


All you need is a sidewalk, some chalk, and 
a stone to play Rayuela “Hopscotch”.

...with the same simplicity of this game we 
invite you to enjoy this menu and our wines



starters
Traditional Pork Roulade & grilled vegetables.-
With a side order of homemade pebre salsa 

& grilled vegetables.- 

Soup of the day.- 
Hot and cold seasonal gazpachos and cream soups

Beef Tartar.-
Raw Wagyu Rump, seasoned with lemon, parsley, 

mustard emulsion, pickles, soft onions and ruccula.- 

Pil-Pil prawn´s.-
Prawn´s sautéed with poblano chili in extra virgin olive oil 

with a touch of garlic topped with fresh Presley. .- 

Ceviche.-
Tuna, onions and cilantro 

macerated in a creamy lemon and spicy dressing.- 

Oysters.-
Fresh oysters straight from our in-house sea water tanks.-      



salads

Green salad Roquefort.-
Ruccula, water crest, lettuce, quail eggs, 

purple onions with blue cheese.– 

Chicken Cesar.
Grilled chicken breast with a fresh lettuce mix, 

croutons, Parmesan cheese and Cesar Dressing.– 

Tuna Salad
Tuna Loins in water, chopped spring onion, hard boiled quail eggs, 

palm hearts, fresh herbs, sliced avocado, tomato served with

pita bread bruschetts.– 

Salmon salad
Salmon rosettes, mixed lettuce, fresh herbs, tomatoes, palm hearts,

freshly sliced purple onion rings, sliced avocado,

capers, pita bread bruschetts served with creamy mustard dressing.– 



Choose a partner to serve with your main dish...

The Main Dish 
...From the grill

Garden salad.-
Ruccula, lettuce, broad beans, onions avocado, in vinaigrette.-

Chilean Salad (traditional).-
Tomatoes, onions and cilantro.-

Grilled vegetables.-
Eggplant, carrots, zucchini , and  mushrooms  cooked on the grill.-

Mashed Potatoes with Cilantro and Chalotes
Seasoned Mashed potatoes blended carefully with a mix of cilantro and chalotes.-

Cream corn puree.-
Mashed corn kernels cooked in a traditional terracotta dish with basil and a 
dash of color fried oil  “La Color“.-

Poor Man s Dish (typical Chilean side order)
Potato chips, fried onions with fried egg.-

Quinoa & toasted walnuts.-
Sautéed Quinoa seared in olive oil & toasted walnuts.-

Spicy Mashed Potatoes.-
Mashed potatoes devilled with merquen and a Chilean poblano pepper.-

(side orders $2.500)

Beef & Pork Fish 

Poultry Cuts

Salmon 
Southern Haike 
Conger King Clip  

Duck Breast 
Chicken Breast 

Skirt Steak 
Pork Spare Ribs 
Top Round                                       
Rib Eye 
Tenderloin 
Lamb Chops 
Beef Short Rib 



Good Partner
Our Suggestions
Oysters         

& Sauvignon blanc.- 

Beef tartar

& Rose Malbec

Grilled salmon with cream corn puree       

& Chardonnay.- 

Grilled Rib Eye or Tenderloin with poor man’s dish       

& Cabernet Sauvignon.-

Lamb chops with grilled Vegetables                                             

& Malbec.- 

Flank steak with avocado puree and grilled shallots                

& Carmenere.-

Typical Chilean sweet pastry with lucuma ice cream       

& Noble Semillon.-

Pork Spare Ribs with spicy mashed potatoes.-

Carmenere.-



Leche Asada.- 
Roasted Milk, sugar, vanilla and 
eggs oven cooked in caramel.-

Chilenito y helado de lúcuma.- 
Typical Chilean sweet pastry 
and lucuma ice cream.- 

Mote con Huesillos.- 
Cooked puff wheat with sun 
dried peaches in their juice.- 

Papayas in their juice.-   
Papayas served in their juice with a touch of lemon 

Tasting of homemade ice cream.- 

Seasonal fruits.-  

Chocolate Cake.- 

Assorted cheese.-
Five variety of selected cheeses, accompanied by 
assorted nuts, and sweet quince slices Ricottn manchego, 
matured buttery, roquerfort, and  matured goat manchego. 

desserts

coffee and tea
Expresso coffee.- 

Tea.-  
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White Variety

SAUVIGNON BLANC
Sauvignon Blanc Estate Collection Reserva, Viu Manent 
Sauvignon Blanc Secreto, Viu Manent 

CHARDONNAY
Chardonnay Estate Collection Reserva, Viu Manent 
Chardonnay Gran Reserva, Viu Manent 

VIOGNIER
Viognier Secreto, Viu Manent 

NOBLE SEMILLON
Noble Semillon, Viu Manent 



Red Variety

MALBEC
Malbec Estate Collection Reserva, Viu Manent 
Malbec Rose, Viu Manent 
Malbec Gran Reserva, Viu Manent 
Malbec Secreto, Viu Manent 
Malbec Single Vineyard, Viu Manent 
Malbec Licoroso, Viu Manent 
Malbec ViBo, Viu Manent 
Malbec Viu 1, Viu Manent 

CARMENERE
Carmenere Estate Collection Reserva, Viu Manent 
Carmenere Gran Reserva, Viu Manent 
Carmenere Secreto, Viu Manent 
Carmenere El Incidente, Viu Manent 

CABERNET SAUVIGNON
 

 
 

Cabernet Sauvignon Estate Collection Reserva, Viu Manent
Cabernet Sauvignon Gran Reserva, Viu Manent
Cabernet Sauvignon Secreto, Viu Manent
Cabernet Sauvignon Single Vineyard, Viu Manent



MERLOT
Merlot Estate Collection Reserva, Viu Manent 

Pinot Noir
Pinot Noir Secreto, Viu Manent 

ViBo,Punta del Viento.
Grenache, Mouvedre y Syrah, Viu Manent 

ViBo,Viñedo Centenario.
Cabernet Sauvignon, Malbec y Petit Verdot, Viu Manent 

BLEND

SYRAH
Syrah Secreto, Viu Manent 
Syrah Single Vineyard, Viu Manent 

Red Variety




