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Che burger

Che burger

|l 200g of beef with tomato and grilled onions

Braised Lamb Shank

Garrén de cordero

From The Kitchen
$ 15.000

$22.000

Cooked at low temeperature (Sous Vide), finished

in a charcoal oven

Braised Veal Shanks 500g  $ 17.000

Osobuco 500 g

Cooked at low temeperature (Sous Vide), finished

in a charcoal oven

|| Braised Veal Shanks 600 g

Osobuco 600 g

$ 18.000

Cooked at low temeperature (Sous Vide), finished

in a charcoal oven

Braised Veal Shanks 700 g

Osobuco 1000 g

Cooked at low temeperature (Sous Vide), finished

in a charcoal oven

Rice / Pumpkin Purée

Arroz / Puré de zapallo

F r ench fI' i€S Genrous portion
Papas fritas

French fries

With truffled olive oil / Genrous portion
Papas fritas

French fries

With Grana Padano / Genrous portion
Papas fritas

{ Chickpeas duo with roasted

cherry tomatoes
Dito de garbanzos y tomates cherry asados

Corn Pie

Pastelera de choclo

Sauteed Mushroom Mix

Mix de setas salteadas

Grilled Peg)pers (3) to share

Pimientos grillados

| Avocado salad

Ensalada palta

Apple Pancake

Panqueque de manzana

Milk Jam Pancake

Panqueque dulce de leche
Homemade Custard

Flan casero

| Chocolate volcano cake

Semiliquido

Cheesecake

Tenderloin Milanesa $ 18.000

Milanesa
Served with roasted pumpkin purée

Roasted 1/2 Chicken
1/2 Pollo
Free Range

Homemade Meatballs
Alb(’)ndigas Patti

In housemade pomodoro saunce with
Mozzarella and Grana Padano cheese

Malfatti $ 18.000
Spinach and ricotta dumplings with Grana

Padano and Mozzarella, served in a housemade
pomodoro sauce

$ 20.000

SR

$ 18.000 |
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Igatﬁld,of the day $22.000
$ 19.000 erj‘(c:% }jbuzfl'Ze in white wine reduction with
Duck confit confic de pato $ 20.000
Servzd with stir fry Kale and Portobello
Side Plates

$ 4.500 Nat}xe Chilote Potatos Purée $ 6.500 ||
Puré chilote

$8.000 Potato Gratin $ 9.000
Gratin de papas

$ 9.000 With almgnpds and grilled caramelized onions
}){o%st Potactloes Purée $10.000

uré de papas asadas

$10.000  Retorions oot buad s and
Broad Bean Purée $10.000

$ 10.000 I;gzzgeblézzismuteed in olive oil and sweet pe-
ppers

$ 5.000 gprigiigeii rsegn);nach $ 6.500
G lad / Chil lad 5.500

$ 7.000 Enstfai?vesriee chil/ena Heatl said $

$12.000 House Salad $ 6.800

: Ensalada e?l)eXll $ £.000

Sauteed Asparagus Only in season :

$ 7.500 Espdrragos salteadlgs g ’

Desserts

$5.500 Iccle dCream $ 6.000
Helado

$5.700 ﬁxddi%icl)ﬁlal ice cream scoop  $ 2.200

ecargo helado

$5.000 Strudel $ 6.800
Chocolate cake 7.000

$ 6.300 Torta Benjamin $

$ 6.000
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