
HOTEL BOGOTÁ REGENCY

Bacci 
RESTAURAN TE 



$18.000
Finas lonjas de queso mozarella y tomates bañados en salsa pesto. 
Se puede servir frio o caliente.

Clásica mezcla de lechugas, anchoas, queso parmesano, pollo y crotones de pan,
 en salsa César.

$27.000

Julianas de mango, pimentones asados, apio y pollo, aderezada con vinagreta de limón.

Champiñones frescos en salsa a base de crema de leche y vino blanco, gratinados 
con queso Gruyere.

$25.000

$15.000

Base de consomé, pollo salteado con cebolla, tomate, ajo, limón, cilantro, ají picante, 
pasta cabello de ángel, decorada con crema de leche.

$16.000

Crema de tomates frescos, albahaca y queso parmesano.

$20.000

$16.000

Base salsa bechamel, crema de leche, vino blanco y espárragos.

Base salsa bechamel, crema de leche, vino blanco y champiñones frescos.

Entradas 

$16.000



Medallones de lomo fino de res asados a la parrilla.

BEEF STEAK A LA CRIOLLA (250 gr) ........................................................................

COSTILLAS DE CERDO EN SALSA BBQ (325 gr) .......................................................
Costillas de cerdo asadas a la plancha, bañadas en salsa BBQ.

ENTRECOT DE RES EN SALSA DE CEBOLLITAS CARAMELIZADAS ...........................

Lomo ancho de res asado a la parrilla  en salsa de cebollitas caramelizadas y 
tomates cherry.

$40.000

$40.000

Lomo fino de res en salsa de carne con tomates, cebolla, ajo y pimentones.

$45.000

BABY BEEF (250 gr) .................................................................................................
Lomo fino de res asado a la parrilla.

$43.000

LOMO DE CERDO AGRIDULCE (200 gr) ...................................................................
Lomo de cerdo a la plancha en reducción de melocotones, cebolla, tocineta,
pimentón y jugo de piña.

$38.000

Lomo fino de res en salsa de carne con champiñones, cebollas encurtidas, tocineta,
pimienta negra, vino tinto y crema de leche.

LOMO DE RES BORGOÑA (200 gr) ............................................................................ $40.000

Lomo fino de res albardado con tocineta, en salsa de carne, vino tinto y champiñones.
FILET MIGNON (200 gr) ............................................................................................ $45.000

Platos Fuertes 

LOMO GRILLÉ (200 gr) .............................................................................................

Medallones de lomo fino de res en salsa de carne, pimientos, vino tinto y 
crema de leche.

LOMO TRES PIMIENTAS (200 gr).............................................................................

$38.000

$40.000



ARROZ FRITO AL WOK .............................................................................................

Arroz frito en aceite de ajonjolí, pechuga de pollo en brunoise, pimentones, suchini, 
zanahoria, brócoli y apio, preparados al wok con salsa de soya.

ARROZ FRUTOS DEL MAR .........................................................................................

Arroz frito en aceite de ajonjolí, camarones, anillos de calamar, brocoli, pimentones, 
raíces chinas, zanahoria, preparados al wok con salsa de pescado y salsa de soya.

ARROZ FRUTOS DE LA TIERRA .................................................................................

Arroz frito, pechuga de pollo, lomo de cerdo en julianas, tortilla de huevo, brócoli, 
pimentones,raíces chinas, zanahoria, suchini y apio, preparados al wok con salsa de 
soya y  salsa Thai.

Pechuga de pollo cubierta con reducción de vino tinto con uvas frescas y 
pimienta rosada.

Dos pierna pernil de pollo deshuesadas asadas a la parrilla, con espejo de salsa de 
queso azul, aceitunas, pimentón y espinacas.

Filete de pechuga de pollo asada a la plancha.

Filete de pechuga de pollo con salsa curry, crema de leche y manzanas verdes frescas.

$35.000

$40.000

$40.000

ARROCES 

$34.000

$40.000

$32.000

Platos Fuertes 

$37.000



Filete de salmón asado a la plancha, con salsa marinera, romero y vino blanco.
$48.000

Róbalo y  trucha a la plancha con salsa de camarones.
$50.000

RÓBALO GRILLÉ  (200 gr) ........................................................................................ $40.000
Filete de róbalo asado a la plancha con finas hierbas.

RÓBALO EN SALSA DE ANÍS (200 Ggr) .................................................................... $40.000
Filete de róbalo asado a la plancha en salsa de anís.

TRUCHA DE LA CASA ...............................................................................................
Trucha asada a la plancha con espejo de salsa de queso azul, pimentón, espinacas
 y aceitunas.

TRUCHA EN SALSA DE ALCAPARRAS ......................................................................
Filete de trucha asada a la plancha en salsa de alcaparras.

$40.000

$40.000

JAIBA AL GRATIN ...................................................................................................
Dos unidades de jaiba gratinada, sobre una cama de arroz con champiñones y queso
parmesano, servidas con vegetales calientes.

$45.000

BASTONES DE YUCA FRITOS 

Platos Fuertes 

ACOMPAÑAMIENTOS 
DOS OPCIONES PARA ESCOGER 



SPAGHETTI / FETTUCCINE

Bañados en salsa marinera, con camarones, mejillones y palmitos de cangrejo

Salsa a base de tomates frescos, carne y vino tinto, cubiertos de queso parmesano
y mozzarella.

Salsa a base de tomates frescos, anchoas, aceitunas negras, vino tinto, albahaca 
y guindilla.

CARBONARA  ....................................................................................................................
Salsa  bechamel, tocineta, queso parmesano y pimienta negra en vino blanco.

PUTANESCA  ....................................................................................................................
Salsa a base de tomates frescos, aceitunas negras, aceitunas verdes, alcaparras, 
guindillas, anchoas, vino tinto  y queso parmesano.

AMATRICIANA  ..................................................................................................................
Salsa a base de tomates frescos, tocineta, vino tinto, queso mozzarella y queso parmesano.

Carne, jamón, queso, tocineta, pepinillo, lechuga y tomate.

Brocheta de pechuga de pollo en brunoise, cebolla y pimentón.

Platos Fuertes 

$38.000

$30.000

$30.000

$30.000

$30.000

$30.000

$32.000

$32.000

$32.000

NUGGETS DE POLLO ( 6 unidades) ..................................................................................



Fresa, vainilla, chocolate.

Brevas en almíbar, acompañadas de dulce de leche.

Helado de vainilla, duraznos en almíbar, bañados en salsa de agráz.

Torta negra al vino con almendras, bañada en salsa de agráz.

$8.000

$8.000

$8.000

$8.000

Con gas o sin gas

$10.000

$12.000

$  7.000

$  7.000

$10.000

STELLA ARTOIS  .......................................................................................................

CLUB COLOMBIA .......................................................................................................

ÁGUILA ......................................................................................................................

CORONA ....................................................................................................................

HEINEKEN .................................................................................................................

ARTESANAL ..............................................................................................................

CERVEZAS

$10.000

$10.000

$10.000
$10.000

$12.000
$18.000

COPA DE VINO .........................................................................................................

VINO DE LA CASA ....................................................................................................
$20.000

$80.000

Postres y Bebidas

GASEOSAS



Bacci 
RESTAURAN TE 

LUNES A SÁBADO 
6:00 A.M. - 10:00 P.M.

HORARIOS DE ATENCIÓN

DOMINGOS
6:00 A.M. - 2:00 P.M.

WWW.HOTELREGENCY.COM.CO

@hotelesregency 



HOTEL BOGOTÁ REGENCY

Bacci 
RESTAURAN TE 



HOT APPETIZERS

$18.000
Thin slices of mozzarella cheese and tomatoes bathed in pesto sauce. 
It can be served cold or hot.

Classic mix of lettuce, anchovies, Parmesan cheese, chicken and croutons
in a Cesar sauce.

$27.000

Julienned mango, roasted peppers, celery and chicken ,seasoned with lemon vinaigrette.

Fresh mushrooms in a sauce based on milk cream and white wine, gratin with 
Gruyère cheese.

$25.000

$15.000

Consommé base, chicken sautéed with onion, tomato, garlic, lemon, coriander, 
chillies pepper, noodles, decorated with milk cream

$16.000

Cream of fresh tomatoes, basil and Parmesan cheese.

$20.000

$16.000

Base bechamel sauce, milk cream, white wine and asparagus.

Base bechamel sauce, milk cream, white wine and fresh mushrooms.

Appetizers

$16.000

TOMATO AND BASIL MOZZARELLA ...........................................................................

CESAR SALAD ............................................................................................................

MANGO AND CHICKEN SALAD ...................................................................................

COLD APPETIZERS

GRUYERE MUSHROOMS ...........................................................................................

LIMA CHICKEN SOUP ................................................................................................

PARMESAN POMODORO SOUP .................................................................................

ASPARAGUS CREAM ..................................................................................................

MUSHROOM CREAM .................................................................................................



Grilled beef tenderloin medallions.

CREOLE BEEF STEAK (250 gr)...................................................................................

PORK RIBS IN BBQ SAUCE (325 gr) ..........................................................................

Grilled pork ribs, bathed in BBQ sauce.

BEEF ENTRECÔTE IN CARAMELIZED ONION SAUCE .................................................

Grilled beef tenderloin in caramelized onion and cherry tomato sauce.

$40.000

$40.000

Thin beef tenderloin in meat sauce with tomatoes, onion, garlic and peppers.
$45.000

BABY BEEF (250 gr) .................................................................................................
Grilled tenderloin.

$43.000

SWEET AND SOUR PORK LOIN (200 gr) ..................................................................

Grilled pork loin in a reduction of peaches, onion, bacon, peppers and pineapple juice.

$38.000

Tenderloin of beef in meat sauce with mushrooms, pickled onions, bacon, black 
pepper, red wine and milk cream.

BURGUNDY BEEF TENDERLOIN (200 gr) .................................................................. $40.000

Thin beef tenderloin with bacon, in meat sauce, red wine and mushrooms.
FILET MIGNON (200 gr) ............................................................................................ $45.000

GRILLED LOIN (200 gr).............................................................................................

Beef loin thin medallions in meat sauce, peppers, red wine, milk cream.
THREE PEPPER LOIN (200 gr) ................................................................................

$38.000

$40.000

Main Course

MEATS



WOK FRIED RICE .......................................................................................................

Fried rice in sesame oil, chicken breast in brunoise,peppers, suchini, carrots, broccoli 
and celery, prepared in a wok with soy sauce.

SEAFOOD RICE  ..........................................................................................................

Fried rice in sesame oil, shrimp, squid rings, broccoli, peppers, Chinese roots, carrot,
wok preparations with fish sauce and soy sauce.

FRUITS OF THE EARTH RICE .....................................................................................

Fried rice, chicken breast, julienne pork loin, egg omelette, broccoli, peppers, Chinese
roots, carrot, suchini and celery, prepared in wok with soy sauce and Thai sauce.

Chicken breast covered with red wine in  reduction with fresh grapes and pink pepper.

Two grilled boneless chicken legs with mirrors of blue cheese sauce, olives, 
peppers and spinach.

Grilled breast fillet,

Chicken breast fillet with curry sauce, milk cream and fresh green apples.

$35.000

$40.000

$40.000

RICE

$34.000

$40.000

$32.000

$37.000

Main Course

PINK PEPPER CHICKEN SUPREME (200 gr) ...............................................................

CHICKEN

CHEF STYLE CHICKEN LEGS (310 gr) ........................................................................

GRILLED CHICKEN (200 gr) ........................................................................................

CHICKEN CURRY (200 gr) ..........................................................................................



Grilled salmon fillet, with seafood sauce, rosemary and white wine.

$48.000

Sea bass and grilled trout with shrimp sauce.
$50.000

GRILLE SEA BAS (200 Ggr) ..................................................................................... $40.000
Grilled sea bass fillet with thin herbs.

GRILLE SEA BASS IN ANISE SAUCE (200 gr) ........................................................... $40.000

Grilled sea bass fillet in anise sauce.

HOUSE TROUT .........................................................................................................
Grilled trout with a mirror of blue cheese sauce, peppers, spinach and olives.

TROUT IN CAPERS SAUCE ........................................................................................
Grilled sea bass fillet in anise sauce.

$40.000

$40.000

GRATIN CRAB ............................................................................................................
Two units of gratin crab, on a bed of rice with mushrooms and Parmesan cheese, 
served with hot vegetables.

$45.000

ACCOMPANIMENTS 
CHOOSE TWO OPTIONS:

Main Course

FISH AND SEA FOOD

SALMON WITH ROSEMARY (170 gr) .......................................................................

HOUSE TRILOGY ......................................................................................................

HOT VEGETABLES FRESH VEGETABLES FRENCH FRIES 

POTATO PURÉE FRIED YUCCA WHITE RICE 



SPAGHETTI / FETTUCCINE

Bathed in seafood sauce, with shrimp, mussels and crab sticks.

Sauce based on fresh tomatoes, meat and red wine, covered with Parmesan
cheese and mozzarella.

Sauce based on fresh tomatoes, anchovies, black olives, red wine, basil and chilli.

CARBONARA  ....................................................................................................................

Bechamel sauce, bacon, Parmesan cheese and black pepper in white wine.

PUTANESCA  ....................................................................................................................
Sauce based on fresh tomatoes, black olives, green olives, capers, chillies, anchovies, 
red wine and Parmesan cheese.

AMATRICIANA  ..................................................................................................................

Sauce based on fresh tomatoes, bacon, red wine, mozzarella cheese and Parmesan 
cheese.

Meat, ham, cheese, bacon, pickle, lettuce and tomato.

Chicken breast skewer in brunoise, onion and paprika.

$38.000

$30.000

$30.000

$30.000

$30.000

$30.000

$32.000

$32.000

$32.000

Main Course

FRUITS OF THE SEA ......................................................................................................

BOLOGNESA Y MOZZARELLA ......................................................................................

ALL ARRABIATA ............................................................................................................

Accompaniments French fries, Ice cream, beverage

CHILDREN´S MENU

MINI HAMBURGER (90 gr) .............................................................................................

CHICKEN NUGGETS (6 units) .........................................................................................

CHICKEN SKEWERS (2 units) ..........................................................................................



Strawberry, vanilla, chocolate.

Brevas in syrup, accompanied with sweet milk.

Vanilla ice cream, peaches in syrup, bathed in sour grape juice.

Black cake in wine with almonds, bathed sour grape juice.

$8.000

$8.000

$8.000

$8.000

$10.000

$12.000

$  7.000

$  7.000

$10.000

STELLA ARTOIS  .......................................................................................................

CLUB COLOMBIA .......................................................................................................

ÁGUILA ......................................................................................................................

CORONA ....................................................................................................................

HEINEKEN .................................................................................................................

ARTESANAL ..............................................................................................................

$10.000

$10.000

$10.000

$10.000

$12.000

$18.000

HOUSE WINE GLASS...................................................................................................

HOUSE WINE ..............................................................................................................

$20.000

$80.000

Deserts and Beverage

ICE CREAM.................................................................................................................

BREVAS WITH AREQUIPE...........................................................................................

HOUSE CAKE ............................................................................................................. 

PEACH MELBA............................................................................................................. 

BEVERAGE

NATURAL JUICES IN WATER .....................................................................................
Feijoa, soursop, lulo, blackberry, strawberry, mango and passion fruit.

NATURAL JUICES IN MILK ........................................................................................
Feijoa, soursop, lulo, blackberry, strawberry, mango and passion fruit

SODA.........................................................................................................................

BOTTELD WATER.......................................................................................................

NATURAL LEMONADE / CHERRY ................................................................................

BEERS

WINE
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