Entradas - Starters

Crudo Valdiviano - Valdivian beef tartar $14.000
Crudo valdiviano sobre pan brioche hecho en casa, con alifio citrico y delicadas hierbas del sur.
Valdivian beef tartare on artisanal bread, with a citrus dressing and delicate southern herbs.

Ceviche - Ceviche $13.500
Trucha orginica, marinada en vibrante leche de tigre y acompanada de crocante maiz. Un plato que
celebra la frescura y pureza del sur de Chile.

Organic trout, marinated in vibrant tiger’s milk and served with crunchy corn. A dish that celebrates the freshness

and purity of southern Chile.

Camarones apanados - Shrimp bites $13.000
Camarones apanados en panko, servidos con una fresca salsa de vegetales y hierbas aromaticas. / Panko-
crusted shrimp, served with a fresh vegetable and herb sauce.

Navajuelas en salsa verde - Razor clams with green sauce $12.900
Navajuelas de la costa valdiviana, en una vivaz salsa verde de hierbas frescas, ajt suave y un sutil toque de

vinagre. Un plato marino, fresco y lleno de caracter.

Razor clams from the Valdivian coast, sautéed in a vibrant green sauce of fresh herbs, mild chili, and a subtle hint

of vinegar. A fresh, ocean-inspired dish with character.

T T 12.
Tiradito de Atun - Trout Tiradito $12.500
Fino tiradito de atdn sobre salsas de ajo blanco y vegetales confitados con aji amarillo.
Fresh tuna tiradito, Delicate tuna tiradito served over white garlic and yellow chili confit vegetable sauces.

$11.500

Tartar de betarraga y frambuesa - beetroot & raspberry tartar
Betarraga y frambuesa fresca en tartar, servidas sobre una base cremosa y alifio citrico. Beetroot and fresh
raspberry tartare over a creamy layer of artisanal ricotta, finished with a citrus dressing.

Berenjenas en escabeche - Pickled Eggplant $10.500
Berenjena en escabeche, marinada en citricos y especias, acompariada de kefir y gremolata con hierbas
frescas. [ Pickled eggplant, marinated with citrus and spices, served with home made kefir and gremolata smooth
almond cream and fresh herbs.

Crema de zapal]o - Pumpkin soup $10.000
Una suave crema de zapallo cocida a fuego lento, enriquecida con especias suaves, acompanada de crutones
crujientes de pan brioche dorado para un contraste de texturas y un sabor delicado y reconfortante.

A smooth, slow-cooked pumpkin cream enriched with subtle spices, paired with crispy golden brioche croutons for a
contrast of textures and a delicate, comforting flavor.



Fondos - Main Dishes

Estofado de Cordero con Guiso de Trigo Mote - Lamb Stew with Wheat Berry Ragout $24.900
Cordero Kunko, tnico en el mundo, cocinado lentamente y servido con guiso de mote y hierbas frescas.
Kunko lamb, one of a kind in the world, slow-cooked and served with a wheat mote stew and fresh herbs.

Pato Confitado - Confit Duck $24.900
MuSlO de pato Conﬁtado aCOmpaﬁadO de puré de ZapaHO, manzanas CnCurtidaS y un thuC de naranj a.

Confit duck leg served with pumpkin puree, pickled apples, and a hint of orange.
Asado de Tira - Short Rib $24.500

Asado de tira de coccion lenta, con puré Robuchon , mas ensaladilla de tomates cherry.
Slow-cooked short rib, served with Robuchon smashed potatoes, plus a cherry tomato salad

Filete a lo pobre - Fillet $24.000
Filete dC res a 121 plancha, SCrVidO con papas I'L’lStiCQ.S, Cebolla Caramelizada y hUCVO de Campo a 13 sartén.

Grilled beef tenderloin with rustic potatoes, caramelized onions, and a farm-fresh fried egg.

Trucha - Trout $22.000

Trucha organica, con puré de zanahoria dulce y texturas crujientes de vegetales.
Organic trout from Los Chilcos, with sweet carrot compote and crisp vcgetable textures.

Merluza rebozada y ensalada de papasy alioli casero - Battered Hake with Potato Salad and Homemade Aioli  $21.000
Filete de merluza crujiente, acompanado de una ensalada de papas y alioli de ajo suave.
Crispy hake fillet served with potato salad and smooth garlic aioli.

Costillar de Cerdo - Pork Ribs with
Costillar de cerdo, con muselina de coliflor, avellanas y kimchi.
Pork ribs, with cauliflower purée, hazelnuts, and homemade kimchi.

$20.500

Curry de lentejas - Lentil curry $20.500
Cremoso curry de lentejas, perfumado con especias y hierbas frescas, realzado con un delicado toque de citricos.
Creamy lentil curry, infused with spices and fresh herbs, enhanced with a subtle hint of citrus.

Pasta Rellena - Stuffed Pasta $20.500

Pasta fresca rellena de trucha ahumada y espinaca, acompanada de salsa de hinojo.
Fresh Pasta Stuffed with Smoked Trout and Spinach, Served with a Fennel Sauce

Risotto de hongos - Mushroom Risotto $18.000
Risotto de setas silvestres, delicadamente cremoso y perfumado con hierbas aromaticas. / Wild mushroom risotto,
delicately creamy and fragranced with aromatic herbs.



Postres - Dessert

Brisa de primavera - Spring breeze $9.000
Bizcocho himedo de cacao con crema inglesa de earl grey, peras pochadas y sorbete artesanal de pera.
Moist cocoa cake with creme anglaise, white poached pears, and house-made pear sorbet.

Bruma de citricos - Citrus mist $9.000
Sablee breton acompanado de ganache de limon, puré de naranja y un delicado toque de ginger
beer. / Breton sablee served with lemon ganache, orange purée, and a subtle hint of ginger beer.

Flan Casero - Homemade Flan $9.000
Flan sedoso de manjar y un refrescante sorbete de frutos rojos que equilibra dulzura y acidez.

Silky ﬂan with rich caramel cream and a refreshing red fruits sorbet, perfectly balancing sweetness and
tanginess.

Panqueques con Manjar de Leche Condensada - Crepes with condensed milk dulce de Leche  $9.000
Suaves y delicados panqueques, preparados con una receta tradicional que evoca la 1igereza de las

nubes, rellenos generosamente con un exquisito manjar de leche condensada.

Soft and delicate crepes, cmfted with a traditional recipe that evokes the lightness of clouds, gencrously

filled with an exquisite condensed milk dulce de leche that melts gently on the palate.

Galette de manzana - Apple Galete $9.000
Galette de manzana con pur¢ de manzana, espuma de chocolate blanco y helado de vainilla,

coronada con harina tostada.

Apple galette with apple purée, white chocolate _fbam, and vanilla ice cream, topped with toasted ﬂour.

Susurro de cacao - Cocoa wishper $9.000
Cheesecake de chocolate acompanado de helado de platano caramelizado, creando un contraste

suave y dulce. / Cocoa cheesecake served with caramelized banana ice cream, offering a soft and sweet

contrast.



Extras - Extras

Lomo Vetado - Ribeye Steak $14.500

Pollo Grillado - Grilled Chicken $10.500

Acompanamientos - Sides

Papas Fritas - French Fries $6.500
Vegetales de estacion grillado - Grilled Seasonal Vegetables $6.500
Ensalada Surtida - Mixed Salad $6.500
Arroz - Rice $6.500

Pure de papas - Mashed Potatoes $6.500



