


ENTRADA

« Ensalada rusa con remolacha servida con calamares apanados y reduccion
de aceto. / Russian salad with beets, served with breaded calamari
and balsamic reduction.

PLATO PRINCIPAL

» Plateada al vino tinto con crocante de risotto de zapallo y esparragos. /
Cup of cube roll in red wine with a crispy pumpkin risotto and asparagus.

POSTRE

« Tartaleta de frutas de la estacion. / Seasonal fruit tart.

VALORES
PRICES

Entrada + plato principal + postre + bebida 6 vino+ café / $19.900 CLP
Starter + main course + dessert + soft drink + coffee

Plato principal + postre + bebida 6 vino+ café / $16.900 CLP
Main course + dessert + soft drink + coffee



ENTRADA

. Ceviche de lenteja y champinones servido con chips de verduras. /
Lentil and mushroom ceviche served with veggie chips.

PLATO PRINCIPAL

+ Sorrentino de salmoén ahumado en casa, ricota y ciboulette en salsa bisque. /
Homemade smoked salmon with ricota cheese and chives round ravioli in

bisque sauce.

POSTRE

. Pastel de mil hojas con crema de limoén, frambuesas y chantilly de chocolate
blanco. / Millefeuille cake with lemon cream, raspberries and white chocolate

chantilly cream.

VALORES
PRICES

Entrada + plato principal + postre + bebida 6 vino+ café / $19.900 CLP
Starter + main course + dessert + soft drink + coffee

Plato principal + postre + bebida 6 vino+ café / $16.900 CLP
Main course + dessert + soft drink + coffee
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MIERCOLES

WEDNESDAY

ENTRADA

« Ensalada mixta de lechuga, espinaca, tomates cocktail y pollo grille con salsa
honey mustard (mayonesa, sal, limon, miel y mostaza Dijon). / Salad with mix
of greens, spinach, cherry tomatoes and grilled chicken with honey mustard

dressing.

PLATO PRINCIPAL

+ Reineta frita a lo pobre (papas semilla a la mantequilla, cebolla caramelizada y
huevo frito) con pebre de cochayuyo. / Fried Pomfret with seed potatoes in
butter, caramelized onion, fried egg and seaweed salad.

POSTRE

» Triffle de chocolate blanco con salsa de vino especiado y crema diplomatica/
White chocolate triffle with red wine sauce and diplomatic cream.

VALORES
PRICES

Entrada + plato principal + postre + bebida 6 vino+ café / $19.900 CLP
Starter + main course + dessert + soft drink + coffee

Plato principal + postre + bebida 6 vino+ café / $16.900 CLP
Main course + dessert + soft drink + coffee



TH U RS DAY

ENTRADA

. Crema de zapallo camote asado al jengibre y canela. /
Roasted Buttercup squash cream soup with ginger and cinnamon

PLATO PRINCIPAL

* Suprema de ave rellena con esparragos y queso crema, servida con ensalada
de guisantes, zanahoria glaseada y salsa de mostaza. / Chicken breast stuffed
with asparagus and cream cheese, served with a peas and glazed carrots salad
and mustard sauce.

POSTRE

* Crema cotta de arandanos al cassis. /
Blueberries in cassis liquor crema cotta.

VALORES
PRICES

Entrada + plato principal + postre + bebida 6 vino+ café / $19.900 CLP
Starter + main course + dessert + soft drink + coffee

Plato principal + postre + bebida 6 vino+ café / $16.900 CLP
Main course + dessert + soft drink + coffee



IERNES® '

{FRIDAY

ENTRADA

. Empanadas chinas de verduras y pollo servidas con salsa tamarindo. /
Chinese chicken and vegetable empanadas with tamarindo sauce.

PLATO PRINCIPAL
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* Lomo salteado servido con arroz pilaf y papas hilo. /
Stir fried beef with rice and shoestring fried potatoes

POSTRE

» Cheesecake frio de chocolate de leche con salsa de toffee. /
Chocolate cheesecake with toffee sauce.

VALORES
PRICES

Entrada + plato principal + postre + bebida 6 vino+ café /
Starter + main course + dessert + soft drink + coffee $19.900 CLP

Plato principal + postre + bebida ¢ vino+ café /
Main course + dessert + soft drink + coffee $16.900 CLP



