


All you need is a sidewalk, some
chalk, and a stone to play Rayuela 
(Hopscotch)

... as simple as this game, we invite 
you to enjoy this menu and our wines



Cold Starters
Oysters
Fresh oysters straight from our in-house seawater tanks

 

Tuna Ceviche
Diced tuna, red onion, cilantro, olive oil, and lemon

 

Beef Tartare
Filet of beef seasoned with mustard, pickles, onion, and egg yolk

 
Gazpacho
Cold tomato soup with green chilies and croutons

 Salmon 3 ways
Smoked salmon prepared three ways: 
tartare, sashimi, and thinly sliced

 Cheese platter
Variety of cheeses, serrano ham, leg of pork ham, 
dried fruits and breads

  



Hot Starters
& Pailas

Squash Soup
Colchagüino Squash soup

 Shrimp al Pil-Pil
Shrimp sautéed in olive oil,
cacho de cabra chili pepper, and garlic

 Sausages
Pair of grilled chorizo and butifarra sausages

 Chilean Pork Roll and grilled vegetables
Grilled Chilean pork roll accompanied
with home made pebre and vegetables

 Crab Gratin
Creamy crab meat au gratin with cheese

 Conger Eel Stew
Traditional soup made with local conger eel (kingklip), 
potatoes, onion, and tomato

 

 Quinoa Gratin
Creamy, cheesy quinoa on a bed of eggplant, 
zucchini, and mushrooms

 



Salads

Green Salad with blue cheese
Arugula, watercress, lettuce, quail eggs, red onion, 
blue cheese, and breadsticks, with balsamic dressing

 

Octopus Salad
Octopus on a bed of mixed greens with fresh 
herbs, chives, avocado, and tomato
with balsamic dressing

 

Salmon Salad
Salmon rosettes on a bed of mixed greens with fresh 
herbs, tomato, hearts of palm, avocado, capers,
red onion rings, and pita bruschetta with mustard- 
mayonnaise dressing

 

Caprese Colchagüina Salad
Fresh cheese from the Valley with 
tomato and fresh basil  



Salmón

Southern Hake
(FRIED OR GRILLED)

“Conger Eel” (Kingklip)
(FRIED OR GRILLED)

 

 

 
 

Main Dishes
...From the Grill

Skirt Steak Filet

Short Ribs Rump

Rib-eye

Lamb Chops 

Lamb shank 

Pork Ribs 

Chicken Breast

 

 

                                      

 
  

 

Fish

Cuts of Meat



Side Dishes

Garden Salad
Arugula, lettuce, fava beans, chives, and avocado

Chilean Salad
Tomato, onion, cilantro, and green chili

Grilled Vegetables
Grilled eggplant, carrot, zucchini, and mushroo

Mashed Potatoes with cilantro and shallots
Mashed potatoes with cilantro, olive oil,
and caramelized shallots

Chilean Creamed Corn
Puréed corn and basil baked in a traditional Chilean clay dish

A lo pobre
Typical Chilean accompaniment: french fries, 
grilled onions, and fried eggs

Quinoa & Nutmeg
Quinoa with olive oil and nutmeg

Spicy Mashed Potatoes
Mashed potatoes with merquén (Chilean chili powder) 
and cacho de cabra chili

rench fries
Homemade french fries

Mashed Avocado with grilled chives
Cold mashed avocado whit chives

Pesto Rice
White rice with optional pesto



In Good Company
...House-recommended pairing suggestions

Oysters & Sauvignon Blanc

Beef tartare & Malbec Rosé

Grilled salmon with Chilean creamed corn & Chardonnay

Filet / Rib-eye a lo pobre & Cabernet Sauvignon

Lamb chops with grilled vegetables & Malbec

Skirt steak with mashed avocado and grilled chives & Carmenere

Pork ribs and spicy mashed potatoes & Carmenere

“Chilenito” pastry with lucuma ice cream & Noble Semillon Late Harvest



Sorbet  
Three flavors of sorbetg

 
House Ice Cream Tasting

 Three flavors of ice cream

 Chilenito with Lucuma ice cream

 
Traditional Chilean pastry filled with
homemade dulce de leche caramel and artisanal lucuma ice cream

 
Rayuela Crepe

 Filled with jellied alcayota squash and nutmeg with orange sauce

Chocolate brownie with vanilla ice cream

Ask about our cake of the day

Milk, sugar, vanilla, and eggs, baked with caramel

 

Brownie with ice cream  

Cake of the Day

 

Milk Custard

 

Selection of Cheeses
Variety of cheeses, nuts, and quince paste

 

Desserts



Espresso

Double Espresso 

Cortado

Double Cortado 

Capuchino

Double Capuchino 

Macchiato

Tea

Natural Herb Teas 

Instant coffee

Bebidas

Mineral Water

Juices

Mint-Ginger Lemonade

COLD DRINKS

 

 

 

 

 
 

 
 

 

 

 

 

Coffees & Teas

 



Wine 
MENU



SAUVIGNON BLANC
Viu Manent, Estate Collection Reserva- Colchagua. 
Viu Manent, Secreto - Casablanca

 
 

CHARDONNAY
Viu Manent, Estate Collection Reserva- Colchagua 
Viu Manent, Gran Reserva- Colchagua Costa

 
 

VIOGNIER
Viu Manent, Secreto- Colchagua 

NOBLE SEMILLON
Viu Manent, sweet wines, Late Harvest - Colchagua

COPA DE VINO
Viu Manent, Reserva
Viu Manent, Gran Reserva 
Viu Manent, Secreto

 

White Wines



MALBEC
Viu Manent, Estate Collection Reserva – Colchagua 

Viu Manent, Rose - Colchagua

Viu Manent, Gran Reserva – Colchagua

Viu Manent, Secreto – Colchagua

Viu Manent, Single Vineyard, Viñedo San Carlos – Colchagua 

Viu Manent, ViBo, Valle de Uco

 
 

 
 

 
 

 
 

CARMENERE
Viu Manent, Estate Collection Reserva – Colchagua

Viu Manent, Gran Reserva – Colchagua

Viu Manent, Secreto – Colchagua

Viu Manent, Single Vineyard, Viñedo la Capilla- Colchagua

 
 

 
 

CABERNET SAUVIGNON  
 

 

Red Wines

Viu Manent, Estate Collection Reserva – Colchagua 

Viu Manent, Gran Reserva – Colchagua

Viu Manent, Secreto - Colchagua



MERLOT
Viu Manent, Estate Collection Reserva –Colchagua 

PINOT NOIR
Viu Manent, Secreto- Colchagua 

Gran Reserva, Secreto y Single Vineyard

 

BY THE GLASS
Viu Manent, Reserva

Viu Manent, Gran Reserva 

Viu Manent, Secreto

 

RECOMMENDED WINE TASTING

SYRAH
Viu Manent, Secreto- Colchagua
Viu Manent, Single Vineyard, Viñedo El Olivar-Colchagua

 
 

Red Wines



BLENDS
ViBo, Punta del Viento, Viu Manent viñedo El Olivar 

Grenache, Mourvedre y Syrah.

ViBo, Viñedo Centenario, Viu Manent viñedo San Carlos

Cabernet Sauvignon, Malbec.

 

WINES FROM OUR NEIGHBORS
Montes, Montes Alpha Syrah

Lapostolle, Cuvée Alexandre Merlot

Laura Hartwig, Selección del Viticultor Gran Reserva, Petit Verdot 

Los Vascos, Gran Reserva Cabernet Sauvignon

Neyen, Primus Carmenere

 

 

 

GREAT WINES
VIU 1, Malbec , Valle de Colchagua

El Incidente; Carmenere, Valle de Colchagua

 
 

Great Wines from Colchagua





SPARKLING WINES
Espumante Trapiche 175 cc

Miguel Torres Estelado Brut Cordillera, Método Tradicional 

Gemma Brut, Método tradicional, Valle de Limarí

Gemma Rose Brut, Método Tradicional, Valle de Limarí 

Alambrado Extra Brut, Santa Julia

Champagne Tattinger, Francia

 
 

 
 

 
 

 
 

APERITIFS
Pisco Sour Queirolo 

Chardonnay o Rose Sour 

Aperol Spritz

Kir Royale

Negroni Campari

Jerez Tío Pepe

 
 

 
 

BEERS

 
 

 

Kunstmann Torobayo 330 cc, Valdivia 

Kunstamnn Zero 330 cc, Valdivia 

Corona Extra 355 cc, México

Austral Lager 330 cc, Patagonia 

Kross Golden 330 cc, Curacavi

Kross Stout 330 cc, Curacavi

Viejo Lobo 375 cc, Punta de Lobos, Pichilemu



SPIRITS
Whisky Chivas Regal
Whisky Chivas Regal 18 años
Whisky Johnnie Walker Etiqueta Negra 
Whisky Johnnie Walker Etiqueta Roja 
Whisky Johnnie Walker Platinum 
Whiskey Jack Daniel �s
Cognac Remi Martin v.s.o.p
Vodka Grey Goose
Vodka Absolut
Vodka Stolichnaya
Gin Beefeater
Ron Havanna 7 años
Ron Havanna 5 años
Pisco Mistral 40°
Pisco Alto Del Carmen 35°
Pisco Kappa 40°
Pisco Queirolo Acholado 42°

 
 

 
 

 
 

 
 

DIGESTIFS
Araucano
Licor de Manzanilla
Baileys Irish Cream
Drambuie
Licor de Menta Marie Brizard Fernet
Jägermeister
Amaretto Frangelico

 
 

 
 

 
 

 


