
La disponibilidad de algunos
productos puede variar según
veda, condiciones climáticas

o factores naturales. Ceviche Vegetariano/ Vegetarian Ceviche $15.500

Entradas Frías / Cold Appetizers

Ronda de Mariscos x 2 / Seafood and Shellfish for two $90.000
El Increíble Mariscal / ChileanSeafood Mix $21.000

Ostiones a la Chalaca / Fresh scallops with Chalaca dressing $23.500

$18.000Ceviche del Día / Ceviche of the day

Ceviche de Salmón / Salmon Ceviche $18.500
$20.000Ceviche Mixto / Ceviche of the day with Shellfish

Carpaccio de Trucha Ahumada / Smoked Trout Carpaccio $15.500

Erizos / Sea Urchins $20.000

$23.500Ostiones Gary /  Scallops, Tiger’s milk with yellow chili, Sea Urchin & Chalaca Salsa

$16.000Tiradito del Día /  Fish of the day & Tiger’s Milk with Yellow Chili

Entradas Calientes / Warm Appetizers
Bocados de Congrio con Salsa Tártara / Conger Bites with Tartar Sauce $20.500

Camarón Atlántico / Grilled Atlantic Jumbo Shrimp $23.500
Chipirones Provenzal o Apanados / Baby Squid with garlic or Breaded $18.500

$9.700
Empanadas de Locos (1 unid) / Abalone Turnover (1pcs.) $6.600
Empanadas de Queso (2 unid) / Cheese Turnover (2pcs.) $8.000

Pinzas de Jaiba al Ajillo/ Crab Claws with Garlic $19.500

Camarones al Pil-Pil / Jumbo Shrimp Pil Pil $19.500
Chipirones al Pil-Pil / Baby Squid Pil Pil $19.500

Ostiones al Pil Pil / Scallops Pil Pil $21.000
Pinzas de Jaiba al Pil Pil / Crab Claws Pil Pil $21.000

Mixto Pil Pil / Seafood Pil Pil $22.000
$22.500Ostiones a la Parmesana / Parmesan Sea Scallops

Pastel de Jaiba “Clásico Chileno”/ Crab meat Casserole $18.900

Empanadas de Mariscos (2 unid) / Seafood Turnover (2pcs.)

Angulas Pil-Pil / Baby Eels Pil Pil

Afrodisiaco / Fresh Sea Urchins & Oysters, the essence of the Ocean in its purest form $23.500

Ceviche Caliente/ A playful Warm Ceviche $21.000
Ceviche Vip / Vip Ceviche $21.500

Tiradito Mar & Campo / Sea & Field Tiradito $23.500

Centolla / King Crab

Centolla Entera x 2 / Whole King Crab fram Patagonia (serves Two) $127.000

$33.000Timbal de Centolla / King Crab Timbale
Ceviche de Centolla/King Crab Ceviche $32.000

Ostras / Oysters $20.000

$29.800



Fondo / Main Course

$23.500
$20.500
$21.500

Congrio Mai Mai “Nuestro Clásico”/ Our Chilean Conger Eel with Mai Mai Sauce
Congrio Frito Medallón / Fried  Chilean Conger  Eel medallion

Congrio Salteado / Fried Conger bites with onions & french fries

$23.500Esturión con Puré de Habas / Grilled Sturgeon with Fava Beans Puree
$23.500Mero al Merlot con Verduras Salteadas/ Grouper with Merlot Sauce & Sautéed Vegetables

$21.000
$22.000

Merluza Frita/ Fried Hake

Salmón Oriental / Grilled Salmon, rice & Chilli Soy bean Sauce 
Trucha a la Mantequilla de Alcaparras / Grilled Trout, black butter & Capers

Trucha con Mariscos Salteados / Grilled Trout, with sautéed Seafood

Salmón Mantequilla Negra Alcaparras/ Grilled Salmon, black butter & Capers

Mero grillado Provenzal / Grilled Grouper with Garlic & Parsley

$23.500

$22.500

$22.500

 Grilled Hake,olive & tomato with Chaucha Potatoes FriesMerluza Barceloneza /

Congrio a lo Pobre / Fried Conger Eel, fried onions,french fries & fried Egg
$20.500
$21.500

Congrio Mantequilla Negra Alcaparras / Grilled Conger Eel black butter & Capers

Pasta / 

Spaghetti con Salsa de Erizos / Spaghetti with Sea Urchins Sauce

$23.500
Filete de Vacuno / Beef Steak

$23.000

Para los Carnívoros / For Meat Lovers
$22.000

Filete de Vacuno al Pil Pil / Beef Steak Pil Pil

$5.000
$5.600

Salsa de Pimienta / Black Pepper Sauce
Salsa de Champiñones / Mushrooms  Sauce

Sopas / Soups
Caldillo de Congrio (un clásico) / Conger Eel Soup $21.500

Paila Marina / Classic Chilean Seafood soup $20.500

Spaghetti con Salsa de Mariscos / Spaghetti with Seafood Sauce

Reineta Mariscos Salteados/ Grilled Endemic Fish with Sautéed Shellfish $23.500

$23.500

Corvina Mediterránea /Chilean Sea Bass with Zucchini, Olives & Fries
Corvina Quinoa / Sea Bass with Quinoa Salad $21.500

$23.500

$22.500
$23.500

Salsas / Sauces

Merluza Salsa de Angulas/  Hake with Baby Eels sauce

Spaghetti con Salsa de Centolla / Spaghetti with King Crab Sauce $27.500

Risotto de Trigo Mote/Creamy Mote Wheat Risotto

$29.800

$17.500
Risotto de Trigo Mote & Gambas/Creamy Mote Wheat Risotto & Chilena Shrimp $21.500



Acompañamientos / Side Dishes
Espinaca a la Crema/ Creamed Spinach $5.500

Espinaca al Vapor/ Steam Spinach $4.800
Espinaca Salteadas/ Sautéed Spinach $4.800

Papas Cocidas/ Boiled Potatoes
Papas Fritas / Papas Chauchas/ Fried Potatoes $5.100

Papas Provenzal / Potatoes, Garlic Parsley $5.100
Puré / Smashed Potatoes $5.100

Papas Fritas Trufadas / Truffle Fries $5.500
Arroz Blanco / White rice

Arroz de George / Chinese Fried Rice
$4.300
$5.100

Panaché de Verduras / Sautéed Vegetables 
Champiñones Salteados / Sautéed Mushrooms

Ensalada de Quinoa / Quinoa Salad $5.800
Habas con tocino/ Fava Beans with Bacon $5.800

$3.500Ristretto 
Ristretto / Decaf $3.900

Americano $3.500
Cortado / Shot de espresso y espuma de leche $3.900

Cappuccino $3.900

Ensaladas / Salads

Postres / Desserts

Café / Té

Ensalada Mixta / Mixed Salad $7.800
$8.000Ensalada de Palta /Avocado Salad 

Ensalada de Palta y Palmito /Avocado & Palm Heart Salad $8.500
Ensalada Chilena / Chilean Salad $6.000

$6.800Volcán de Chocolate / Lava Cake
$6.800Tiramisú 

Torta de la Abuela / Milhojas Cake $6.800
Torta Merengue Lucuma $6.800
Torta 3 Leches $6.800

$6.800Flan de Leche / Crème Caramel
$6.800Ensalada de Fruta / Fruit Salad

$6.800Helados Artesanales / Homemade Ice Cream

$6.800Crème Brûlée

Puré de Habas/ Smashed Fava Beans

$4.200

$5.100
$5.500

$5.800

Ensalada Apio-Palta / Fresh Celery & Avocado $8.500

Peras al Vino / Red Wine poached Pears $6.800
Celestinos / Crêpes with Dulce de Leche $6.800

Risotto de Trigo Mote/Creamy Mote Wheat Risotto $5.800
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