APPETIZER

CAESAR SALAD 150¢r $210

Romaine lettuce / Parmesan cheese / traditional
dressing

SPINACH & PEAR SALAD 150¢r $190

Baby spinach/caramelized pear / red berries /
Gorgonzola cheese honey-mustard-turmeric
vinaigrette.

SEA SYMPHONY 150¢r $290

Octopus, salmon & tuna carpaccio avocado /
sprouts / wakame / Mediterranean vinaigrette.

TUNA TOSTADA 150¢r $190

Crispy rice sheet / fresh tuna / onion / avocado /
chef’s sauce / carrot / daikon.

MAHI MAHI CEVICHE w0 $290

Fish cubes / tiger’s milk / yellow chili aioli / red
onion / cucumber / cilantro

GRATINATED SCALLOPS 3pcs $250

Octopus / shrimp / clam / green pepper / shallot
/ roasted tomato

ROASTED BONE MARROW 840 gr $250

Stuffed with corn / pork crackling cream / fresh
cheese / pickled onion

TORTELLINI 140¢r $420

Suckling pig filling / lobster medallion / pink
sauce / parmesan cheese

SOUPS AND CREAMS

THYME CREAM SOUP 200ml $160 PARMENTIER CREAM 200mi $150

Quiail egg / croutons. Potato / crispy bacon / corn / green sauce.

PORCINI MUSHROOM CREAM 200m  $160

Served in rustic bread

FISH & SEAFOOD

WHITE SEABASS 200 gr $490 ZARANDEADO SHIMP 240 gr $650

Parmentier mousseline / miso hollandaise /
salicornia oil / crispy leek

CHILEAN SEA BASS FILLET 180¢gr $990
Squid ink risotto / mango sauce / organic

vegetables

GRILLED SALMON 200 gr $490

Edamame purée / roasted beetroot / broccoli /
dill sauce

Yellow cauliflower purée organic vegetables.

BRAISED OCTOPUS 220¢r $490

Seasonal vegetables / bean purée / tamarind
sauce.

LOBSTER TAIL 8oogr $2200

Grilled or garlic meuniére / grilled vegetables /
potato mousse / white truffle oil




POULTRY & MEATS

HASSELBACK CHICKEN 220gr $340

Carrot / zucchini / bell pepper / eggplant purée /
roasted tomato sauce

DUCK MAGRET 2204 $570

Ratatouille / mango gel / potato mousseline /
dark jus

SMOKED PORK BELLY 220¢r $350

Carrot purée / yellow apple sauce / French green
beans

BRAISED SHORT RIB 220¢r. $699
Plantain purée / roasted marrow / organic

vegetables

BEEF MEDALLIONS 220¢r. $590

Sautéed spinach / majorero cheese sauce / truffle
aioli

OSSO BUCO RAVIOLI 200gr. $390

Roquefort cheese sauce / Uruguayan Parmesan /
red wine & hibiscus reduction

ANGUS RIB EYE 420gr $1265

Mashed potatoes with white truffle essence /
grilled vegetables / roasted marrow / chimichurri
/ red wine sauce

PRIME ANGUS COWBOY STEAK ss0gr $1490

Mashed potatoes with white truffle essence /
grilled vegetables / roasted marrow / chimichurri
/ red wine sauce

LAMB RACK 220¢gr $690

Caramel-coated popcorn crust/ sweet potato
purée / grilled vegetables / cranberry sauce

DESSERTS

ESTERHAZY CAKE 120¢r $195

Romaine lettuce / Parmesan cheese / traditional
dressing

CHOCOLATE TEXTURES 120¢r $195

Salted caramel ganache / citrus reduction /
roasted peanut crumble

MOCHA CAKE 100gr $195

Coffee mousseline / brandy cherries / chai sauce

DULCE DE LAVA CAKE 120 $195

Soft Cake/ Caramel / Blue cheese ice cream

TROPICAL MOUSE 140¢r $195

Pinneaple / Coconut / Passion Fruit / Chocolate
pieces

SANTIAGO TARTLET 1209r $195

Almond tart / Mango / Passion fruit

CHOCOLATE BROWNIE 840 gr $195

A gluten-free classic

CLASSIC ICE CREAMS 140 gr $195

Chocolate / Strawberry / Vanilla

Consuming raw or undercooked fish, shellfish, meat, and eggs may increase
the risk of foodborne illness and is at the customer's discretion.

16% VAT included / Prices in national currency




