommended. It all 
surrounds a big and beautiful social bar 
– somewhat of a novelty in Bogotá – but 
don't forget to peek in the back, where 
the tiny and gorgeous Bar Enano (the 
bar within the bar!) is one of the city's 
hot spots. Reservations essential after 
7pm."

"Chef Harry Sasson is nothing short of 
an institution in Colombia’s culinary 
realm, one of the people responsible for 
having reactivated a local interest in 
haute cuisine. Mixed-grill aficionados 
will thrill equally to his langoustines 
(with mushrooms and cashews in a 
sweet-and-sour sauce) as they will in the 
sweetbreads (done in parsley, garlic, 
and oregano). But you’ve also got the 
perennial house-smoked grouper, or 
duck that’s cooked twice to make sure 
every piece achieves just the right 
consistency. A great wine list and a 
merry mood overall make any dinner at 
this historic residence on Carrera 9 a 
memorable one."

"Bogotá has gone cocktail crazy. 
Mixologists from San Francisco, New 
York and elsewhere are designing 
menus around the city, complementing 
the skills of local bartenders who reach 
deep into Colombia’s astounding array 
of local ingredients for inspiration. 
Charming Huerta Bar Coctelería 
Artesanal, in the tony Quinta Camacho, 
has a handful of menus: a seasonal 
menu, a menu of fruitier drinks and one 
that focuses on more alcohol-forward 
concoctions. Enthusiastic bartenders 
tout the virtues of purple cucumber, 
shiitake mushroom elixir and 
eucalyptus-infused vermouth; try telling 
them what you usually like and give 
them free rein."

Carrera 14 #83-4, Bogotá Calle 79b #7-12, Bogotá Carrera 9 #75-70, Bogotá Calle 69a #10-15, Bogotá

Website Website Website Website

https://www.vogue.com/article/restaurants-to-try-in-bogota-colombia
https://www.lonelyplanet.com/colombia/bogota/nightlife/bistro-el-bandido/a/poi-dri/1497731/363308
https://www.afar.com/places/harry-sasson-bogota
https://www.nytimes.com/2018/12/27/travel/what-to-do-in-bogota.html
https://www.rpmrecords.co
http://www.elbandidobistro.com/es
http://www.harrysasson.com
http://www.huertabar.com


Anna's Bogotá Folio - Eat and Drink (cont.)

Abasto El Chato Mini Mal Leo
Restaurant Restaurant Restaurant Restaurant

On the Grid says: Fodor's says: Eater says: Eater says:

"A place that feels right out of the local 
market, Abasto is probably the best 
place to go for breakfast in Bogotá. 
They have a large variety of regional 
plates, including different kinds of 
Arepas, specially try the "guajira", 
"arepa de huevo" and "arepa de mote 
con chorizo". Everything feels freshly 
prepared and delicious, they also have a 
local shop with souvenirs and different 
things for your pantry. They serve lunch 
and dinner too, you can start off with 
some "empanadas" and then go for the 
roast chicken, it is incredible (and try the 
other plates in the menu too). This is the 
place to go contemporary local on busy 
Bogota."

"Chefs José Barbosa and Álvaro Clavijo 
are the driving forces behind one of 
Bogotá's standout restaurants that 
seamlessly blends Colombian products 
and creole flavors with avant-garde 
techniques. You may be welcomed with 
chicharron–-the much-loved thick-cut 
fried bacon that's served with 
dehydrated cilantro, candied lime, and 
charcoaled chili–-which sets the tone for 
a menu that features both meat-based 
and vegetarian dishes. Be sure to save 
space for the delicate and masterfully 
presented desserts. The space is 
comfortably cool, with plenty of 
exposed brick and greenery creating a 
decor that's balanced between retro 
and modern."

"On a curvy street in the Chapinero 
neighborhood, this welcoming 
restaurant is one of the pioneers of the 
new Colombian food movement, with 
dishes inspired by the diverse regions of 
Colombia from the Amazonas to the 
Pacific coast. Chefs Eduardo Martínez 
and Antonuela Ariza are passionate 
about rediscovering and promoting 
national ingredients, and showcasing 
them in creative dishes like shrimp in a 
passionfruit chile sauce with coconut 
rice, and octopus, calamari, and shrimp 
in a coconut milk curry with the 
chocolaty cupuaçu fruit."

"Don’t leave Bogotá without dining at 
Leo, which is run by — and named for 
— one the country’s most celebrated 
chefs. Leonor Espinosa’s creativity and 
talent for rescuing forgotten ingredients 
from the country’s remotest areas has 
earned her numerous awards, and her 
skill in the kitchen has solidified her 
status as a pioneer of contemporary 
high-end Colombian cuisine. Leo’s 
tasting menu and its innovative 
fermented beverage and wine pairings 
capture the technique, flavor, history, 
and aesthetic vision for which the 
acclaimed chef is known."

Calle 69a #9-09, Bogotá Calle 65 #3b-76, Bogotá Transversal 4 Bis #57-52, Bogotá Calle 27B #6-75, Bogotá

Website Website Website

https://onthegrid.city/bogot%C3%A1/quinta-camacho/abasto
https://www.fodors.com/world/south-america/colombia/bogota/restaurants/reviews/el-chato-285692940
https://www.eater.com/maps/best-bogota-restaurants
https://www.eater.com/maps/best-bogota-restaurants
http://www.restaurantelchato.com/
https://mini-mal.org/
http://restauranteleo.com


Anna's Bogotá Folio - Eat and Drink (cont.)

Agave Azul Prudencia Andrés Carne de Res
Restaurant Restaurant Food Market

Lonely Planet says: Lonely Planet says: CN Traveler says:

"This outstanding restaurant is a trip, 
both literally and figuratively, through 
truly authentic Mexican cuisine by way 
of Chicago, New York and Oaxaca. Chef 
Tatiana Navarro has no set menu – just 
a daily open-ended tasting menu – and 
no sign. Agave Azul is hidden inside a 
residential La Macarena home, offering 
a handful of tables and highly 
personalized service. Advance 
reservations essential. Once you're 
inside, a culinary coup awaits: 
possibilities include slow-braised Jalisco 
short ribs with chile ancho, habanero-
laced ceviche with passionfruit 
reduction or mini carnitas sandwiches 
with chicharones (pork cracklings). Even 
the simple things (guacamole) are done 
well, and there's always a surprise 
among the seven courses. Chase the 
meal with outstanding chipotle 
margaritas – surely Colombia's best – 
and you've reached nirvana cocina 
mexicana."

Reservations via phone only: +57 315-
277-0329

"This doozy of dining and design is run 
by Colombian-American husband-and-
wife team Mario and Meghan. The sunlit 
canopy, an unorthodox marriage of 
bamboo and steel designed by noted 
architect Simón Vélez, is a striking 
setting for the weekly changing four-
course menus (vegetarian or non), 
forged with local ingredients and an 
often wood-fired international flair. 
Menus are never repeated, but 
vegetarian dishes have included wood-
braised fennel and zucchini with saffron 
and tomato, polenta and fresh-cured 
buffalo mozzarella; proteins have 
ranged from Jamaican-spiced pulled 
pork to pastrami rib-eye steaks. 
Desserts, such as the one combining 
white-chocolate mousse, organic honey 
and peanut butter, leave the sweetest of 
aftertastes."

"Located in Chía, a 45-minute car ride 
from central Bogotá, Andrés Carne de 
Res is a sprawling 2.76 square mile 
restaurant that encompasses 11 dining 
areas, two dance floors, more than five 
kitchens, and a climbing wall. It draws 
hundreds, if not thousands, of people a 
night. "You drive 45 minutes outside of 
the city and you are thinking, What kind 
of restaurant is this?" says chef David 
Myers, of LA's Hinoki & The Bird and 
Comme Ça in Las Vegas. "It is really out 
in the country, a single-lane road leads 
there. Then you see this long line of cars 
and everybody is going to this 
restaurant, I mean everybody. The party 
from Bogota has moved outside the city 
to the country; it is the place to go."

Carrera 3A #26B-52, Bogotá Carrera 2 #11-34, Bogotá Calle 3 #11A-56, Chía

Website Website Website

https://www.lonelyplanet.com/colombia/bogota/restaurants/agave-azul/a/poi-eat/1302838/363308
https://www.lonelyplanet.com/colombia/bogota/restaurants/prudencia/a/poi-eat/1581859/363308
https://www.cntraveler.com/galleries/2013-07-21/bogota-colombia-hot-spot-andres-carne-de-res
http://restauranteagaveazul.blogspot.com/
http://www.prudencia.net
http://www.andrescarnederes.com/andres-carne-de-res


Anna's Bogotá Folio - See and Do

Museo Botero Gold Museum (Museo del Oro) Bogota Graffiti Tour Casa Museo Quinta de Bolívar
Museum / Art Gallery Museum / Art Gallery Sightseeing Museum / Art Gallery

Lonely Planet says: Fodor's says: Culture Trip says: Lonely Planet says:

"Even if you've never heard of Fernando 
Botero, you'll probably recognize some 
of his highly distinctive paintings of 
oversized (read: chubby) characters, 
including dodgy dictators, fleet-footed 
dancers, dogs and birds. Colombia’s 
most famous living artist is also a prolific 
sculptor and his curvaceous bronze 
statues display equally generous girth. 
The museum, which belongs to the 
Banco de la República de Colombia, 
was founded in 2000 when Botero 
donated more than 100 of his own 
works, along with 85 from his personal 
collection of other artists' work – a haul 
that includes pieces by Picasso, Monet, 
Matisse and Klimt. The painter curated 
the museum himself. Botero paintings 
to look out for include a parody of Di 
Vinci’s Mona Lisa (1978), the 
wonderfully intimate Pareja Bailando 
(1987) and the haunting studies of 
Colombia’s drug-cartel violence in the 
1980s and '90s. Audio guides 
(COP$10,000) in English, French and 
Spanish are available from the museum 
complex's main entrance on Calle 11. 
Other than that, there’s no cost."

"Bogotá's phenomenal Gold Museum 
contains an astounding collection of 
pre-Hispanic Colombian artifacts, with 
more than 34,000 gold pieces (in weight 
alone worth $200 million) and more 
than 20,000 ceramics, textiles, and 
semiprecious stones. The pieces on 
display represent more than 2,500 years 
of civilizations including the Musica, 
Nariño, Calima, Tairona, and Siní. There 
are four permanent exhibitions that take 
visitors through ancient metallurgical 
technique and the ceremonial, political, 
and religious uses of gold in pre-
Hispanic society, as well as providing 
insight into a culture informed by a 
unique mythology and cosmology. Most 
of the gold is in the guarded top-floor 
gallery, along with the largest uncut 
emerald in the world. All the exhibitions 
are bilingual, and free English tours are 
available Tuesday through Saturday at 
11 am and 4 pm; entry to the museum is 
free on Sunday—and it gets crowded."

"The Bogotá Graffiti Tour was 
established by street artists and is still 
being run by them today: all the tour 
guides are street artists and experts in 
the city’s art culture. This walking tour 
takes place around the La Candelaria or 
Downtown district of Bogotá and starts 
from the Parque de Los Periodistas, 
every day between 10AM–12:30PM and 
again at 2PM until 4:30PM. This tour 
aims to give individuals an insight into 
the different street artists who currently 
or have previously operated in Bogotá, 
as well as explaining the politics and 
stories behind individual art pieces. The 
Bogotá Graffiti tour doubles as a city 
tour, with the guides giving individuals 
useful tips for traveling around the city, 
nightlife guides, restaurant 
recommendations and answering any 
questions about the city. The tour is 
funded entirely by donations – they ask 
for between COP20,000 and COP30,
000 (around US$15 to US$20). The 
Bogotá Graffiti tour has solely English 
tour guides, but private tours in Spanish 
and German can be arranged. More 
information can be found on their 
website."

"Bringing a bit of the country into the 
middle of high-rise Bogotá, this lovely 
historic home–museum is set in a 
garden at the foot of the Cerro de 
Monserrate. The mansion was built in 
1800 and donated to Simón Bolívar in 
1820 in gratitude for his liberating 
services. Bolívar spent 423 days here 
over nine years. Rooms are filled with 
period pieces, including the liberator's 
sword. Less is said about its later days 
as a psychiatric institution. There are 
English- and Spanish-language audio 
guides for COP$2000, and guided tours 
in English on Wednesday at 11am."

Calle 11 No 4-41, Bogotá Carrera 6 #15-82, Bogotá Parque de Los Periodistas Calle 21 #4-30, Bogotá

Website Website Website Website

https://www.lonelyplanet.com/colombia/bogota/attractions/museo-botero/a/poi-sig/1271049/363308
https://www.fodors.com/world/south-america/colombia/bogota/things-to-do/sights/reviews/museo-de-oro-107100
https://theculturetrip.com/south-america/colombia/articles/the-best-street-art-tours-in-bogota-colombia/
https://www.lonelyplanet.com/colombia/bogota/attractions/casa-museo-quinta-de-bolivar/a/poi-sig/419203/363308
https://www.banrepcultural.org/bogota/museo-botero
https://www.banrepcultural.org/bogota/museo-del-oro
http://bogotagraffiti.com/
http://www.quintadebolivar.gov.co/Paginas/default.aspx


Anna's Bogotá Folio - See and Do (cont.)

Monserrate Paloquemao Market Calle 79b Salt Cathedral (Catedral de Sal)
Landmark Landmark Sightseeing Landmark

Atlas Obscura says: NY Times says: AFAR says: Goop says:

"The mountaintop Sanctuary of 
Monserrate is a religious building visible 
from much of Bogota. For the people of 
the Colombian capital, few structures 
are more adored or more emblematic of 
the city. In typical colonial fashion, the 
mountaintop was chosen in large part 
due to its existing spiritual significance 
among the indigenous population. For 
many centuries before the arrival of 
Catholicism, the summit of Mount 
Monserrate, which rises to 10,341 feet 
(3,152 m) above sea level, was 
venerated by indigenous peoples of the 
region, most significantly the Muisca, 
who called the mountain quijicha caca, 
meaning “grandmother’s foot.” Once 
Catholicism had claimed the site, it 
wasn’t long before the sanctuary began 
to expand, and in the following 
decades, a monastery was added. There 
are now three ways to visit the 
Sanctuary of Monserrate. The traditional 
way— and that favored by pilgrims—is 
via a 1.5-mile walk along a trail up the 
side of the mountain from the city. The 
path is open from 5 a.m. to 1 p.m. daily. 
Alternatively, you can take the funicular 
railway, built in 1929, or the teleférico 
(cable car) that began operating in 
1955."

"It’s possible to lose hours wandering 
the paths of Paloquemao: This 
enormous market is lined with stalls 
piled high with colorful and 
extraordinarily varied fruits, and dozens 
of species of potatoes. You can 
breakfast for less than the equivalent of 
$5 on arepas fresh off the grill and 
stuffed with cheese, along with juices 
made from mango, strawberry, lulo and 
many more fruits you’ve never seen or 
heard of before. In between snacking 
and sampling new produce, stock up on 
woven baskets, bird cages and bottles 
of colorful potions for various purposes, 
including attracting money, scaring off 
spirits, securing good luck and raising 
the dead."

"Calle 79b (between Carreras 7a and 
9a) is a favorite Bogotá destination, 
where restaurants, indie galleries, 
design stores, bars, and, above all, 
antiques shops come together. A visit to 
the Zona Rosa isn’t complete without a 
stroll down this street in search of 
treasures and collectibles. Prices can be 
expensive, but some surprise is always 
on sale. At the end of the drag, on the 
corner with Carrera 7a, a prize awaits: El 
Bandido, one of the coolest gin joints in 
the entire capital."

"In the 1930s, miners harvesting salt 
carved a small chapel into the tunnel in 
order to pray before commencing their 
dangerous work. This was the beginning 
of what would eventually become the 
“cathedral” (it’s not the seat of a bishop 
and therefore not officially a cathedral), 
and the original tunnel is now a massive 
underground gathering place. There are 
numerous chapels and giant man-made 
salt crucifixes. The modern addition of 
purple lighting may seem more hellish 
than heavenly (or at least reminiscent of 
a nightclub), but the trippy color 
somehow suits the underground setting. 
Adding to the unusual experience, 
guides often invite visitors to lick the 
walls in order to taste the salt, which is 
over 135 million years old. Getting here 
is a breeze. Ask your hotel’s concierge 
to book a driver or jump on one of the 
public buses that go to Zipaquirá. The 
cathedral is a short walk from the center 
of town."

Monserrate Calle 19 #25-04, Bogotá Calle 79b, Bogotá Parque De La Sal, Zipaquirá

Website Website

https://www.atlasobscura.com/places/sanctuary-of-monserrate
https://www.nytimes.com/2018/12/27/travel/what-to-do-in-bogota.html
https://www.afar.com/places/zona-t-bogota
https://goop.com/travel/experiences/4-salt-centric-travel-destinations/
https://www.plazadepaloquemao.com/
http://www.catedraldesal.gov.co

