Entradas Frias / Cold Appetizers

Afrodisiaco /Sea Urchins & Oysters
Carpaccio de Trucha Ahumada / Smoked Trout Carpaccio
Centolla Entera x 4/ Whole fresh king crab from Patagonia (serves Four)
Centolla Entera x 2/ Whole fresh king crab from Patagonia (serves Two)
Ceviche de Centolla / King Crab Ceviche
Ceviche del Dia / Ceviche of the day
Ceviche Mixto / Ceviche of the day with Shellfish
Ceviche de Salmon / Salmon Ceviche
Ceviche Caliente / Warm Ceviche
Erizos / Sea Urchins
Elixir de Vigor / Sea Urchins Sauce, Abalones & black Garlic Dip
Locos Milei
Locos Mayo/Potato Salad with Abalones
Ostras / Oysters
Ostiones Gary / Fresh scallops, Sea Urchins & Yellow Chili
Ronda de Mariscos x 2 / Seafood and Shellfish for two
Ronda de Mariscos Patagonico / Seafood & 1/2 King Crab
Timbal de Centolla
Tiradito del Dia / Fish of the day & Yellow Chili
Tiradito Patagoénico / Salmon & King Crab

$21.000
$15.000
$150.000
$120.000
$30.000
$17.500
$19.500
$18.000
$21.900
$19.000
$21.000
$21.000
$22.800
$19.000
$23.000
$36.000
$120.000
$31.000
$15.500
$22.000

Entradas Calientes / Warm Appetizers

Bocados de Congrio con Salsa Tartara / Conger Bites with Tartar Sauce
Camaron Atlantico / Grilled Atlantic Jumbo Shrimp
Chipirones Provenzal o Apanados / Baby Squid with garlic or Breaded
Chupe de Locos / Creamed Abalone Casserole
Empanadas de Mariscos (2 unid) / Seafood Turnover (2pcs.)
Empanadas de Locos (1 unid) / Abalone Turnover (1pcs.)
Empanadas de Queso (2 unid) / Cheese Turnover (2pcs.)
Angulas al Pil Pil / Elvers Pil Pil
Cocochas Pil Pil / Bottom Hake Head Pil Pil
Camarones al Pil Pil / Jumbo Shrimp Pil Pil
Chipirones al Pil Pil / Baby Squid Pil Pil
Ostiones al Pil Pil / Scallops Pil Pil
Pinzas de Jaiba al Pil Pil / Crab Claws Pil Pil
Mixto Pil Pil / Seafood Pil Pil
Ostiones a la Parmesana / Parmesan Sea Scallops
Pinzas de Jaiba al Ajillo/ Crab Claws with Garlic
Pastel de Jaiba / Crab meat Casserole
Pastel de Centolla / King Crab Casserole
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$19.900
$22.000
$18.000
$22.200

$9.500

$6.500

$8.000
$30.000
$21.500
$18.800
$18.800
$20.000
$19.800
$20.800

$21.100
$18.800
$18.100
$30.900



Fondo / Main Course

Congrio Salteado / Fried Conger bites with onions & french fries  $22.500

Congrio Mai Mai / Our Chilean Conger Eel with Mai Mai Sauce $22.500

Congrio Frito Medallon / Fried Chilean Conger Eel medallion $19.900

Congrio a lo Pobre / Fried Conger Eel, fried onions,french fries & fried Egg $20.500
Congrio a la Plancha / Grilled Chilean Conger Eel $19.900

Congrio Mantequilla Negra Alcaparras /Grilled Conger Eel black butter & Capers  $19.900
Corvina Mediterraneo / Sea Bass with Zucchini, Olives & Fries $20.500

Corvina Quinoa / Sea Bass with Quinoa Salad $20.500

Esturion Grillado / Grilled Sturgeon $19.100

Esturién con Puré de Habas / Grilled Sturgeon with Fava Beans Puree $22.500
Mero al Merlot con Panaché de Verduras/Grilled Grouper with Merlot Sauce $22.500
Mero Mantequilla Negra Alcaparras/ Grilled Grouper, Butter & Capers $21.500
Mero grillado Provenzal / Grilled Grouper with Garlic & Parsley $21.500

Merluza Barcelonesa/Grilled Hake,olive & tomato with Chaucha Potatoes Fries $22.500
Merluza Angulas / Grilled Hake with Elvers $25.500

Merluza Frita/ Fried Hake $20.100

Salmén Mantequilla Negra Alcaparras/Grilled Salmon, black butter & Capers $21.200
Salmon Oriental / Grilled Salmon, rice & Chilli Soy bean Sauce $21.500

Trucha Mantequilla Negra / Grilled Trout, black butter & Capers $21.500

Trucha con Mariscos Salteados / Grilled Trout, with sautéed Seafood — $23.500
Arroz Coco/ Rice with a Mix of Fresh Vegetables & Shellfish $18.500

Reineta Genovesa/ Grilled Endemic Fish with Tomato Sauce & Olives $21.000
Reineta Mariscos Salteados/ Grilled Endemic Fish with Sautéed Shellfish $22.500

Pasta /

Spaghetti con Salsa de Centolla / Spaghetti with King Crab Sauce $26.000
Spaghetti con Salsa de Erizos / Spaghetti with Sea Urchins Sauce $22.500
Spaghetti con Salsa de Mariscos / Spaghetti with Seafood Sauce $22.500

Para los Carnivoros / For Meat Lovers

Filete de Vacuno / Beef Steak $21.000

Filete de Vacuno al Pil Pil / Beef Steak Pil Pil $22.000
Salsa de Pimienta / Black Pepper Sauce $4.800
Salsa de Champifiones / Mushrooms Sauce $5.300

Sopas / Soups

Caldillo de Congrio (un clasico) / Conger Eel Soup $20.500
Paila Marina / Classic Chilean Seafood soup ~— $19.500
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Acompafiamientos / Side Dishes

Espinaca a la Crema/ Creamed Spinach
Espinaca al Vapor/ Steam Spinach

Espinaca Salteadas/ Sautéed Spinach

Papas Cocidas/ Boiled Potatoes

Papas Fritas / Papas Chauchas/ Fried Potatoes
Papas Provenzal / Potatoes, Garlic Parsley
Puré / Smashed Potatoes

Papas Fritas Trufadas / Truffle Fries

Arroz Blanco / White rice

Arroz de la Casa / Home rice

Panaché de Verduras /Vegetable stir fry
Champifiones Salteados / Sautéed Mushrooms
Ensalada de Quinoa / Quinoa Salad

Habas con tocino/ Fava Beans with Bacon
Puré deHabas/ Smashed Fava Beans

Ensaladas / Salads

Ensalada Mixta / Mixed Salad

Ensalada de Palta /Avocado Salad

Ensalada de Palta y Palmito /Avocado & Palm Heart Salad

Ensalada Chilena / Chilean Salad
Ensalada con Locos / Abalone Salad

Ensalada de Rucula, Parmesano, Langostinos / Rocket Salad, Parmesan cheese, Prawns

Postres / Desserts

Torta de la Abuela / Milhojas Cake  $6.800 Volcan de Chocolate / Lava Cake

Torta Merengue Lucuma $6.800 Tarte Tatin
Torta 3 Leches $6.800 Tiramisu
Helados Veganos / Poca (w) $6.800 Flan de Leche / Creme Caramel

Brownies Veganos / Poca (w) $6.800 Ensalada de Fruta / Fruit Salad
Helados Artesanales /Homemade\Fce Cream

Créme Brdlée $6.800

Ristretto

Ristretto / Decaf

Americano

Cortado / Shot de espresso y espuma de leche
Cappuccino
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$6.800 Peras al Vino Tinto / Pears in Red Wine

Cafée/Té

$5.200
$4.500
$4.500
$3.900
$4.800
$4.800
$4.800
$5.200
$4.000
$4.800
$4.800
$5.200
$5.500
$5.500
$5.500

$7.500
$8.000
$8.500
$6.000
$16.000
$16.000

$6.800
$6.800
$6.800
$6.800
$6.800
$6.800

$3.500
$3.900
$3.500
$3.900
$3.900



