
·  M E N U  ·



· PLATES ·
PLATEADA CON PURÉ ....$18.300
Beef short plate brassed in wine 
and mashed potatoes.

LOMO PATRÓN............$19.900
Rib eye steak with a side of vegetables, 
sautéed rice and soy sauce. 

POBRE LOMO .............$19.900
Rib eye steak with French fries, 
caramelized onions and fried egg.

TRUCHITA A LA PLANCHA ...$18.000
Grilled Trout with sautéed vegetables.

SALMÓN A LA PLANCHA.......$17.900
Grilled Salmon Fillet with mashed potatoes.

FISH AND CHIPS ............$17.800
Fried Southern Hake, with French fries.

MERLUZA AL POMODORO....$15.800
Grilled Southern Hake with tomatoed sauce 
cappers and rice.

RISOTTO ................... $15.300
Shrimp risotto, with sautéed vegetables and  
parmesan cheese.

SOUP OF THE DAY   .........$4.800
ask about availability. 

· PASTAS ·

CESAR POLLO ......... ......$9.100
Chicken, green leaves, croutons, parmesan cheese
and caesar dressing.

CESAR CAMARÓN. ......... $9.500
Shrimp, green leaves, croutons, parmesan cheese
and caesar dressing.  

CABRA APANADO..........$8.500
Organic breaded goat cheese cubes,green leaves,
tomato, avocado and mustard dressing.   

ENSALADA VERDE..........$7.700

ENSALADA DE HABAS.....$8.300
Green leaves, walnuts, Almonds, sesame seeds, 
pumpkin seeds, avocado and blue cheese.  

Green leaves, chopped bacon, avocado and broad beans.

ENSALADA SALMÓN.....$10.500
Salmon, green leaves, cherry tomatoes, avocado and radish.

ENSALADA CAPRESSE...$10.700
Tomato, mozarella di bufala and basil.

· SOFT DRINKS ·
MINERAL WATER..................$2.200
sparkling or flat.
CARROT JUICE....................$4.500
natural, extracted on request.
VITAMINA NARANJA ........$4.000
natural, squeezed on request.

NATURAL JUICES...............$4.400
ask about seasonal available fruits.

COMBINED JUICES.............$4.600

GREEN JUICE....................$4.500
ask about seasonal available fruits.

COMBINED LIMONADES......$4.500

LIMONADE......................$3.500

Lemon juice, varieties: natural, ginger, 

Lemon juice.

mint, coconut, blueberry and raspberry.

SODAS............. ...............$2.400
coca-cola, coca-cola light, coca-cola zero.

ORANGE BANANA............... $4.600

·  STARTERS ·
CEVICHE MIXTO................................................$16.500
Shrimp and trout with citrus-based marinade, 
red onions, bell peppers and cilantro.

HUMMUS ........................................................$7.800
Chick pea Hummus, pita bread, vegetable stickss.

CAMARÓN AL PILPIL................ ................. ........$11.800
Shrimp sautéed in garlic butter, cacho de cabra hot pepper and white wine.
TORTILLA DEL SUR ............................................$10.500
Handcrafted sausage, potatoes, caramelized onions and eggs.

HUEVOS ROTOS CON JAMÓN................................$11.500

PAPAS CABRALES................................. ............$10.100
French fries with a blue cheese sauce.

French fries, poached eggs and ironed serrano ham.
LAMB CHOPS....................................................$20.700
French cut style lamb chops seared. (ask for availability)

TAPAS DE SALMÓN.............................................$11.500
Salmon gravlax, avocado, Cream Cheese and dill.

TAPAS DE SERRANO ..........................................$10.700
Bread slices with tomato spread and Serrano ham.
MOULES FRITES.................................................$9.500
Mussels cooked in white wine served with French Fries.
QUINOA STICKS........................................ ...........$8.700
Deep fried Quinoa sticks served with teriyaki sauce.
CHAMPIÑONES AL AJILLO................................... ..$8.200
Whole sautéed mushrooms in olive oil, white wine and garlic.

TAPAS DE CHAMPIÑON AL PESTO...........................$9.900
Bread slices covered with mozzarella cheese, mushrooms and pesto.

TAPAS DE MECHADA AL POMODORO.................... $10.200
Bread slices with pulled beef pomodoro and mozzarella.

CARNE AL SARTEN .......................... .................$15.400
Cast-iron seared beef striploin with french fries.

BRÓCOLI APANADO...........................................$10.800
Fried tempura broccoli with house sauce.

CROQUETAS ESPAÑOLAS.................................... .$9.300
Assorted fried croquettes filled with pulled beef, salmon and Serrano Ham.

POLLO CRISPY.................................................. $9.500
Crispy Chicken fingers with house sauce.
PROVOLETA.....................................................$12.500
Pulled-curd cheese melted on cast iron with tomato, oregano and toast.

TARTARO DE SALMÓN.........................................$11.300
Seasoned salmon fillet Tartar, avocado and toast.
DEDOS DE MERLUZA................................ .........  $12.700
Fried Souther hake breaded in panko with Tartar sauce.

MIX DE EMPANADAS.............................. ............ $11.200
Assorted of beef, shrimp-cheese, mushroom-pesto-cheese filled pastries.

SALMONINI................................... ........... $7.900
Smoked salmon, avocado and cream cheese.
JARPA......................................................$6.600         
Pork Ham and gouda cheese.
JARPALTA ................................................. $6.800
Pork Ham, gouda cheese and avocado. 

JARPALTOCINO...........................................$7.400
Pork Ham, gouda cheese avocado and bacon.

POLLO PESTO..............................................$8.000   

      
Chicken breast, tomato, avocado and pesto.

VEGBURGER ...............................................$8.600
Grilled Chick pea and lentil patty with mushrooms sautéed scallions, 
fresh green leaves, tomato, avocado and yogurt  dressing.

LOMO ITALIANO......... ................................$11.700
Sliced Pork tenderloin, tomato, ground avocado and mayonnaise. 
LOMO DINÁMICO....... ................................$11.500
Sliced Pork tenderloin, tomato, avocado, mayo, sauerkraut and grated Pickled vegetable.  

MECHADA ................................................$10.700                                            
Braised shredded beef, avocado and mayonnaise .

HAMBURGUESA..........................................$11.800
Grass-fed beef burger, bacon, cheese, fried egg, lettuce, pickles, tomato.

CHEESE BURGER.........................................$11.200                         
Grass-fed beef burger, cheddar cheese, bbq sauce and pickles.

CHURRASCO ITALIANO.................................$11.700
Beef steak, tomato, avocado, green chiles and mayonnaise.

Beef steak, tomato, green beans, mayonnaise and green chiles.
CHACARERO..............................................$11.800                         

BARROS LUCO...........................................$10.500                         

MERLUZA FRITA.........................................$10.700                         

PASTRAMI.................................................$11.700                         

Beef steak and melted cheese.

  

Pastrami, green leaves, melted cheese and mustard. 

Fried Southern Hake, lettuce, tomato, cilantro, lemon pickled onion
cilantro mayo.

SERRANO..................................................$11.300   
Serrano Ham, mozarella di bufala and pesto.

If you have any Allergies
Please let Us know!

RAVIOLES DE RICOTTA......$14.300
Ricotta walnut filled pasta with sicilian pesto.

RAVIOLES DE OSOBUCO ...$14.300
Osobuco filled pasta with pomodoro.

Noodles with green leaf pesto, garlic and walnut.
TALLARINES AL PESTO ......$11.200

Pita Bread

Hamburger Bun

Ciabatta

· SANDWICHES · ON PLATE
500

CHARGE
$

· SALADS ·



RISTRETTO  ........................$2.000
15 ml ground coffee extract.
ESPRESSO .........................$2.000
30 ml ground coffee extract. 
ESPRESSO DOBLE ...............$3.000
LUNGO .............................$2.000
60 ml ground coffee extract..
LATTE ..............................$3.500
Double espresso textured milk.
LATTE MACHIATTO ..............$3.000
Espresso stained milk.
LATTE SAPORI ....................$3.800
With Syrop of choice. 
MACCHIATO ......................$2.100
Milk stained espresso.
MACCHIATO DOBLE .............$3.100
AMERICANO ....................$2.500
espresso & hot water on the side.
AMERICANO DOBLE ............ $3.000
AMERICANO MACCHIATO.....$3.300
espresso, milk and water on the side.

CARAMEL MACCHIATO.........$3.600
Espresso, caramel sauce 
and milk.
CAPPUCCINO ....................$3.200
Espresso, fine cocoa and textured
milk.
CAPPUCCINO DOBLE ...........$3.500
Doble espresso, fine cocoa
and textured milk.
CAPPUCCINO CANELA ..........$3.200
Espresso, textured milk
and cinnamon.
CAPPUCCINO SAPORI ..........$3.600
With Syrop of choice.
CAPPUCCINO CREMA ...........$4.000
Espresso, textured milk,
cream and cocoa.
VIENES ............................. $4.200
Double espresso, cream
and chocolate shavings.
MOKACCINO ........................$4.300
Double espresso, chocolate saice
and milk.

MOKACCINO CREMA .............$5.200
Double espresso, chocolate
sauce, milk and cream.
CORTADO............................$2.500
Espresso and textured milk.
CORTADO DOBLE ...................$3.500
NUTELLA ESPRESSO  ................$3.000

IRISH COFFE .......................$5.800
Espresso, irish whiskey, sugar, cream.
CARAJILLO........................$4.600
Espresso, brandy torres 10 and a 
touch of the House.
BAILEYS IRISH COFFE...........$5.800
Espresso, baileys and cream.
ESPRESSO CON AMOR..........$3.500
Espresso with choice of Spirit.

·  COFFEE ·

With Spirits

·  COLD ONES ·
CAFÉ HELADO...........$6.700
espresso, scoop of Ice Cream, milk and cream.

MILKSHAKE.............$5.800
Fruit, milk and Ice Cream Shake.

AFFOGATO...............$5.700

COPA HELADO...........$5.700
3 scoop of Ice Cream, cookie and cream.

Espresso, scoop of Ice Cream and 
chocolate shavings.

·  TEA  ·
TÉ DE LA CASA ..............................$3.700
Premium Chinese leaf tea in a kettle.
TÉ SELECCIÓN .............................$3.200
TÉ SENSORIAL ..............................$3.800
Infusions with spices in a kettle.

HONEY.....................$600       

CREAM...................$800

DECAFFEINATED......$1.000      
JUG OF MILK............$800       

MILK
Lactose free

................$900 

VEGGIE MILK..........$900 

ALMOND MILK........$900 

  

Extras

Poached

Egg SkilletsDESAYUNO GOLOZZO .....................................$9.000
Coffee, orange juice, eggs with tomato and ham.  
DESAYUNO BARISTA .......................................$9.500
Coffee, orange juice and toast with acovado.
DESAYUNO AMERICANO .................................$9.000
Coffee, orange juice and eggs with bacon.
DESAYUNO BOWL DE GRANOLA........................ $9.100
Coffee, orange juice granola with seasonal fruit.
DESAYUNO FRANCES..................................... $8.800
Coffee, orange juice and sweet French toast.

POCHADO PALTA ..........................................$6.900

POCHADO TOCINO..........................................$7.300

POCHADO JAMÓN ....................................... $7.100

POCHADO SERRANO ..................................... $7.500

HUEVOS BENEDICTINOS............................... $10.500
Toast, avocado, salmon gravlax, poached eggs 
and hollandaise auce.

Poached eggs, avocado and sesame seeds.

Poached eggs, avocado and bacon.

Poached eggs, avocado and ham.

Poached eggs, avocado and Serrano Ham.Croissant, smoked salmon, lettuce, avocado and cream cheese.

 · BREAKFAST ·

Espresso and nutella.

HUEVOS RANCHEROS ....................................$7.500
Toast, eggs, mushrooms, handcrafted sausage and spicy pomodoro.
HUEVOS CON TOMATE ....................................$5.600
Toast, eggs, sautéed tomatoes.
HUEVOS JAMÓN ...........................................$5.600
Toast, eggs and glazed ham.
HUEVOS CON TOCINO ....................................$6.200
Toast, eggs and smoked bacon.
HUEVOS CON PIMIENTOS.................................$5.600
Toast, eggs with sautéed peppers.

Toast
TOSTADAS PALTA ..........................................$5.800

TOSTADAS M&M ............................................$5.200

TOSTADAS PEPERONATA.. ................................$6.600
TOSTADAS CAPRESSE......................................$6.500

TOSTADAS IBÉRICA ........................................$6.800

JAMON QUESO ............................................$6.700

CAPRESSE ..................................................$6.200

SALMÓN ....................................................$7.100

· PASTRIES ·
CRESCENT ROLL.............$1.500
BROWNIE ...................$3.500
BROWNIE & ICE CREAM..$6.000
LEMON CREAM PIE........$3.600
CAKE OF THE DAY..........$4.800
STRUDEL & ICE CREAM...$6.000
STRUDEL.....................$4.800

UNTIL 11 AM
NO CHANGES ALLOWED

Croissant

Toast, butter and avocado.

Toast, butter and jam.

Farm fresh toast, salted peppers and mozzarella cheese.

Farm fresh toast, mozarella di búfala and cherry tomatoes.

Farm fresh toast, cream cheese, avocado and ironed Serrano ham.

Croissant, mozarella di búfala and cherry tomatoes.

Croissant, pork ham and mozarella cheese.

·BRUNCH·
BRUNCH CAMPEONES 1.... $9.800

BRUNCH CAMPEONES 2....$9.800

  

SATURDAYS 
& SUNDAYS
UNTIL 2 PM

Bloody mary or mimosa and Poached of choice.

Bloody mary or mimosa and Toast of choice.

ESPRESSO TONIC......$5.500
Espresso and tonic water.

SMOOTHIE...............$5.700
Yogurt and seasonal fruit.

MECHADA ................................................$10.700                                            

CHEESE BURGER.........................................$11.200                         

CHACARERO..............................................$11.800                         

BARROS LUCO...........................................$10.500                         

MERLUZA FRITA.........................................$10.700                         

PASTRAMI.................................................$11.700                         



 

· WINES ·

DOMINGA, BRUT  .............................$15.400
ESTELADO, ROSÉ.... .........................$17.500

CALLIA, BRUT ................................$16.500

SPARKLING

MIGUEL TORRES, GRAN RESERVA........$17.000
ANDICA, GRAN RESERVA.................. $15.000
LOS VASCOS CROMAS, GRAN RESERVA.... $17.000

CARMENERE

HARAS DE PIRQUE, HUSSONET.................$16.000
MIGUEL TORRES, GRAN RESERVA........$17.000

CABERNET SAUVIGNON

LOMAS DEL VALLE...........................$16.400
HARAS DE PIRQUE, ALBACLARA..............$15.000

SAUVIGNON BLANC

GLASS OF HOUSE WINE.....t................. $4.500

BY THE GLASS

LOS VASCOS, CROMA......................$17.900
CHARDONNAY

PERONI ...................................$4.000
ASAHI.....................................$3.800
HEINEKEN ................................$3.700
IMPERIAL LAGER.......................$3.800
AUSTRAL LAGER.........................$3.800
AUSTRAL CALAFATE.....................$3.800
DRAFT BEER..............................$4.700
Ask about availability

· BEER ·

· PISCO ·

KAPPA ...................................$8.500
WAQAR ..................................$8.600
LA POSTOLLE ...........................$7.500

MISTRAL 35º ..........................$5.800
MISTRAL NOBEL .......................$6.500
ESPÍRITU DE LOS ANDES.............$6.500
HORCÓN QUEMADO...................$6.500

ALTO DEL CARMEN ....................$5.800

REPUBLICANO ..........................$6.100
GOBERNADOR 35º ....................$6.200

CAMPARI TÓNICA......................$6.300
JEREZ TIO PEPE ........................$5.700
PASTIS RICARD ........................$5.500
OPORTO DOW´S FINE TAWNY .......$5.600

· APERITIF ·

HOUSE SOUR........ .....................$4.000
AMARETTO SOUR .......................$5.000
WHISKY SOUR ..........................$4.500
JEREZ SOUR ............... .............$4.400
SOUR CATEDRAL .......................$7.500

·  SOUR  · 

CHIVAS REGAL 12 YEARS.............$8.000
CHIVAS REGAL 18 YEARS........... $13.500
THE GLENLIVET......................... $ 8.200
GLENFIDDICH 12 YEARS.............. $8.900
GLENFIDDICH 15 YEARS............. $15.500
GLENFIDDICH 18 YEARS............. $19.200
MONKEY SHOULDER....................$7.400
GLENFARCLAS 10 YEARS...............$6.800
GLENFARCLAS 15 YEARS............ $11.500
GLENMORANGIE 10 YEARS......... $10.200
AKASHI.................................$12.100

· WHISKY ·

· COCKTAILS · 
RAMAZZOTTI.............................$6.500
TINTO DE VERANO .....................$5.600
TEQUILA MARGARITA ..................$6.300
RASPBERRY DAIQUIRI .................$5.800
KIR............ .............................$4.800
VAINA ............... .....................$5.200
CAIPIRINHA .............................$5.800
MOJITO ...................................$6.800
MOJITO FLAVORS....................... $7.800
MIMOSA .................................$4.800
APEROL SPRITZ ..........................$6.500
MOSCOW MULE ........................$6.200
ST- GERMAIN SPRITZ .................$7.000
TROPICAL GIN...........................$6.900
SANGRÍA PITCHER  ..................$14.500
NEGRONI PITCHER (500CC)..........$13.000

HENDRICK´S ................ ...........$9.000
BOMBAY SAPHIRE .... .................$8.200
OPHIR ....................................$8.500
BLOOM ...................................$8.200
LONDON Nº1 ...........................$10.500
GRENALLS ...............................$7.500
BULLDOG ................ ................$8.100

BEEFEATER .............................$7.600
THE BOTANIST ..........................$8.800

MARY LE BONE .........................$9.200
MARTIN MILLERS .....................$8.700

WHITLEY NEILL..........................$8.700

·  GIN  ·

MARTINI DRY ...........................$5.700
VODKA MARTINI .......................$5.500
007 .......................................$5.500
MARTINI ESPRESSO ....... ...........$5.600

· MARTINI · 

FLOR DE CAÑA 18 YEARS...............$8.800
FLOR DE CAÑA 12 YEARS...............$6.800
FLOR DE CAÑA 7 YEARS................$6.500

ANGOSTURA 1824 ......................$8.500
ANGOSTURA 7 YEARS ..................$7.500
PAMPERO SELECCIÓN .................$7.300
PAMPERO ANIVERSARIO ..............$9.000
ZACAPA 23 ..............................$8.900

· RUM · HERRADURA AÑEJO ..................$4.900
HERRADURA REPOSADO.............$4.900
1800 AÑEJO / SILVER................$4.900

· TEQUILA · 

· COGNAC & BRANDY · 
103 WHITE LABLE .......................$5.900
REMY MARTIN VSOP ..................$9.500
REMY MARTIN XO ....................$17.000
CALVADOS . T.............................$11.500
BRANDY TORRES 10 YEARS ...........$6.500
BRANDY TORRES 20 YEARS ..........$8.700
JAIME I .................................$15.400

JAGERMEISTER ..... ...................$8.800
FERNET BRANCA .......................$5.900
AMARETTO DISARONNO .............$6.200
BAILEYS ................. ................$6.000
COINTREAU .............................$5.500
DRAMBUIE ..............................$5.600
FRANGELICO ............................$5.800
LIMONCELLO ............................$5.000
SAMBUCA............................... $5.100
BITTER ARAUCANO ....................$4.800
BENEDICTINE ...........................$5.800

LICOR 43 ................................$5.900
· DIGESTIF ·

GREY GOOSE ...... ......................$9.000
STOLICHNAYA...........................$7.500
STOLICHNAYA ELIT ....................$8.500
ZUBROWKA BISSON ..................$6.800
ZUBROWKA BIALA.....................$7.100 
CRISTAL HEAD .........................$9.500

 · VODKA · 

TULLAMORE DEW ......................$6.300
JAMESON ... ............................$6.400

· IRISH WHISKEY · 

JACK DANIEL’S SINGLE BARREL ..$14.500

`JACK DANIEL’S.........................$7.500
GENTLEMAN JACK .....................$9.500

WOODFORD RESERVE .................$7.700
WILD TURKEY ...........................$6.300

· BOURBON ·

RUSSIAN WHITE/BLAC............... $5.800
MANHATTAN ............................$5.500
COSMOPOLITAN ........................$5.500
TOM COLLINS ...........................$5.000
BLOODY MARY ..........................$6.000
VIRGIN MARY ...........................$5.500
LAGUNA AZUL ...........................$5.200
GIN FIZZ ................................ .$5.500
BITTER BATIDO ..........................$4.500
NEGRONI ................................$6.500
CLAVO OXIDADO ........................$5.500
EL PADRINO ..............................$5.500
TEQUILA SUNRISE ......................$5.500
LONG ISLAND ICE TEA ..................$6.000

· CLASSICS · 

 WINE & LIQUOR Save the
water

D R I N K
WINE


