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Cartagena

 The different and fun way to experience the 
culture and the lifestyle of Cartagena while 

experiencing the delicious flavors of its cuisine. 
Our walks takes between 3 or 8 hours and are 
designed to provide great experiences and full 
of good taste in the company of local people. 

Each walk offers the possibility to admire 
emblematic places with culinary crafts served 
in charming little streets or restaurants whose 

new flavors are part of the increasingly 
admired local cuisine.

¿What is a gastronomic tour?



 Funny people of all ages who come to visit or 
want a different look for their cities, eager to 

include new imperative on its agenda or 
people looking for contacts, friends, business 
gastronomic curious and of course, have a 

good time.

The opportunity to discover the attractive of 
each destiny with periodic stops in 2 or more 

places to degustate drinks and delicious 
plates that will complement your trip to a 

complete meal.

¿Who walk in a gastronomic tour?

¿What you find in our gastronomic tours?



1. We explore the culture, unmissable places 
and flavors that define our neighborhoods 

and cities with expert local touch.
2. We guide each ride bailing fascinating 

details behind the story and places, spiced 
with recipes, live elaborations and culinary 
secrets that have spoken in Spanish and 

English simultaneously.
3. We encourage encounters with culinary 

artisans to share with us the magic they keep 
in their kitchens.

4. We optimize budgets. Our tours combine 
sightseeing night and full dinner for the price 
they normally pay for price of one of them.
5. We opened the door to new friendships, 
business contacts or your own ventures.

Gastronomic tours ensure necessary 
information, complete meals and 

extraordinary experiences.

¿Why walk with us?



“The Garcia Marquez literary menu” is a 
gastronomic tour in Cartagena de Indias 

serving dishes and drinks that the charac-
ters of the writer Gabriel García Marquez 
tasted in his books while is highlighting 
the traditional cuisine of the Colombian 

Caribbean and the office of those who are 
custodians of such ancestral knowledge.

What we will find?
• Taste dishes in 3 hours and scenarios that 
inspired the work of Gabriel García Marquez 
touring 9 of his must-see places in Cartagena 

de Indias.
• Taste in 6 stops and five snack next to the 

same food that Gabo served to his characters 
trough delicious passages from his book and 

discover the mestizo history behind the 
traditional cuisine of the Colombia Caribbean.
• Delight yourself talking in the middle of a city 
of nearly 500 years with the guardians who 
keeps their gastronomic treasure and take 

home their stories and recipes.

Garcia Marquez Literary Menu

From the letters to the flavors 
of the Colombian Caribbean



Menu: Traditional cuisine of the 
Colombian Caribbean.

When: We wandered from Monday to Friday.

What includes:
• Food Concierge

• Walk for 9 unmissable Gabriel Garcia
 Marquez places in the historic center.

• 5 snacks
• Pack of amenities that includes antibacterial 

and dry wipes.
• Water bottle.

All the experiences, food and drinks are 
included. Alcoholic drinks can be replaced.

IMPORTANT: The above services are part of 
the snacks, cocktail and dinner extensions. 
They are not included in the Deluxe, Coffee 

and restaurant options.
Extensions:

• Snacks ref.: + 2 snacks + Walk for the 3 
must-see Garcia Marquez places in the old 

city + panoramic visit to Garcia Marquez 
house.

• Cocktail Ref.: + 2 snacks +Cocktail + Walk 
for the 3 must-see Garcia Marquez places in 

the old city + panoramic visit to Garcia 
Marquez house.

• Dinner Ref.: 2 snacks + dinner with 2 setps 
menu + Walk for the must-see Garcia 

Marquez places in the old city panoramic visit 
to Garcia Marquez house.

Other options: Doesn´t apply, Cocktail or 
Dinner. Each option only includes the stops, 
menu and specified services in each one.



• Delux Ref.: Food Concierge + Walk for the 
3 must-see Garcia Marquez places in the old 

city + Dinner with 3 steps menu + glass of 
wine + Coffee + Cocktail + Snack bar.

• Coffee Ref: Food Concierge + Walk for the 
9 must-see Garcia Marquez places in the old 
city + 4 snacks + Colombian coffee tasting.

• Restaurants Ref.: Food Concierge + Walk 
for the 6 must-see Garcia Marquez places in 

the old city + 4 steps menu distribute in 4 
restaurants: Entree, main course, dessert and 

cocktail.

When:
• Shared: Insignia Ref. walks on Tuesday and 

thursday, 4:00 p.m.
• Privates: It can be requested from Mon-Sat 
as references. Pax srcharge applies per 20% 

Ref. Insignia group pax – 10.
• Time: All the references starts at 4:00 p.m. 
except for Ref. Deluxe that begining at 7:30 

p.m.
• ¿How much it takes?: Between 2-4 Hours 

according to the select reference.
• Meeting point: The meeting point will be 
reported according to the purchase of the 

select ride.
• ¿How can take it?: All the references allow 
people older over 12 years old, except for the 
Deluxe reference that requires compliance 
with the minimum legal age in Colombia 
equivalent to 18 years old. Drinks without 

alcohol applies for people younger than 18 
years old.

• Capacity: Until 20 people per group. 
• Languages: Available in English and Spanish. 

Other languages may be requested for an 
extra charge for groups with more than 10 

people.

• What to wear? Comfortable clothes and 
shoes. We recomment the use of hat or 

sunscreen if the weather suggests. Deluxe 
Ref. And Restaurants Ref. suggests wearing 
casual attire. Also we walk in the rain. Cap will 

be provided.



Clock Tower: Meeting Point
We start at the clock tower, the first place 
García Márquez saw when arriving at and 

where 60 years ago it is located in “la Librería 
Los Mártires”, a literary paradise where it is 
common to find some of the first editions of 
his books. At that point we welcome and 

explain how the tour will be developed, walk 
to the next stop

1. Portal de los Dulces: “Diosa Coronada” 
Candies.

We recreate the adventure of Fermina Daza 
through the old Portal of the scribes in the 

scenario where now a day the candies with 
which she fell in love, the fateful day she 

decided not to love more Florentino Ariza are 
sold. In this stop Mercedes will share the 

origin of her office, at the same time the tourist 
can enjoy the same candy that Gabo 

mentioned in the passage of “La desilución”. 
Walk to the next stop.

2. Plaza de San Pedro: The legacy of Africa.
The happy black ladies with colored rags that 

Gabo introduced us in “El Amor en los 
Tiempos Del Cólera” to taste the pineapple 

skewered in their knife and tell us in the slave 
defender square, Africa made gift to the 

cuisine of our Caribbean. 
Walk to the next stop.

Stops Description



3. Plaza de Bolívar: Juvenal Urbino´s 
Lemonade.

At this stop we refresh with Juvenal Uribno 
style lemonade from the same place where 
he celebrated the saddest day of his happy 

life. Walk to the next stop.

4. Plaza de la Proclamación: The Origin.
In the middle of confusion of the rowdy crowd 
that always lives in the streets of Cartagena 
and Gabo mentioned in “La mamá Grande” 

funeral, we surrender to one of our 
indigenous heritage: el bollo. Piedad tell us 
the recipe and the beginnings of a tradition 
that has been in her family more years tan 

she has of life. Walk to the next stop.

5. Calle Portocarrero: The Macondo´s 
orchard.

A settlement in the historic center with airs of 
public market is the scenario to see, smell, 

touch and taste (if you dare!)Vegetables that 
were born in Ursula Iguarán garden. 

Imaginary journey by the rich agriculture with 
which the Colombian Caribbean menu was 

fired. Walk to the next stop.

6. Calle de las Carretas: Capitán de Rio fried 
plantains.

Discover the secret that keep the fried 
plantains Caribbean that sullied the reputation 
of the captains of river the day when one got 

fried plantains whole in the mouth and 
chewed with a wild delight against the 

haunting look of Fermina and Florentino. A 
stop to violate all rules of civility and take the 

recipe home. End of the ride.



Get Away! 10 jewels of the 
Cartagenera kitchen waiting.

Fascinating legacy lived and eaten in every 
street of the old town where small stalls where 

artisans hawking culinary pride of heritage 
that abound.

Walk and reveals seven paradises of Street 
food, unnoticed by outsiders but of worship for 

locals. Be tempted at every stop with the 
original versions of the recipes that have 

inspired the new Colombian cuisine and live 
with us unhurried life in a têteà-tête with 
Caribbean cuisine made in Cartagena.

Menu: traditional cartagenera cuisine.
What Includes:

• Food Concierge
• Walk for 10 unmissable places in the historic 

center.
• Welcome Beer.

• 10 delight of street food.
• Cooks fritters class guided by traditional 

natives (optional extra)
• Meet & Greet with traditional cheffs.

• Bag of amenities that includes antibacterial y 
dry wipes.

• Water bottle.

Cartagena street food



All snacks including amount to a full meal for 
one person. The menu is generous, we 

recommend a light lunch. All experiences, 
meals and drinks are included. Alcoholic 

drinks can be replaced. It does not include 
transportation or services not specified.

When:
• Share: We walk Monday, Wednesday and 
Friday, 4:00 p.m. Does not apply with kitchen 

class. 
• Privates: It can be requested from M-St in 

time between 2-5pm and St-Sn in groups with 
more than 10 people. Private groups may 

request the kind of fritters applying the 
appropriate fee.

• How much it takes: 2-3 Hours (with no 
class), 3-4 Hours (with class).

• Meeting Point: Historic center.
• Who can take It: Older than 12 years old.

Languages: Available in English and Spanish. 
Other languages may be requested with 

surcharges.
• Travel distance: 1 Km with 7 stops.

What to wear: Comfortable clothes and shoes 
for walk. We recommend the use of hat and 

sunscreen.
• Weather: We also walk in rainy days. Caps 

will be provided.



10 to discover the most seductive spots in 
the Colombian market square Anthony 

Bourdain Enthralled.

Menu: Traditional Cartagenera cuisine.

What we will find?
• Anatomy of Cartagenera cuisine in 10 secret 

addresses. It includes stops in positions of 
fruits, vegetables, tubers, herbs, dairy, pasta, 

fish spices and seafood.
• Delight of native fruits.

• Traditional lunch in the same place were 
lunched Anthony Bourdain for his program 

“No reservations” of travel channel.
• Strong sea food dish (rice or stew)

• Drink: Guarapo (Panela lemonade).
• Meet & Greets con Chef’s, producers and 

proprietary.

What includes: Food Concierge + Transport 
Hotel-Bazurto-Hotel + Amenity Kit + Water 
Bottle+ Delight of fruits + Lunch + Meet & 

Greets con Chef and proprietary. 
All experiences, meals and drinks are 
included. The menu is generous, we 

recommend a light lunch.

Bazurto foodies club



When:
• Shared: We walk in Tuesday, Thursday and 

Sunday, 10:00 a.m. Does not include 
transport.

• Private: May be requested from Monday to 
Sunday. Includes transport.
• Time: Starts at 10:00 a.m.

• How much it takes: 3-4 Hours.
• How can take it: People older than 15 

years old.
• Capacity: 8 people per walk. 

• Languages: Available in English and 
Spanish. Other languages may be requested 

with surcharge.
• Travel distance: -1Km con 8 stops.

• What to wear: Comfortable clothes and 
shoes to walk. We recommend a hat, slip 

closed shoes and plenty of sunscreen.
• Weather: We also walk in rainy days. 

Caps will be provided.



The journey to the ingredient promises 
more than fresh fish.

People and centuries of traditions vibrate 
in the most famous center of the 

Colombian Caribbean.

Welcome to Bazurto! 
The party is on the plate.

Menu: Traditional Cartagenero cuisine.
What we will find in Bazurto:

• Anatomy of Cartagenera cuisine in 10 secret 
addresses. It includes stops in positions of fruit, 

vegetables, tubers, herbs, dairy, pasta, fish, 
spices and seafood.

• Delight of native fruits.
• Meet & Greets con Chef y proprietary.
What we will find in the cuisine class:

• Welcome drink.
•  Class with traditional cook.

• Participation in the whole process of prepa-
ring the lunch: 2-step menu (starter, main 

course) and drink.
• Stater: Arepa de huevo

• Main course: Fish stew, coconut rice, fried 
plantains and salad.

• Drink: Native fruits juice (tamarindo, corozo, 
guayaba agria, zapote, níspero) or Lemonade.

 • Delight of traditional candies.
•  Apron for use during class.

Cooking bazurto



What includes: Food Concierge + transports 
Hotel-Bazurto-Hotel + Amenity Kit + Water 

Bottle + Delight of fruits + Class with traditional 
cook + Lunch with 3 steps menu + Meet & 

Greets with chef and propietary. All the 
experiences, foods and drinks are included. 

The menu is generous, we recommend a light 
breakfast.

• When: Monday to Saturday.
• Hour: 8:00 a.m.

• How much it takes: 5-6 Hours.
• Who can take it: older than 15 years.

• Capacity: 8 people per walk. 
• Languages: Available in English and 

spanish. Other languages may be requested 
with surcharge.

• Travel distance: 1 km.
• What to wear: Comfortable clothes and 

shoes to walk. We recommend the use of hat, 
slip closed shoes and plenty of sunscreen.

We also walk in rainy days. 
Cap will be provided.



10 minutes from the historic center a feast of 
authentic cuisine and local Cartegenera life.

Shade patio, Caribean people and good 
seasoning, 

¡Nos vamos pa ĺ barrio!

Menu: Traditional Cartagenera cuisine.

What will we find?
A traditional cook receives us in her home, in 
the neighborhood Torices to prepare some of 
the most famous recipes of the Cartagenera 

cuisine with her family.

Includes:
• Food Concierge

• Transport Hotel-Torices-Hotel. 
Apply for private walks.

• During the transport we will share the history 
of the neighborhood and its iconic characters.
• Welcome with “picada de bollo y guarapo” 

(Panela Lemonade).
• Class step by step with traditional 

cartagenera cook in her yard.
• Participation in all the whole process of 

preparing the lunch: 2 step menu with starter, 
main course and drink.

• Starter: Arepa de huevo
• Main course: Sancocho trifásico or 

“apastelado” rice or fish stew.
• Drink: Native fruit juice (tamarindo, corozo, 
guayaba agria, zapote, níspero) or coconut 

lemonade.

Cooking torices



• Traditional candies.
• Apron for use during the class

All the experiences, meals and drink are 
included. The menu is generous.

When:
• Shared: Classes on Wednesday and Friday, 

10:00 a.m. Does not include transportation.
• Privates: May be requested between 
Monday-Saturday with surcharge per 
passenger, includes transportation.

• Hour: 10:00 a.m.
• How much it takes: 4 Hours

•  Who can take it: Older than 15 years old.
• Capacity: 8 people per class. 

• Languages: Available in English and 
Spanish. Other languages may be requested 

with surcharges.
• What to wear: Comfortable clothes and 

shoes to cook.
•  Weather: We also cook in rainy days.



Menu: Traditional cartagenera cuisine.

What we will find:
• Food Concierge

• Welcome with guarapo (panela lemonade) y 
fried food platter of bollo with cheese and 

suero.
• Tour of the neighboring houses to gather 
ingredients lunch following the traditional 

Somos ángeles round, emerged in the early 
twentieth century.

• Cooking class in wood stove guided by a 
getsemanisense cook, opencast. The group 
participates in the process of preparing lunch: 

Starter, sancocho and drink.
• Starter: Arepa de huevo

• Main Course: Fish stew, rice with coconut, 
fried plantains and salad.

• Drink: Native fruit juice (tamarindo, corozo, 
guayaba agria, zapote, níspero) or lemonade.

• Communal Stew. 5 people from de
 neighborhood are invited per each passenger 

of the group to share the local life style that 
makes Getsemaní a live museumof the 

cartegenidad.
• Traditional candies.

• Enlivened by a Picó of salsa music intalled in 
the Street.

• Beer for drink and share. Each pax is 
assigned to frink 5 beers and 5 to share.

• Apron for use during class

Cooking getsemaní



• All the experiences, meals and drinks are 
included . The dishes prepared in the cooking 
class are suggested and can be replaced by 

other traditional Cartagenera cuisine. 
The menu is generous, we reocmend a light 

breakfast. Does not include trasportation.

When: Saturday, Sundays and Holydays. 

• Hour: 9:00 a.m.
• How much it takes: 6-8 Hours

• Meeting point: The meeting point will be 
informed sending your ticket or voucher, which 

will be required to join the ride.
• Who can take it: Older than 15 years old. 

People younger than 18 receives juices 
instead of beer.

• Capacity: Maximum 25 Pax. 
• Languages: Available in English and 

Spanish. Other languages may be requested 
with surcharges.

• Travel distance: -500m.
• What to wear: Comfortable clothes a shoes 
to walk. We recommend to use a hat, repellent 
and plenty of sunscreen. We also walk in rainy 

days. Caps will be provided.



Fishing, cook and eat: 3 reason to leave 
everything and open a trammel in La 

Boquilla.

Menu: Traditional Cartagenera cuisine.

What we will found:
• Food Concierge native. The walk includes 
second Food Concierge for English speaker 

groups.
• Welcome to La Boquilla with freeze coconut 

water.
•  Ancestral artisanal fishing methods class, 

guided by native fishermen.
• Cut and selection of fish and sellfish guided 

by fishermen.
• Class with traditional cooks in La Boquilla to 

prepare the result of the fishing.
• Participation in the whole process of 

preparing the lunch: menu with starter and 
drink.

• Delight of traditional candies.
• Visit to Juan Polo´s morass.

• Tour for natural magrove tunnels.
All the experiences, meals and drinks are 

included. The menu is generous.

Cooking la boquilla



What includes:
• Food Concierge bilingual Spanish – English 

from Cartagena.
• Food Concierge native in La Boquilla.

• Amenity Kit that includes bag with 
antibacterial y dry wipes.

• Water bottle
• Apron for use during the class.

• All the experiences, meals and drinks are 
included. The menu is generous.

we recommend a light breakfast. Aprons is 
provided for use during class.

• When: Monday through Sunday. 
• Hour: 8:00 a.m.

• How much it takes: 6-7 Hours
• Who can take it: Older than 12 years old.
• Capacity: Maximum 20 people per group. 

• Languages: Available in English and 
Spanish. Other languages may be request with 

surcharge.
• What to wear: Comfortable clothes and 
shoes to walk. We recommend to use hat, 
short pants, diving shoes to participate in 

fishing, repellent and plenty sunscreen. We 
also walk in rainy days, Caps will be provided.



Planda, ngaina, alo, koko, frijó.

5 Keys to go gastronomic safari stories, 
recipes and ingredients that inspired the 

best cookbook in the world * words. Enlists 
the apron and discover why the first free 

people of America is today the new 
paradise for foodies.

*. Best Cookbook of the Year in the Gourmand 
Awards 2014. Edited by Fundación 

Transformemos.

What we will find
• Food Concierge native. The walks includes 
second Food Concierge for English speakers 

groups.
• Welcome to Palenque:

• Greeting in native language. We will practice 
during the ride the use of words I 

Afro - Palenquera related to cooking and 
everyday language.

• The hosts greeted with refreshing Panela 
Lemonade, we will have available for unlimited 

drinking during class.
• Cooking class in wood stove guided by a 

palenquera cook ina private farm to prepare a 
menu of 2 steps take it from the book “Cocina 
Palenquera para el mundo”, selected as the 
best cookbook in The Gourmand Cookbook 

Awards 2014. 

Cooking palenque



• Traditional candies.
• Apron for use during the class

All the experiences, meals and drink are 
included. The menu is generous.

When:
• Shared: Classes on Wednesday and Friday, 

10:00 a.m. Does not include transportation.
• Privates: May be requested between 
Monday-Saturday with surcharge per 
passenger, includes transportation.

• Hour: 10:00 a.m.
• How much it takes: 4 Hours

•  Who can take it: Older than 15 years old.
• Capacity: 8 people per class. 

• Languages: Available in English and 
Spanish. Other languages may be requested 

with surcharges.
• What to wear: Comfortable clothes and 

shoes to cook.
•  Weather: We also cook in rainy days.

El grupo participa en todo el proceso de The 
group participates in the entire process of 

making their own lunch:
• Starter: Cat́ s head(mash prepared with 

yellow and Green banana)
• Main course: Chicken soup + coconut rice 

with black beans, stewed chicken, fried 
plantains and avocado salad.

• Drink: Native fruit juice.
•  Lunch enlivened by a Palenquero singer.

At dessert time: Meet & Greet with traditional 
cook to taste the recipe that she learned to 

read and write, included in the book “Cocina 
Palenquera para el mundo”, published by the 

Fundación Transformemos.

What we will find in the town
•  Meet & Greet older adults to discover details 
of the culture that made Palenque in Intangible 
Heritage. During the conversation we discuss 
issues related to the funeral rites of Lunbalú 

and Kuagros.
•  Meet & Greet with Young palenqueras to 

admire the traditional hairstyles and 
understand the importance of hair played for 

their ancestors in building their recipes and the 
way to freedom.

•  During the experiences we make a 
panoramic tour of the square, the kazariambe, 
the Tronconá neighborhood, the tourist center 

and Benkos Bioho sculpture.
•  Drums workshop with traditional musician 

Palenquero.
•  Farewell with traditional candies.



 What includes:
• Food Concierge bilingual Spanish – English 

from Cartagena.
• Food Concierge Spanish native – Afro 

language -Palenquera in Palenque
• Transportation Hotel – Palenque – Hotel

• Amenity Kit that includes bag with 
antibacterial and dry wipes.

• Water Bottle
• Apron for use during class.

All the experiences, meals and drinks are 
included. The menu is generous, we 

recommend a light breakfast. Aprons will be 
provided for use during the class.
• When: Monday through Sunday. 

• Hour: Pick up 8:30 a.m.
• How much it takes: 5-6 Hours in Palenque. 

1h 30min approx. x each travel.
• Who can take it: Older than 15 years old.
• Capacity: Maximum 20 people per group. 

• Languages: Available in English and 
Spanish. Other languages may be request 

with surcharge.
• Travel distance: 1 Km.

• What to wear: Clothing and comfortable 
walking shoes slip and cooking. 

We recommend a hat, insect repellent and 
plenty of sunscreen.

• Weather: We also walk in rainy days. 
Caps will be provided.
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