Las Tablas Colombian Steakhouse
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Chicago’s Premier Colombian Steakhouse Since 1991

www.lastablas.com

BYOB OPTION IS FOR WINE ONLY.  
NO OUTSIDE BEER OR LIQOUR IS PERMITTED UNDER ANY CIRCUMSTANCES.  
BYOB is not permitted for select, pre-determined special events such as musical concerts, art exhibitions, or cultural events.  Check www.lastablas.com for special events calendar.

Corkage fee Monday thru Wednesday: FREE (also half price sangria)

Corkage fee Thursday thru Sunday : $8/bottle, $12/oversized, 1.75 Liter bottle.  No box wine permitted.

Under state law, valid I.D. is still required for BYOB

On nights with considerable waits or on special event nights, there is a two hour seating limit.  If this is in effect you will be notified upon being seated.
18% gratuity will be added to parties of six or more

Plate-splitting: $5
Frequently Asked Questions @ Las Tablas:
Q: What does Las Tablas mean?
A:  Tabla is Spanish for board; a wooden board such as the one you are holding or the one on which we serve the majority of our entrees.  This is traditional Colombian food presentation.  All serving boards used here were individually hand-made in Colombia by owner Soraya Suarez’s brothers (as were every single table, chair, and barstool at both locations).
Q:  Where’s the chips and salsa?
A:  At the Mexican restaurant down the street.

Q:  What are the sauces on the table?
A:  The thicker, oil-based sauce is Chimichurri.  A Colombian steak sauce made with green & white onions, parsley, olive oil, salt and pepper.  It is great for chicken, steak or pork.  The thinner sauce is Ají (slightly spicy), made with green and white onions, cilantro, jalapeños, tomato, olive oil, lime juice, salt and pepper.  Used for most appetizers, and also on potato and yuca.  

Q:  What’s yuca?
A:  Cassava in English, Yuca is a root plant like a potato, only tastier.  Related to a yam or a manioc, it is a common side dish all over Latin America and also used in a variety of baked goods.

Q:  What’s up with all the fat people on the walls?
A:  No, that is not what you will look like after eating here.  We promise.  Those are prints of paintings by abstract artist Fernando Botero, Colombia’s most famous artist and sculptor whose unique style has won him fame and recognition the world over. 

Q:  I have a gluten allergy, what items do I need to stay away from?
A:The following items contain wheat flour: Chicken in mushroom sauce Patacon Pisao and Arepa Rellena appetizers, and Pollo Relleno, Lomo de Cerdo Estofado, and Filet Mignon entrées.  Everything else is gluten-free

Q:  What’s the secret to the Sangria?
A:  Very simple.  No Sprite, Orange soda or any other carbonated product….ever.  What do we use instead to give it that subtle sweetness? That’s a secret.
Q:  What’s the best steak here?
A:  The Entraña skirt steak, without a doubt.  If you came here for steak this is the one you want.  Try it alone or in combination with shrimp, chicken, grilled calamari, or grilled baby octopus.
Bebidas
Imported Colombian Fruit Juices                                                                        

Mango, Blackberry, Passion Fruit, Guanabana (soursop), Lulo.  Selection is seasonal, ask your server for available fruits. 4
Las Tablas Limonada






         
Made to order with fresh lime, extremely refreshing. 4
Add a shot and a half of vodka  9                                                                            
Colombian Soft Drinks                                                                                          

Colombiana (orange/champagne flavored soda, most popular Colombian soda)

Manzana (apple-flavored soda). 2
Other soft drinks                                                                                                 

Coca-cola, Diet Coke, Sprite, Ginger Ale, Squirt. 1.5
Beer







 
Corona, Amstel Light, Heineken, Negra Modelo, Modelo Especial, Newcastle, Miller Light, MGD. 4 domestic/ 5 import
Refajo







     
Colombia’s most traditional and widely enjoyed mixed drink.  Combination of light beer and “Colombiana” Colombian soda.  Tasty, refreshing and great with food. 7 glass/ 20 pitcher
*Mojito, wine, and specialty cocktail list available upon request, please ask your server.

Aperitivos
Empanada Combination Plate (for two people)
Sampling of one of each type of empanada cut in half. 7.5 
Empanada  (over 85,000 sold at 2008 Taste of Chicago)                                                                                          
Traditional stuffed turnovers in corn flour shell.  Beef, Chicken, or Cheese.

Beef empanadas also contain rice, potato and bits of hard-boiled egg.

Chicken empanadas also contain rice, peas and carrots. 2.5
Chorizo con Arepa                                                                                              

Traditional Colombian cheese-corn bread with homemade Colombian pork sausage.  6
Grilled Mariscos Combination (for two people)

Combination of char-grilled shrimp, calamari and baby octopus lightly marinated in a garlic-white wine sauce served with house salad.  14

Langostinos al Carbon                                                                                          

Char-grilled shrimp lightly marinated in a garlic white wine sauce served with house salad. 9
Calamares al Carbon






        
Char-grilled calamari lightly marinated in a garlic white wine sauce served with house salad. 9
Pulpitos al Carbon                                                                                                 

Char-grilled baby octopus lightly marinated in a garlic white wine sauce served with house salad. 9
Patacón Pisao

Flat, crisp green plantain topped with either shredded beef in criolla sauce and melted cheese or shredded chicken in mushroom sauce and melted cheese.  8 

Arepa Rellena

Traditional Colombian cheese-corn bread filled with either shredded beef in criolla sauce or shredded chicken in mushroom sauce.  8
Aborrajado                                                                                                          

Very popular traditional Colombian appetizer.  Sweet plantain filled with guava paste and covered with melted cheese. 6
Ensalada Casera                                                                                                   
Romaine lettuce, tomato, cucumber, black olives and carrots in homemade garlic-lime vinegrette.  7.5                                               

Add grilled chicken breast  12                                                                                
Arepa Chorriada                                                                                                  

Melted cheese over arepa sautéed in criolla sauce.  5         

Papa Chorriada                                                                                                   

Melted cheese over potato, sautéed in criola sauce. 5
Lo Más Rico
(Our most enthusiastic recommendations and most-popular items)
Combinaciones (very highly recommended)                                                     
Combine any two of the following:  Entraña Skirt Steak (house specialty), grilled chicken breast (pollo al ajillo), or grilled pork loin with grilled calamari, baby octopus, or grilled shrimp.  Served with fried sweet plantain, yuca, and potato. 20
*Most popular combinations: Skirt steak or chicken breast with grilled shrimp

Entraña (specialty of the house)                                                                        

Absolutely the best cut of steak we offer.  Tender, juicy, and flavorful char-broiled skirt steak served with fried plantain, yuca, and potato…very highly recommended.  19
Pollo al Ajillo                                                                                                     

A house favorite.  Grilled, boneless chicken breast flavored with a light hint of a garlic-white wine sauce.  Served with fried plantain, yuca, and potato. 17
Matrimonio              




      

Combination of Entraña skirt steak and Pollo al Ajillo.  Served with fried sweet plantain, yuca, and potato.  20
Available with Churrasco steak upon request.

Bandeja Paisa                                                                                                      
One of the most well-known Colombian dishes.  Char-broiled, Colombian-style cut rib-eye steak served with fried pork belly, rice, beans, fried egg, sweet plantain and avocado. 20
Carnes

Entraña (specialty of the house)                                                                        

Absolutely the best cut of steak we offer.  Tender, juicy, and flavorful char-broiled skirt steak served with fried plantain, yuca, and potato…very highly recommended.  19
Carne Asada




       

Char-broiled, Colombian-style cut rib-eye steak.  Served with fried sweet plantain, yuca, and potato.  17
Churrasco                                                                                                             
Char-broiled, butterfly-cut N.Y. strip steak.  Served with fried sweet plantain, yuca, and potato.  20
Churrasquito




       
Smaller portion of the Churrasco. Served with fried sweet plantain, yuca, and potato.  17
Las Tablas Filet Mignon                          
                  

       
Char-broiled filet mignon in mushroom sauce.  Served with sautéed potato, rice, and steamed broccoli. 32
Pollo
Pollo Relleno                    



                

Seasoned chicken breast stuffed with spinach and cheese.  Served with rice, salad and sautéed potato (only item on menu not suitable for gluten allergies). 17
Pollo al Ajillo                                                                                                     

A house favorite.  Grilled, boneless chicken breast flavored with a light hint of a garlic-white wine sauce.  Served with fried plantain, yuca, and potato. 17
Cerdo
Chuletas al Carbon



                  
Char-broiled, boneless pork chops served with fried plantain, yuca, and potato. 16
Lomo de Cerdo Estofado                                                                                    

Char-grilled pork loin in a flavorful green and red pepper, onion and tomato sauce. 17
Mariscos

All seafood entrées served with fried plantain, yuca, and potato

Langostinos al Carbon




       20

Char-grilled shrimp lightly flavored in a garlic-white wine marinade

Calamares a la Parilla                                                                                         20

Char-grilled calamari lightly flavored in a garlic-white wine marinade

Pulpitos al Carbon




       20

Char-grilled baby octopus lightly flavored in a garlic-white wine marinade.

Picadas

Picada Colombiana (serves two)                                                   

Combination of the most popular Colombian food. Entraña skirt steak (house specialty), rib-eye steak, pork loin, and chicken breast all grilled and sliced into small pieces.  Also comes with homemade chorizo, pork ribs, arepa, crunchy green plantain, fried sweet plantain, yuca and potato. 38
Picada Mar y Tierra (serves two)

All of the above plus grilled shrimp, calamari and baby octopus al ajillo.  57 

Vegetarianos
Tradiciones Colombianas                                                                                    

Rice, beans, house salad, sweet plantain, fried yuca, potato and avocado. 11
Paella Vegetariana
                                                       

Delicious combination of rice flavored with criolla sauce, beans, garbanzos, mushroom, yuca, potato and green plantain. For One: 14, For Two: 24
Sides

All sides $3

                 Rice and beans                                                    Arepa

                 Sweet plantain                                                     Fried Potato

                 Fried yuca                                                           Side Salad
Postres
Flan de Coco




       

Our own very special, original recipe.  Traditional latin custard dessert with a light hint of coconut.  Highly recommended. 4.5
Brevas con Arequipe 




       

Very traditional Colombian dessert.  Figs with Colombian Dulce de Leche caramel. 4.5
Moras con Arequipe




       

Blackberries in sauce with Colombian Dulce de Leche caramel. 4.5
Tropical Fruit Mousse



                   

Mousse flavored with fresh passion fruit or blackberry.  Flavors vary weekly. 4.5
OUR STORY
          Las Tablas was founded by the Suarez family in 1991.  It was with this goal in mind that they immigrated to the U.S. from Colombia, where Jorge Suarez was head chef at El Cerrejon, the world’s largest open coal mine, on Colombia’s Caribbean coast.  Upon arrival in the U.S., Jorge worked as a farmhand, washing dishes, delivering newspapers and painting houses.  Soraya cleaned office buildings at night and cared for their two children Farid Leonardo and Nicole.
          The first Las Tablas was opened at 1918 W. Irving Park Rd with Jorge Suarez as Chef and Soraya Suarez as waitress and administrator.  They were initially forced to sell tacos and burritos just to get people to walk in the door as Colombian food at the time was relatively unknown outside the Latino community.  Just as they began gaining a steady clientele the family lost both their home and their business in a fire on Halloween Eve in 1994 (they lived above the restaurant).  

           Forced to start all over, at that point they found a small hole-in-the-wall at 2965 N. Lincoln Ave.  Yet very little of the momentum carried over, and for months the business balanced on the brink of failure.  With the same work ethic, determination, and great food they were able to thrive there for well over a decade.  It was in that location they became the first restaurant in Chicago to introduce Colombian food to wide swaths of the city’s non-Colombian population.    

              They quickly outgrew that location.  Lines out the door where a common sight.  In the winter with no waiting area there would often be so many groups waiting for tables that waiters could not get through and guests were extremely uncomfortable.  It was clear some solution was needed.  It was then that the family bought a double lot across the street with the intention of one day building a beautiful restaurant where their guests could wait at a bar instead of out in the cold.  Even though it took nearly 10 years to complete, the opening of the current Lincoln Ave location in summer of 2007 represented more than just the culmination of nearly twenty years of hard work and sacrifice…it represented the attainment of the dream with which the Suarez family came to this country.
               Along the way the Suarez family also opened a location at 4920 W. Irving Park Rd where their guests could enjoy live bands and a banquet hall for private events.  Both locations are filled with tables and chairs that were made by hand in Colombia by Soraya Suarez’s brothers, along with hand-made replicas of art work representing Colombia’s rich indigenous history, in addition to prints of works by Colombia’s most famous and internationally recognized artist Fernando Botero.  

          Aside from providing a unique culinary experience our main goal is to present to Chicago aspects of Colombian culture which are not expressed often enough in this city and to show people of other cultures that Colombia is much more than what one sees in the news.  This also goes for Latin culture in general, which is why we host cultural and musical events showcasing the beauty of every one of our nations, and combating the stereotype held by non-Latinos that all Latin cuisines and cultures are the same.  We thank you for visiting us and hope that you have a truly enjoyable experience.
