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Don	juan	restaurant	cartagena	menu

When	you	stay	in	Colombia	you’d	be	remiss	if	you	didn’t	sample	at	least	some	of	the	local	cuisine.	While	there	are	any	number	of	fine	restaurants	in	Cartagena	featuring	alternatives	(Peruvian,	Asian,	even	Mediterranean	cuisines)	the	true	sole	food	of	Cartagena	is	a	mix	of	Colombian	favorites	and	Caribbean	flair	all	featuring	local	ingredients	fresh
from	the	sea	and	the	fields	overlooking	it.	That’s	what	head	chef	and	owner	Juan	Felipe	Camacho	offers	at	Restaurante	Don	Juan.	Chef	and	Owner	Juan	Felipe	Camacho	isn’t	a	pretentious	man.	His	restaurant	is	clean	and	simplistic	yet	chic	and	trendy.	Chef	Juan	Felipe	knows	that	it’s	what	goes	on	the	plate	that	matters.	He	oversees	the	production	of
everything	in	and	out	of	the	kitchen	and	leads	his	team	in	a	hands-on	fashion	you	don’t	often	witness	outside	of	high-end	fine	dining	restaurants.	Juan	Felipe	is	committed	to	delivering	only	the	freshest	ingredients	with	simple	refinements	that	leave	the	unique	and	authentic	taste	untampered	with.	He	uses	this	elegant	philosophy	to	create	an	exciting
mix	of	Caribbean	foods	in	a	homey	restaurant/bistro	setting	that’s	welcoming	and	comfortable.	In	fact,	Don	Juan	has	used	this	combination	of	commitment	to	great	food	and	a	laid	back	atmosphere	to	build	quite	a	following	of	regular	clientele	including	presidents	and	celebrities	from	all	over	the	world.	While	Don	Juan	specializes	in	seafood	(like	many
of	the	best	restaurants	in	Cartagena)	it	also	offers	unique	beef	and	lamb	dishes	as	well	for	the	carnivore	in	us	all.	Being	so	close	to	the	Caribbean,	the	seafood	at	Don	Juan	is	to	die	for.	Everyday	you’ll	find	fresh	mussels,	prawns,	lobster	and	rabbit	crab	as	well	as	favorite	variations	on	ceviche.	Some	of	the	standouts	include	the	grilled	sea	bass	and	the
pargo	with	shrimp	and	coconut	sauce	and	mashed	yucca.	If	you	are	in	the	mood	for	something	a	little	more	meaty	try	the	lamb	chuleticas	with	yucca	fries	and	artichoke	aioli,	or	the	Wellington	Lomito	with	a	creamy	mushroom	wasabi	sauce.	A	great	suggestion	would	be	to	skip	the	main	meal	altogether	and	grab	a	handful	of	appetizers	to	create	your
own	tour	of	the	menu	and	maximize	the	delights	offered.	Either	way	you	go,	don’t	forget	dessert.	Don	Juan	offers	flambéed	pineapple	cubes	with	rum	and	coconut	milk	ice	cream	and	a	sweet	red	fruit	soup	among	more	decadent	temptations	like	warm	chocolate	cake	and	tres	leches	with	fresh	cream.	Catering,	VIP	Dinners,	and	More	Restaurante	Don
Juan	offers	more	than	just	daily	dining.	It	is	a	full-service	restaurant	offering	catering	for	special	events,	private	VIP	dinners,	and	cooking	classes	which	include	hands-on	instructions	with	one	of	their	chefs	and	dinner	with	Don	Felipe	himself.	Restaurant	Don	Juan	is	located	at	Calle	del	Colegio	#	34-60	in	the	Centro	Histórico	of	Cartagena	de
Indias.You	can	view	the	menu,	contact	the	staff,	and	preview	their	services	online	Reservations:	Contáctenos	para	hacer	su	reserva	+57	(317)	501	14	15	/	+57	(5)	664	38	57	/	+57	(5)	664	36	78	reservas@donjuancartagena.com	Here's	the	situation:	you	have	a	restaurant	where	guests	can	sit	and	eat.	This	is	great,	however,	you	see	an	opportunity	to
make	more	money:	providing	takeout	service	to	your	customers.	Providing	a	takeout	menu	is	a	great	opportunity	to	generate	more	income	while	not	worrying	about	restaurant	capacity	and	hiring	extra	waitstaff.	A	takeout	menu	will	attract	customers	who	love	your	food	but	don't	have	time	to	sit	and	eat,	families	who	want	to	purchase	your	food	and
enjoy	it	at	home,	and	customers	who	want	to	purchase	your	food	for	picnics,	parties	and	other	events.	Plan	the	food	items	that	you	would	like	to	offer	on	your	takeout	menu.	Selecting	a	simple	menu	will	make	order	fulfillment	easy	for	you	and	make	choosing	a	takeout	meal	easy	for	your	guests.	Divide	your	takeout	offerings	into	categories,	should	you
choose	to	do	so.	For	example,	you	could	have	a	category	for	appetizers,	which	could	include	garlic	bread,	french	fries	and	mozzarella	sticks.	Then,	move	on	to	entrees,	sides	and	desserts.	Determine	prices	for	each	menu	item.	Ensure	that	your	pricing	is	consistent.	You	may	want	to	price	items	in	full	dollar	amounts	or	ending	in	50	cents,	or	price	items
ending	with	nine	cents.	For	example,	a	tuna	sandwich	can	be	priced	at	$4.00,	and	fries	can	be	$1.50.	Or,	the	tuna	sandwich	can	be	$3.99	and	the	fries	can	be	$1.49.	Open	Microsoft	Word	(or	other	word-processing	software)	and	begin	a	new	document.	Save	your	document	before	you	begin	entering	any	information.	Save	your	menu	periodically	as	you
create	it.	Create	a	border	for	your	menu.	To	do	this	in	Word	2007,	click	the	"Page	Layout"	tab	and	select	"Page	Borders."	A	simple	border	is	best	so	people	can	focus	on	the	menu	choices,	although	a	border	with	pictures	of	ice	cream	cones	can	be	appropriate	for	a	takeout	ice	cream	shop.	If	you	would	prefer	to	make	your	menu	fancier,	you	can
purchase	pre-printed	stationery	and	print	your	menu	on	the	already	decorated	paper.	Place	a	menu	title	at	the	top	of	your	menu	using	Word	art.	Select	the	"Insert"	tab,	and	select	"WordArt."	Follow	the	prompts	until	you	create	a	header	that	matches	your	restaurant's	attitude	and	theme.	Headers	such	as	"Takeout	Menu"	or	"Casey's	Restaurant
Takeout	Menu"	are	simple,	easy-to-understand	options.	Add	your	restaurant's	logo	to	your	menu.	On	the	"Insert"	tab,	you	will	see	the	option	to	add	a	picture	or	to	add	clip	art.	Choose	the	option	to	add	a	picture,	and	add	the	restaurant's	logo.	In	bold,	type	the	category	header	for	the	first	section	of	your	menu.	Enlarge	the	font	to	at	least	font-size
fourteen.	Center	the	heading,	if	you	choose.	Press	enter	twice.	Type	the	name	of	your	first	menu	item.	Press	tab	repeatedly	to	move	the	cursor	toward	the	right	of	the	page	and	enter	the	price	of	the	item.	Do	the	same	for	all	of	the	other	menu	items	in	this	category.	Enter	the	header	and	menu	items	for	the	remaining	menu	categories.	If	your	menu
continues	onto	a	second	page,	ensure	that	the	second	page	begins	with	a	new	category.	Do	not	begin	a	menu	section	on	one	page	and	continue	it	onto	the	second,	because	restaurant	guests	may	not	realize	that	the	menu	options	continue	on	the	second	page.	If	your	menu	is	two	pages,	ensure	that	your	menu	is	set	to	print	on	the	front	and	back	of	the
same	page.	Select	"Print	Preview"	and	ensure	that	the	menu	fits	well	on	the	desired	number	of	pages.	Make	any	necessary	font	adjustments	to	your	menu	and	save	the	finished	product.	Tips	Be	creative	with	fonts,	font	sizes	and	colors.	Personalize	your	restaurant's	menu	to	fit	the	style	and	personality	that	you	want	your	menu	to	portray.	Ensure	that
your	menu	is	simple	enough	for	customers	to	easily	understand.	Lunes:	12:30-15:00,19:30-23:00	Martes:	12:30-15:00,19:30-23:00	Miércoles:	12:30-15:00,19:30-23:00	Jueves:	12:30-15:00,19:30-23:00	Viernes:	12:30-15:00,19:30-23:00	Sábado:	19:30-23:00	Domingo:	The	ideal	restaurant	menu	offers	a	balance	of	unique	dishes	and	old	favorites.
Consider	the	basic	burger.	You	can	offer	it	in	classic	form—plain	or	with	American	cheese.	You	can	also	offer	a	unique	version,	one	that	fits	with	your	restaurant	theme,	such	as	topping	the	burger	with	guacamole	and	pepper	jack	cheese	in	a	Mexican	restaurant.		But	how	you	present	your	dishes	in	print	can	be	just	as	important	as	what	your	server
delivers	to	your	customers'	tables.	They	have	to	find	that	great	dish	on	your	menu	before	they	can	enjoy	it.	A	great	restaurant	menu	isn't	just	a	list	of	dishes	you	offer.	It	should	be	a	sales	tool.	Depending	on	the	size	of	the	city	or	town	you're	situated	in,	a	customer's	choice	can	come	down	to	your	place	at	one	corner	of	the	block	and	another
establishment	just	two	blocks	over.	Eight	out	of	10	diners	choose	a	restaurant	within	10	minutes	from	home	so	a	good	rule	of	thumb	is	to	know	what	other	restaurants	within	10	minutes	from	your	door	are	doing.	Take	a	little	time	to	find	out	what	those	other	guys	are	up	to	with	their	menus.	You	want	diners	to	come	through	your	door,	not	one	of	the
others.	Assess	prices,	themes,	and	cuisine.	Find	out	when	they	typically	offer	to-die-for	specials.	Then	design	your	menu	to	go	head	to	head	with	theirs...and	win.	Consider	offering	something	they	don't.	Avoid	the	temptation	to	offer	a	huge	selection	of	items	or	you'll	inevitably	be	tossing	food	at	the	end	of	the	night.	Also,	consider	what	your	restaurant
kitchen	is	capable	of	producing.	Are	there	enough	stations	to	offer	grilled	items,	sautéed	dishes,	salads,	soups,	and	baked	goods?	Manageability	also	means	not	overwhelming	your	customers	with	choices.	Too	many	options	can	confuse	people,	or	worse,	it	might	even	subconsciously	stress	them	a	little.	Try	to	keep	your	dishes	to	seven	or	eight	in	each
category	or	section.		Hard-to-read	fonts	and	too	much	text	can	make	it	difficult	for	patrons	to	take	in	a	list	of	your	offerings.	Again,	you	don't	want	to	overwhelm	them.	Keep	your	menu	design	simple	and	avoid	using	too	much	culinary	jargon.	Say	bite-sized	hors	d'oeuvres	rather	than	amuse-bouche.	If	your	restaurant	is	elegant	and	French,	you	can
always	use	the	amuse-bouche	in	the	description,	but	keep	the	item	caption	simple.		A	menu	with	print	so	small	that	it	that	makes	your	diners	squint	is	definitely	a	turnoff,	as	is	one	that's	so	big	it's	clumsy	to	handle.	Studies	have	shown	that	diners	exhibit	some	common	behaviors	when	they're	looking	at	menus.	If	you	place	your	most	expensive,	top-
quality	entree	front	and	center,	they'll	glance	at	that,	then	their	gazes	will	immediately	drop	to	whatever	you've	listed	right	beneath	that	entree,	perhaps	to	something	they	might	more	easily	afford.	This	is	a	good	place	to	put	a	menu	item	that	you	want	to	push,	perhaps	one	that	will	make	you	a	little	money.	It's	more	or	less	what	your	customers	will
see	first.		Diners	aren't	very	inclined	to	look	at	the	back	of	a	menu—not	first,	not	last,	and	sometimes	not	ever.	Don't	hide	the	dishes	you	want	to	push	in	an	area	that's	not	likely	to	be	read.	The	same	rule	applies	to	the	lower-left	corner	of	the	left	side	of	the	page	if	your	menu	is	one	that	opens	up.	These	might	be	good	places	for	kiddie	meals.		And
make	good	use	of	color.	Choose	those	that	have	been	shown	in	studies	to	have	certain	psychological	effects.	Yellow	is	said	to	grab	a	viewer's	attention.	Some	reviews	have	indicated	that	red	makes	a	diner	hungry...and	hungry	is	good.	Blue	is	iffy.	It's	said	to	calm	people	but	you	want	your	guests	to	devour	and	rave	about	your	food	so	you	can	seat	your
next	customers.	You	don't	want	them	sitting	there	idly	picking	at	their	plates	for	hours.	You	might	also	want	to	avoid	the	use	of	columns.	Diners	tend	to	focus	on	price	when	a	menu	is	laid	out	this	way...then	select	the	cheapest	entree	on	the	list.	And	skip	the	dollar	signs.	They	tend	to	have	a	negative	subliminal	effect.	Maybe	your	primo	appetizer	is
Cannelloni	Ala	Milanese.	You	resist	the	temptation	to	put	it	dead	center	of	the	appetizer	page	and	list	it	just	beneath	the	big-ticket	item	you've	placed	there.	OK,	you	have	your	diners'	attention.	Now	what?	Why	would	they	want	to	try	this	dish?	Because	in	addition	to	placing	it	just	so,	you're	going	to	make	it	sound	to-die-for.	Sure,	you	can	say	in	the
description,	"Crepes	filled	with	chicken,	veal,	beef,	ricotta	cheese,	and	spinach.	Topped	with	marinara	sauce."	Or	you	can	mention	that	the	meats	are	freshly	ground.	You	can	say	that	the	crepes	are	"stuffed,"	not	just	filled.	The	sauce	doesn't	just	come	with.	The	crepes	are	glazed	with	it.	Go	ahead,	go	over	the	top.	If	descriptive	writing	isn't	your	thing,
consider	hiring	a	professional	copywriter	to	help	you	with	this	part.	Make	use	of	words	like	"renowned."	If	it's	an	old	family	recipe,	say	so	and	laud	your	grandmother.	If	she	grew	up	in	Philadelphia,	it's	OK	to	tag	the	dish	as	"Philadelphia	Cannelloni."	Studies	have	also	shown	that	regional	references	can	tug	on	a	diner's	interest.		Now	you	must	manage
your	inventory.	No	item	on	your	menu	should	stand	alone.	If	you	offer	a	fresh	lobster	roll,	be	sure	to	include	lobster	in	other	dishes	as	well.	Otherwise,	the	lobster	meat	will	end	up	spoiling	if	you	don’t	sell	any	lobster	rolls,	and	throwing	food	away	in	a	restaurant	kitchen	is	akin	to	throwing	money	away.		Each	item	on	your	restaurant	menu	should	be
priced	to	reflect	its	food	cost,	both	to	keep	profits	up	and	offer	affordable	prices	to	your	customers.	Know	the	actual	amount	it	costs	you	to	make	each	dish.	Pricey	ingredients	like	that	lobster	make	for	a	pricey	menu.	This	suggestion	doesn’t	mean	that	the	food	you	order	should	be	the	cheapest	available	because	the	quality	is	the	most	important	aspect
of	creating	menu	items.	But	you	should	try	to	balance	high	and	low	food	costs	for	a	reasonable	profit	margin.	While	you're	about	setting	prices,	keep	that	pricing	simple.	Some	experts	think	that	people	react	more	favorably	to	$22	than	$21.99.	Others	think	that	$21.99	prompts	diners	into	spending	less,	and	a	Cornell	University	study	found	that
spelling	prices	out	had	a	positive	effect,	prompting	customers	to	spend	more,	as	in	"twenty-two	dollars."	Maybe	they	don't	register	price	when	they	don't	actually	see	numbers.		Nothing	will	bog	a	restaurant	kitchen	down	faster	during	the	dinner	rush	than	complex	menu	items	that	take	a	long	time	to	prepare.	Menu	items	should	be	one	of	two	things:
easy	to	prepare	on	the	spot,	such	as	by	sautéeing	or	grilling,	or	easy	to	prepare	ahead	of	time	and	reheat.	Think	lasagna,	cooked	pasta,	and	prime	rib.	No	menu	should	be	set	in	stone—or	laminated	to	exist	into	perpetuity—ever.	Keep	your	food	costs	in	check	by	updating	your	menu	at	least	once	a	year.	You	don't	have	to	rewrite	the	whole	menu	at
once.	Regular	customers	will	be	disappointed	if	they	come	in	expecting	their	favorites	and	they're	no	longer	on	the	menu.	You	don't	want	that.	Just	make	sure	prices	are	where	they	should	be	and	assess	menu	items	so	that	you	can	nix	any	that	aren’t	selling.	Busy	holidays	like	Mother’s	Day	or	Valentine’s	Day	often	merit	a	special	prix	fixe	menu	to
prevent	the	kitchen	from	being	in	the	weeds	the	entire	night.	A	prix	fixe	menu	limits	the	number	of	items	available	at	a	given	time,	making	it	easier	for	the	kitchen	to	turn	out	a	large	number	of	meals	in	a	short	span.	A	prix	fixe	menu	can	also	act	as	a	great	promotion	during	slow	times.	Special	two-for-one	prix	fixe	menus	or	a	wine-tasting	prix	fixe
menu	can	get	people	through	the	door,	even	during	hard	economic	times.	Have	you	ever	offered	“fresh	muscles”	or	“chicken	and	broccoli	Alfred?"	Have	a	second	or	third	set	of	eyes	check	for	typos	before	you	print	your	menus,	including	your	nightly	specials.		Yes,	there	are	laws	for	menus	in	many	states.	These	"Truth	in	Menu"	statutes	want	you	to	be
very	sure	that	what	you	say	about	an	entree	is	indeed	true.	If	you	want	to	say	that	a	dish	is	"locally	sourced,"	confirm	first	that	it	didn't	actually	come	from	Norway	when	you're	situated	in	New	England.	Another	tricky	phrase	is	"farm-raised."	Don't	say	it	is	if	you're	not	sure.	Resist	the	urge	to	embellish	unless	you	know	you	can	back	up	what	you	say.
This	includes	taking	a	supplier's	word	for	it.	And	if	you	include	photos,	make	very	sure	that	the	entree	you	present	looks	as	advertised.
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