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COLDSTARTERS

TIRADITO DE SALMON ALEGRE

Tiraditos de saimon marinados en jugo de naranja y chirimoya con
ues de limon servido con esparragos, paimitos, cebolla morada,
fideos de arroz crocante y sorbet de maracuyd.

Salmontiradito, marinats

i acitrus orange and custard appleuice,
served with aspargus, hearts of palm, purple onlon, crunchy rice

noodies and a p:

PULPO GRILLADO

sion frut sorbet.
$13.400 cLp

mayonesa de ajf amarilloy chicharrén de camarén.
Seared octopus over a potato salad with purple onion, olives in a
yellow pepper mayonnaise and breaded shrimps.

$12100 cLp.
TARTARO DE ATUN Y MANZANAS

Tartaro de atdn y manzanas servido con huevo pochado ¥ tostadas
parmesanas.
Tuna and apple tartar served with a poached egg and parmesan

$1s00 cLp.
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COLDIST v

erocante de tortilla e maiz,y puré de camote.

Mushroom ceviche with chickpea, avocado and patato, served in o

erispy corn tortill, and sweet potato purés.
smacocLp.

TARTARO DEL HUERTO

tostadas deIa casa al merken.
Steak tartar wrapped in zucchini, served with asparagus, roasted
eggplant and artichokes, with a lemon mustard dressing and spicy
homemade toasts:

snscocLp



QUICHE CAPRESE

snsoocLe



Clasico consome de ave con trocitos de pollo, verduras, huevo pochas
do, acompafiado con tostada defa casa
Classic.

299, served with @ homemeade toast.

'SOPA DE CAMARONES

$8.600cLP.

Shrimp soup, with potatoss, broad beans, peppers, cilantro and
shrimps. s8500cLP.
CREMA DE LENTEJAS AL CURRY.

Cremade
choricilos asados.

and buttercup squash with curty cream soup, served with
chives and spicy pork sausages.

CREMA DE BETARRAGA

8500 cLP.

crutones.
Beet and potato cream soup, served with a hearts of paim mousse

and croutons. s8.500CLP.
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ENSALADAS.

SALADS

ollo grill,

Mix of greens, grilled chicken, tomatoes, avocado slices, parmesan

sis400 cLp
ENSALADA DEL HUERTO

Mix de lechugas, queso apanado, champiiones en aceto, choclo
baby, palmitos, tomate cocktally dressing de aceto.
Mix of greens, breaded cheese, mushrooms, baby coms, hearts of
palm, cherry tomatoes and a balsamic vinalgrette.

smsoocie



ENSALADA PROVENZAL

Lechuga, rdcul b

oo cLp

ENSALADA MARINA

Lechugas,

smsoocLp



PASTAS
—

RAVIOLON ANDINO Y CHOCOLATE

cebollin
de aceto

¥y
¥ chocolate con toques de pomeloy apic.

with a smoked salmon, quinoa and cream cheese fllng,

served in a lemon sauce and chocolate balsamic reduction with

$12900cLp.

callampasy pétalos de tomates.
e, served with 0sso buco in red wine,

mushrooms and tomato petas.

$12400 cLp

ine In prawn bisque sauce with sautded seafood (clamari

octopus, clams and prown) with red seq squirt powde

$16900 cLp



PASTAS

TORTELLINI DORATI

queso

sarvidacon culaytomates coctal frescos.
ith buttercup squash, toasted almonds, parmesan

butter

$m.400 cLp.

Risotto al aff

Vellow chili pepper risotto with beef str fry Enebro Style.

$13.400 cLp



CARNIVOROS

CARNIVORE
—_—

___COSTILLAR DEL VALLE |

Costilar de cerdo marinado servido con trilogia de papas, pastelera de
choclo y salsa de sangria

k ribs served with a trilogy of potatoes, com pastry and sweet red wine.

14900 cLp
FILETE, PERAS Y CARDAMOMO
al
1aestacién salteacasy saisade vinotinto.
erloin with cardamorn pear pureé served with seasonal sautéed
vegetables and red wine
$19.900 cLp

__PLATEADA EN SINFONIA |

papa camote.

efort and

$16700 cLp



CARNIVOROS
CARNIVORE,

17100 cLp



- PESCADOS
FISH

SALMON Y CROCANTE DE QUINOA

Salmon grille acompaiado de chupe de quinea crocante, pebre con
pimientos asadosy berenjena ahumada con salsa de flor de Jamaca.
Grilled salmon served with a quinoa cake, roasted peppers and
smoked eggplant salad and hibiscus sauce.

s16100cLp
MERLUZA LIMA Y COCO
Merluza 3 o (deos d
depalta.

Hake poached n lime, coconut and chives, served with rice nooddles,

sesame vegetable sti fry and avocado slices. $14100 CLP



PESCADO§
EISE

{
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Cortes de atan sellado acompafiado con gyozas de verduras, pifias
‘asadasy pak chol en saisa tamarindo.

Seared tuna served with vegetable gyozas, roasted pinneapple and
pak choi in tamarind sauce.

15100 CLP

Mero grille acompaniado de puré de papas a la vainila, ensalada de.
‘guisantes con salsa beurre blanc y camaronesal ajilo.

Grilled grouper served with vanilla scented mashed potatoes,
legume salad with beurre blanc sauce and garlic shrimps.

18300 cLp



MENU DE NINOS*-,
KIDS MENU

papas fritas.
Homemade burger served with rice or french

$msoocLp
____NUGGETSKID ]

Nuggets de pollo acompanados de arroz o papas fitas.
Chicken Nuggets served with ice or french fries

smsoocip



POSTRES

DESSERTS

DELIRIO DORADO.

Créme bralée dulce de leche perfumado al pisco, acompanado de
tartaro de fruta de la estacion y suave helado de vainilla.

Pisco scented milk caramel créme bralé od with a seasonal
frutt tartar and soft vanill ics crearm. ——
TARTA FRANGIPANE
Semi

con frangipane de cacao nuez, toffee de nuez, platano
‘caramelizado y ganache de chocolate blanco.

te semifreddo with a bitter

te mirror glaze,
and nuts, nuts

< stuffed with franglpane of c

toffee, coramelized banana and white chocolate ganache
$6300 CLP.
DELICIA DE FRUTII

menta frescay mermelada de guinda acida.
Cheese and s

owberry tart with o basil and strawberry gel, fresh

and sour cherry jam.

$63500 cLP.



POSTRES

DESSERTS

FUSION DE COCO Y FRAMBUESA

$6500 CLP.

RAPSODIA FRUTAL

merengue crocante.
Ber

served with  berry ice cream, blueberry and chia

mint and crispy meringue

$6500 CLP.

Vivos de naranja y compota de mango.
Creamy tropical mango with orange ge, hazelnut Crunch, Orange

segments and mango compote.
$6900 cLp



