


gC)LD STARTERS

CAPRESE SALAD
Mozzarella bocconcini, cherry
tomatoes, pesto, and basil leaves.

BRUSCHETTAS

Bruschetta trio: Sicilian eggplant,
salmon & Philadelphia cream cheese,
prosciutto & fior di latte mozzarella,
and tomato.

STEAK CARPACCIO

Thin slices of beef tenderloin, shavings
of Grana Padano and Parmesan

with dressing.

/OT STARTERS

$13.000

$16.000

$16.000

ITALIAN GRAVLAX

Cured salmon, served with
Grana Padano, parsley aiol,
and large capers.

$17.000

BURRATA SALAD
Burrata salad, prosciutto
and dressed tomatoes.

$21.000

SAN DANIELE PROSCIUTTO
Ttalian San Daniele ham
(Designation of origin), 100 g,

$22.000

MOZZARELLA MITANO
Breaded mozzarella cheese triangles
served with pomodoro sauce.

MALFATTI
Breaded mozzarella cheese triangles
served with pomodoro sauce.

BAKED EGGPLANT

Oven-baked eggplant gratin with
mozzarella cheese and pomodoro
sauce.

SHRIMP IN GARLIC CREAM SAUCE
In a mild garlic and lemon cream sauce.

gHTAR STRINGS @ soessor

POMODORO E BASILICO GUITAR STRINGS
With pomodoro sauce and basil.

CARRETTERI GUITAR STRINGS
With pomodoro sauce and olives.

ALFREDO SAUCE GUITAR STRINGS

With caramelized ham, cream,
and Parmesan cheese.

%Y PASTAS

$13.000

$13.000

$14.000

$17.000

$14.000

$15.000

$16.000

GARLIC SHRIMP
Shrimp sautéed with garlic and olive oil.

$17.000

SHRIMP MILANO
Breaded shrimp served with tartar sauce.

$17.000

POARMESAN-STYLE SCALLOPS $22.000

FRITTO MISTO DI MARE

Crispy, batter-fried prawns, shrimp,
baby squid, and conger eel scented
with gremolata, served with aioli.

$22.000

BOLOGNESE-STYLE GUITAR STRINGS $16.000

With tomato sauce and ground meat.
GUITAR-STRING PASTA ALLA CARBONARA  $18.000
With crispy guanciale, Pecorino cheese,

and egg.

GUITAR STRINGS AT THE SEAFOOD
With pomodoro sauce and seafood.

$21.000

BOLOGNESE SPAGHETTI
With tomato sauce and ground meat.

SPAGHETTI CACIO E PEPE
With Pecorino and black pepper sauce.

SPAGHETTI ALLA VONGOLE
With julienned clams, garlic,
white wine, fish stock, and butter.

$17.000

$18.000

$18.000

CARBONARA SPAGHETTI
Served with carbonara sauce, guanciale
crunchy and pecorino cheese.

$19.000

PACCHERI WITH BEEF SHORT RIBS
Served with short rib ragu,
Parmesan, and fresh truffle.

$24.000



C ?gRTISANAL PASTA somemape

GNOCCHI ALLO SCIROCCO $16.000
Potato with spinach cream,

ricotta, and Parmesan.

GNOCCHI ALLA GORGONZOLA
Potato gnocchi served with a
Gorgonzola cheese sauce and fried sage.

$21.000

GNOCCHI WITH AN ENTRANCE
Sautéed in butter and served
with julienned skirt steak and mushrooms.

$20.000

SAN VALENTIN FETTUCCINE

Lamb ragti marinated in herbs
and braised in a Carméneére wine
and fresh mint reduction.

$19.000

FETTUCCINE NERO DI SEPTA CON
SCAMPI E PANNA DI AGLIO
With squid ink, shrimp in a

mild garlic and lemon cream sauce.

$22.000

TUFFED PASTA somenaos

SORRENTINI ALLA FRANCESA
Gratinéed and filled with mozzarella
and caramelized ham.

$17.000

RAVIOLI CARCIOFO

Stuffed with artichokes

and prosciutto, with butter sauce,
tomato mix, and basil.

$17.000

RAVIOLI SCROFFA $18.000
Filled with spinach and ricotta,
with pomodoro sauce and gratinéed

with Parmesan cheese.

SHRIMP PANSOTTI $18.000
Filled with shrimp and mascarpone,

served over a citrus shellfish bisque.

CAPPELLETTI VERDI ALLA VALDOSTANA
Filled with Gruyere cheese and
Parmesan cheese sauce.

$19.000

FETTUCCINE AL FUNGHI
With a creamy mixed
mushroom sauce.

TARTUFO FETTUCINE

Mushrooms, mushroom sauce,
and fresh truffle.

LASAGNA

Traditional style with Bolognese

sauce and mozzarella cheese, gratinéed
with Parmesan.

CANNELLONI ALLA BOLOGNESA E PANNA
Spinach and ricotta filling
with tomato and ground meat sauce.

PAPPARDELLE AL PESTO
With basil, garlic, and
ground walnuts.

$17.000

$24.000

$10.000

$19.000

$19.000

JUAN FERNANDEZ GOLDEN

CRAB CAPPELLETTI

With mascarpone, roasted onion with
hints of ginger and lemon, served

with shelled fava beans, shellfish sauce,
and Grana Padano.

SORRENTINI MONTAGNA
Filled with slow-braised osso buco
in a citrus sauce.

RAVIOLI DI AGNELLO AL FUNGHI E PANNA
Filled with braised lamb,
served with mushroom sauce.

RAVIOLI NERO DI SALMONE
Squid-ink filled with salmon,
served with an almond and
mushroom sauce.

$24.000

$10.000

$22.000

$22.000



%ISOTIOS

FUNGEI RISOTTO $17.000 RISOTTO WITH SEAFOOD $23.000

Arborio rice with a variety Arborio rice with prawns,

of mushrooms. mussels, shrimp, and scallops.

RISOTTO WITH SHRIMP $19.000

Arborio rice with shrimp. LU L A0 NN $24.000
Pear, mushroom, and morel,

RO ID TR LA AT $23.000 finished with shavings of fresh truffle.

Slow-cooked lamb with Arborio rice. TS IO TR AT §20.000
Served with sautéed skirt steak.

CAVEAT & CHICKEN

CHICKEN $13.000 NEAPOLITAN-STYLE BREADED CUTLET $26.000

SIRLOIN STEAK 300 G. $26.000 STEAK 300 G $20.000

JUAN FERNANDEZ OCTOPUS $26.000 SALMON WITH CREAMED SPINACH $25.000

Octopus scented with garlic, basil, Pan-seared Chilean salmon

and cherry tomato, served over saffron with creamed spinach.

gnocchi with a roasted pepper emulsion.

RICE $5.000 SAUTEED VEGETABLES $8.000

MASHED POTATOES $6.000 CREAM SPINACH $9.000

FRENCH FRIES $6.000

CHICKEN & GAMBERETTI $18.000 SALMONE AFFUMICATO $17.000

Grilled chicken breast and olive-sauce s
hrimp, served with a mix of arugula and
spinach, cucumber, cherry tomatoes, and a
lemon-pesto dressing.

Green leaf salad, smoked salmon, ricotta,

cucumber, tomato, and green olives.



@gSSERTS

ICE CREAM SUNDAE
Variety of flavors.

HOMEMADE FLAN
‘With caramel or dulce de leche.

PANNA COTTA
Classic Italian cream dessert
with berry sauce.

CREME BRULEE
Vanilla-flavored cream
with a caramel topping.

MERINGATA

Strawberries with meringue pieces,
Chantilly cream, ice cream,

and berry sauce.

g)FFEE & TEA

RISTRETTO
ESPRESSO
LUNGO

AMERICANO

UICES & LEMONADES

STRAWBERRY, RASPBERRY, MANGO,
PASSION FRUIT

(Pulps).

CLASSIC LEMONADE

%TERS & SOFT DRINKS

VITAL MINERAL WATER WITH &
STILL (NON-CARBONATED) 330 cC

SOFT DRINKS

(Coca cola - Fanta - Sprite - Schweppes).

RED BULL

$7.000 APPLE CREPE $7.000
Pancake, ice cream, apple, and
caramel sauce.

$7.000
CREPE WITH DULCE DE LECHE $8.000
Pancake with dulce de leche.
$7.000
PROFITEROLES $8.000
Choux pastry puffs filled with cream,
served with chocolate sauce and ice cream.
$7.000
CHOCOLATE VOLCANO $9.000
Cake with a liquid chocolate center
and ice cream.
$8.000
HAZELNUT CAKE $9.000
Sablée, ganache chocolate with hazelnuts,
cream aerated nocciola and salted caramel.
TIRAMISU $11.000
Sponge cake, coffee mousse, and
mascarpone.
$3.000 HERBAL TEA $3.000
$3.000 CREEN / BLACK TEA $3.000
$3.000 ESPRESSO WITH A DASH OF MILK $3.800
$3.000 CAPPUCCINO $4.000
$3.000 AFOGATTO $4.000
MINT & GINGER LEMONADE $4.500
$4.000
DETOX $4.500
Natural orange + pineapple + basil
s5000 G ge + pineapple + b

+ mint + cilantro).

ACQUA PANNA 505 CC $5.000
$3.000

SAN PELLEGRINO HO§ CC $5.000
$3.500

PREMIUM TONIC WATER $5.000

$4.000



%OCKTAILS

EMOZIONE EN ROSSO $7.000 GIARDINO ARANCIA $7.000
Syrup de arandanos y frambuesa, Tea infusion, orange and peach juice,

mix citrico (pomelo, naranja y limén) syrup, citrus mix (bgrapefruit and lemon),

infusion de té, albahaca y 1amina de frutilla. tonic water, mint.

VIOLETTO TONIC $7.000

Blueberry and raspberry syrup,

citrus mix (grapefruit, orange, and lemon),

tea infusion, basil, and a strawberry slice.

rrrs

AUSTRAL CALAFATE 330 CC. $5.000 KUNSTMANN UNFILTERED 330 CC. $5.500
KUNSTMANN TOROBAYO 330 CC. $5.500 AUSTRAL TORRES DEL PAINE 330 CC. $6.500
CORONA EXTRA 355 CC. $4.500 STELLA ARTOIS 330 CC. $5.000
CORONA EXTRA LIGHT 355 CC. $4.500 SCHOP STELLA ARTOIS 500 CC. $5.500
CORONA ZERO 355 CC. $4.500

X gPERITIFS

BELLINT $6.000 DAIQUIRT $6.000
NATIONAL SOUR $6.000 CATPIRINHA $6.000
PERUVIAN SOUR $8.000 MOJITO $6.000
DOUBLE NATIONAL SOUR $9.000 RUSTY NAIL $7.000
CATHEDRAL PERUVIAN SOUR $11.000 WHITE RUSSIAN OR BLACK RUSSIAN $7.000
NATIONAL PREMIUM SOUR $13.000 DRY MARTINI $7.000
PERUVIAN PREMIUM SOUR $14.000 KIR ROYAL $7.000
( : gOCKTAILS

ESPRESSO MARTINI $7.000 NEGRONI $8.000
AMARETTO SOUR $7.000 OLD FASHIONED $8.000
APEROL SPRITZ $7.000 BLOODY MARY $8.000
RAMAZZOTTI SPRITZ $7.000 MOSCOW MULE $9.000
TONIC CAMPARI $7.000 COSMOPOLITAN $9.000
TEQUILA MARGARITA $10.000 ST-GERMAIN SPRITZ $10.000



IGNATURE COCKTAILS

I'NEVITABILE SANGRIA $8.000
Carmeénere, vermouth, Martini Rosso,

grappa, chancaca syrup, mandarin

juice, and fruit mix.

BEE- FRUTTATO $8.000
Gin, whisky, honey liqueur, spiced syrup,
orange bitters, and Mediterranean tonic.

FRESCHEZZA DEL POMPELMO $9.000
Hibiscus-infused gin, St. Germain,

grapefruit juice, Creole bitters, and

tonic water.

NOTTE ANDINA $10.000
Aged pisco, vermouth, and notes of ash with
cherry and toasted biscuit.

FLORIDA VENEZIA $11.000
Coconut liqueur, Ramazzotti, strawberry syrup,
lemon, and elderflower tonic.

RINFRESCANTE ANGURIA $11.000
Gin and watermelon liqueur.

MESTIZO $11.000
Rum, Southern chestnut, pineapple, banana,

and citrus with caramelized banana

and merquén.

PARMA SUNSET $11.000
Tequila infused with pomodoro, basil, and
Parmesan.

]S)MERAIS?O . le. Sauwi Bl $IO'OO§ ?K?}lﬁfki flrl?illvll;y honey, dried peach, 000
L r?lr:)lrelz(s; elﬁ Em, green apple, Sauvignon Blanc, an sifEie, o] @i,
FORESTA AZTECA $11.000 SAPORE D AMORE $14.000
Tequila, mezcal, pineapple, eucalyptus, Ablend of Grey Goose La Poire,
honey, and grapefruit soda. St-Germain, a citrus mix, f?u,lt

syrup, and elderflower tonic.
OJIGESTIFS oo o
ARAUCANO $6.000 JEREZ T{O PEPE $6.000
AMARULA $6.000 PACHARAN $6.000
SAMBUCA $6.000 BENEDICTINE $7.000
ST-GERMAIN $6.000 DRAMBUIE $7.000
OPORTO TAYLOR’S $6.000 MINT $7.000
LIMONCELLO $6.000 DISARONNO $8.000
FERNET BRANCA $6.000 GRAND MARNIER $0.000
BATLEY’S ORIGINAL $6.000 COGNAC HENESSY V.S. $13.000
FRANGELICO $6.000 COGNAC HENESSY V.S.O.P. $21.000



@?SHLLED

BOURBON TEQUILA & MEZCAL
JIM BEAM WHITE $6.000 JOSE CUERVO SILVER REPOSADO $7.000
DON JULIO BLANCO REPOSADO $12.000
WHISKY PATRON SILVER $12.000
JOHNNIE WALKER ETIQUETA ROJA $7.000 PATRON REPOSADO o0
JOHNNIE WALKER ETIQUETA NEGRA $10.000 1800 CRISTALING 4 m0
JOHNNIE WALKER ETIQUETA AZUL $46.000 i NEEE
JACK DANIEL'’S OLD N°7 $10.000
CHIVAS REGAL 12 ANOS $0.000 PISCOS
CHIVAS REGAL 18 ANOS $21.000 ALTO DEL CARMEN 35° $6.000
GLENMORANGIE THE ORIGINAL 10 ANOS $11.000 ALTO DEL CARMEN 40° $7.000
GLENFIDDICH 12 ANOS-SINGLE MALT $14.000 WAQAR 40° $10.000
THE MACALLAN 12 ANOS $28.900 BLACK HERON $10.000
THE MACALLAN 15 ANOS $43.000
THE MACALLAN 18 ANOS $80.000 GIN
BOMBAY SAPPHIRE $7.000
RUM BEEFEATER $7.000
JAGERMEISTER SHOT $6.000 TANQUERAY LONDON $8.000
MATUSALEM SOLERA (7 ANOS) $7.000 GITADELLE $10.000
HAVANA CLUB (7 AROs) $9.000 HENDRICK’S $10.000
PAMPERO ANIVERSARIO $10.000 LONDON N21 $11.000
BACARDI 8 ANOS $9.000 MONKEY 47 $10.000
BACARDI 10 ANOS $12.000
ZACAPA 23 $19.000
VODKA
STOLICHNAYA. $6.000
ABSOLUT ORIGINAL $8.000
GREY GOOSE ORIGINAL $12.000

GREY GOOSE SABORES $11.000



(%HLEAN WINES

SPARKLING
UNDURRAGA BRUT

MIGUEL TORRES ESTELADO PAfS
CASA SILVA FERVOR

MONTES LUMINA

MONTES SPARKLING ANGEL

SAUVIGNON BLANC

LEYDA SINGLE VINEYARD GARUMA
CASA SILVA COOL COAST

AMAYNA INOX

MIGUEL TORRES CORDILLERA

MONTES OUTER LIMITS

CHARDONNAY

CALYPTRA VIVENDO

MIGUEL TORRES CORDILLERA
MONTHES ALPHA

MATETIC EQUILIBRIO
AMELIA

LOS PARIENTES BAETTIG

PINOT NOIR
LEYDA SINGLE VINEYARD BRISAS
CASA SILVA COOL COAST

LOS PARIENTES BAETTIG

$17.000
$24.000
$30.000
$30.900
$32.900

$19.000
$26.000
$28.000
$31.000

$34.000

$21.000
$31.000
$34.000
$38.000
$4.5.000

$50.000

$10.000
$33.000

$50.000

MERLOT

SAN PEDRO CASTILLO DE MOLINA
TARAPACA GRAN RESERVA
SANTA EMA GRAN RESERVA

MONTES ALPHA

CARMENERE

LOS BOLDOS GRAN RESERVA
CASA SILVA TERROIR DE FAMILIA
CONCHA Y TORO GRAN RESERVA
TARAPACA GRAN RESERVA
SANTA EMA GRAN RESERVA
TORO DE PIEDRA

CASA SILVA GRAN TERROIR
DE LOS ANDES

TERRANOBLE AZARA

CONCHA Y TORO MARQUES
DE CASA Y CONCHA

MAQUIS GRAN RESERVA
TABALf MICAS

MONTES ALPHA

PEREZ CRUZ LIMITED EDITION
KOYLE ROYALE

LAPOSTOLLE CUVEE ALEXANDRA
TERRANOBLE CA2 COSTA PREMIUM
TERRUNYO

CASA SILVA S7

$19.000
$21.000
$23.000

$34.000

$19.000
$19.000
$19.000
$21.000
$23.000

$2.3.000

$26.000

$27.000

$28.000
$30.000
$31.000
$34.000
$35.000
$41.000
$41.000
$50.000
$50.000

$50.000



CARBERNET SAUVIGNON

LOS BOLDOS GRAN RESERVA $19.000
CASA SILVA TERROIR DE FAMILIA $19.000
VIU MANENT GRAN RESERVA $20.000
TARAPACA GRAN RESERVA $21.000
SANTA EMA GRAN RESERVA $23.000
TORO DE PIEDRA $23.000
UNDURRAGA T.H. $26.000

CASA SILVA GRAN TERROIR

DE 1LOS ANDES $26.000
MARQUES DE CASA CONCHA $28.000
MIGUEL TORRES CORDILLERA $20.000
TABAIf TALUD $32.000
MONTES ALPHA $34.000
LAPOSTOLLE CUVEE ALEXANDRA $41.000
CASA STIVA S38 $50.000
SYRAH

MONTES ALPHA $34.000
MALBEC

MALBEC

LUIGI BOSCA $41.000
LOMA LARGA $4.4.000

OTHER RED VARIETES

MAQUIS GRAN RESERVA
“CABERNET FRANC” $30.000

ROSE

VIK LA PIU BELLE $40.000

BLENDED WINES

LOMA LARGA QUINTETO $26.000
VON SIEBENTHAL PARCELA 7 $30.000
TARAPACA GRAN RESERVA BLEND SERIES $30.000
CASA SILVA QUINTA GENERACION $4.5.000

MARQUES DE CASA CONCHA HERITAGE $66.000

GREAT REDS

PEREZ CRUZ PIEDRA SECA $4.3.000
ALATATR SIDERAL $60.000
VIK MILA CATA $60.000

CABALLO LOCO GRAND CRU
SAGRADA FAMILIA $60.000

ALMAVIVA EPU $90.000

CASA SILVA MICROTERROIR

CARMENERE $99.000
SAN PEDRO CABO DE HORNOS $109.000
MONTES PURPLE ANGEL $190.000
CARMIN DE PEUMO $170.000
LA POSTOLLE CLOS DE APATTA $270.000
CONCHA Y TORO DON MELCHOR $280.000



CL%\TTERNATIONAL WINES

ARGENTINE SPARKLING

CHANDON BRUT $36.000

CAVA ESPANOLA

FREIXENET CORDON NEGRO $26.000
CHAMPAGNE

TAITTINGER $14.9.000
MOET & CHANDON $160.000
DOM PERIGNON $460.000

%NE BY THE GLASS

SPARKLING
MONTES LUMINA $6.500
CHANDON BRUT $8.000

SAUVIGNON BLANC

CASA SILVA COOL COAST $7.000

AMAYNA INOX $7.000

CABERNET SAUVIGNON

CASA SILVA GRAN TERROIR DE LOS ANDES $7.000

CONCHA Y TORO MARQUES
DE CASA CONCHA $7.000

MIGUEL TORRES CORDILLERA $7.000

ARGENTINE MALBEC

SALENTEIN $30.000
1LOS INTOCABLES $30.000
FINCA IA CELIA ELITE $32.000
ESCORTHUELA GASCON $34.000

ITALIAN PROSECCO

MARTINI PROSECCO $26.000

MARTINI BRUT $32.900

SPUMANTE FRIZZANTE

CECI LAMBRUSCO TERRE VERDIANE  $44.000

CARMENERE

CASA SILVA GRAN TERROIR DE
LOS ANDES $7.000

CONCHA Y TORO MARQUfZS DE

CASA CONCHA $7.000
PEREZ CRUZ LIMITED EDITION $9.000
OTROS

SANTA EMA GRAN RESERVA (Merlot)  $6.000

CASA SILVA COOL COAST (Pénot Notr) — $9.000

SALENTEIN (Argentine Malbec) $7.000
CASA SILVA QUINTA GENERACION

(Blended) $10.000
CASA SILVA COOL COAST (Syrat) $7.000
cALYPTRA VIVENDO (Clardonnay) $6.000

€3 @PIEGARLRISTORANTE

S +50 9 3453 7621

MAKE A RESERVATION WW W.PIEGARILCL
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C@QNTRADAS FRIAS

SATADA CAPRESE $13.000
Bocconcini de mozzarella, tomate-

cereja, pesto e folhas de manjericio

BRUSCHETTAS $16.000
Trilogia de bruschettas: berinjela
siciliana, salmdo/cream cheese,
prosciutto/mozzarella fior di latte
e tomate.

CARPACCIO DE FILE MIGNON

Finas laminas de filé mignon, lascas
de grana padano e parmesao,

com molho da casa.

$16.000

Cg)NTRADAS QUENTES

MOZZARELLA MILANO $13.000
Triangulos de queijo mozzarella

empanados, servidos com molho pomodoro.

MALFATTI
Almoéndegas de espinaftre e ricota ao
molho pomodoro, gratinadas com dqueijo
mozzarella.

$13.000

BERINJELAS AL FORNO
Berinjelas gratinadas no forno com
dueijo mozzarella e molho pomodoro.

$14..000

CAMAROES AO CREME DE ALHO
Em suave creme de alho e limao.

$17.000

& ERDAS DE GUITARRA" rerms eccasa

TAGLIATA DE SALMAO CURADO
Salmio curado, servido com
grana padano, aioli de salsinha
e alcaparrdes.

$17.000

SALADA DE BURRATA
Salada de burrata, prosciutto
e tomates temperados.

$21.000

PROSCIUTTO SAN DANIELE $22.000
Presunto cru italiano com
denominagio de origem

San Daniele, 100 g.

CAMAROES AO ALHO E AZEITE
Camaroes salteados com alho e

azeite de oliva.

CAMAROES MILANO

Camaroes empanados acompanhados
de molho tartaro.

$17.000

$17.000

VIEIRAS GRATINADAS AO PARMESAO $22.000

FRITTO MISTO DI MARE
Lagostins, camardes, lulinhas e congro
empanados ao perfume de gremolata, fritos e
crocantes, servidos com aioli.

$22.000

CUERDAS DE GUITARRA AL POMODORO CUERDAS DE GUITARRA ALLA BOLOGNESA  $16.000
E BASILICO $14.000 Com molho de tomate e carne moida.
Com molho pomodoro e manjericgo.
CUERDAS DE GUITARRA ALLA CARBONARA  $18.000
SIS s S $15.000 Com guanciale crocante, queijo
Com molho pomodoro e azeitonas pecorino e ovo.
CUERDAS DE GUITARRA SALSA ALFREDO $16.000 o A 31 (A
Com presunto caramethado, creme R ey $21.000
de leite e queijo parmeso. Com molho pomodoro e frutos do matr.
SPAGHETTI BOLOGNESE $17.000 SPAGHETTI CARBONARA $19.000
Com molho de tomate e carne moida. Servido com molho carbonara, guanciale
crocante e queijo pecorino.
SPAGHETTI CACIO E PEPE $18.000
Com molho de pecorino e PACCHERI COM COSTELA EM TIRAS $24.000
pimenta-do-reino. Servido com ragu de costela em tiras,
parmesgo e trufa fresca.
SPAGHETTI ALLA VONGOLE $18.000

Com vongoles, alho, vinho branco,
fumet e manteiga



%ASSAS ARTESANALIS rereas enr casa

GNOCCHI ELLA CIROCCO
De batata, com creme de espinafre,
ricota e parmesao.

GNOCCHI ALLA GORGONZOLA
De batata, servido com molho
de queijo gorgonzola e salvia frita.

GNOCCHI COM ENTRANHA
Salteados na manteiga e servidos
com entranha em tiras e cogumelos.

FETTUCCINE SAN VALENTIN

Com ragu de cordeiro marinado

em ervas e brasado em reducgao

de vinho carméneére e hortela fresca.

FETTUCCINE NERO DI SEPTA CON
SCAMPI E PANNA DI AGLIO

Com tinta de lula, camaroes

em suave creme de alho e limao.

%ASSAS RECHEADAS rermas e casa

SORRENTINI ALLA FRANCESA
Gratinados, recheados com
mozzarella e presunto caramelizado.

RAVIOLI CARCIOFO

Recheados com alcachofra

e prosciutto, a0 molho de manteiga,
mix de tomates e manjericao.

RAVIOLI SCROFFA

Recheados com espinafre e ricota,
ao molho pomodoro, gratinados
com dueijo parmesao.

PANSOTTI DE CAMARAO
Recheados com camaro e mascarpone,

$16.000

$21.000

$20.000

$19.000

$22.000

$17.000

$17.000

$18.000

$18.000

servidos sobre bisque citrico de crustaceos.

CAPPELLETTI VERDI ALLA VALDOSTANA
Recheados com queijo gruyere,
ao molho de queijo parmesao.

$19.000

FETTUCCINE AL FUNGHI
Com molho cremoso de mix

de cogumelos.

FETTUCCINE AL TARTUFO
Cogumelos, molho de cogumelos
e trufa fresca.

LASAGNA

Tradicional, com molho bolonhesa
e queijo mozzarella, gratinada
com dueijo parmesao.

CANNELLONI ALLA BOLOGNESA E PANNA
Recheado com espinafre e ricota,
ao molho de tomate com carne moida.

PAPPARDELLE AL PESTO
Com manjericao, alho e
nozes moidas.

$17.000

$24.000

$19.000

$19.000

$19.000

CAPPELLETTI DE CARANGUEJO DOURADO
DE JUAN FERNANDEZ

Com mascarpone, cebola assada

com toques de gengibre e limao,
servidos com favas descascadas,

molho de crusticeos e grana padano.

SORRENTINI MONTAGNA
Recheados com ossobuco brasado
lentamente, a0 molho de citricos.

$24.000

$19.000

RAVIOLI DI AGNELLO AL FUNGHI E PANNA  $22.000

Recheados com cordeiro brasado,
servidos com molho de cogumelos.

RAVIOLI NERO DI SALMONE

De tinta de lula, recheados

com salm8io, servidos com molho
de améndoas e cogumelos.

$22.000



%ISOTOS

RISOTTO AL FUNGHI $17.000 RISOTTO AL FUNGHI $17.000
Arroz arbéreo com variedade Arroz arbéreo com variedade
de cogumelos. de cogumelos.
RISOTTO COM CAMAROES $19.000 RISOTTO COM CAMAROES $19.000
Arroz arbéreo com camario. Arroz arbéreo com camarao.
RISOTTO COM RAGU DE CORDEIRO $23.000 RISOTTO COM RAGU DE CORDEIRO $23.000
Arroz arbéreo com carne de cordeiro Arroz arbéreo com carne de cordeiro
de longa coccao. de longa coccao.

RISOTTO COM FRUTOS DO MAR $23.000

Arroz arbéreo com lagostins,

[\ R |\ | ES &y F I { [\ D l ( ; O mexilhoes, camaroes e vieiras.

PEITO DE FRANGO $13.000 MILANESA NAPOLITANA $26.000
BIFE DE CHORIZO (CONTRAFILE) 300G $26.000 S e e $20.000
POLVO DE JUAN FERNANDEZ $26.000 SALMAO COM ESPINAFRE AO CREME $25.000
Polvo ao perfume de alho, manjericao Salmaio chileno grelhado na chapa
e tomate-cereja, sobre nhodque ao acafrdo com espinafre ao creme.
e emulsdo de pimentio assado.
ARROZ $5.000 LEGUMES SALTEADOS $8.000
PURE MOUSSELINE $6.000 ESPINAFRE AO CREME $9.000
BATATAS FRITAS $6.000
POLLO E GAMBERETTI $18.000 SALMONE AFFUMICATO $17.000

Suprema de frango grelhada e
camaroes a0 azeite, servidas
com mix de racula e espinafre,
pepino, tomate-cereja e molho
de pesto com limao.

Salada de folhas verdes, salm&o
defumado, ricota, pepino, tomate
e azeitonas verdes.



@%BREMESAS

TACA DE SORVETE $7.000 CREPE DE MACA $7.000
Variedade de sabores. Panqueca, sorvete, maca e
calda de caramelo.
PUDIM CASEIRO $7.000
Com calda de caramelo ou doce de leite. CREPE COM DOCE DE LEITE $8.000
Panqueca com doce de leite.
PANNA COTTA $7.000
Sobremesa tipica italiana a base PROFITEROLES $8.000
de creme, com calda de frutas vermelhas. Bombinhas de massa choux recheadas
. . com creme, com calda de chocolate e sorvete.
CREME BRULEE $7.000
Creme aromatizado com baunilha VULCAO DE CHOCOLATE $9.000
e cobertura de caramelo. Bolo com centro de chocolate
liguido e sorvete.
MERINGATA $8.000
Morangos com pedacos de merengue, TORTA DE NOCCIOLA $9.000
chantilly, sorvete e calda Sablée de chocolate, ganache de
de frutas vermelhas. chocolate com avelds, creme aerado de
nocciola e calda de caramelo salgado.
TIRAMISU $11.000
, P Pao de 16, mousse de café e mascarpone.
AFE & CHA
RISTRETTO $3.000 INFUSOES $3.000
ESPRESSO $3.000 CHA VERDE / PRETO $3.000
LUNGO $3.000 CAFE CORTADO $3.800
AMERICANO $3.000 CAPPUCCINO $4.000
CHA $3.000 AFFOGATO $4.000
@fgcos & LIMONADAS
MORANGO, FRAMBOESA, MANGA, MARACUJA $4.000 IIMONADA HORTELA & GENGIBRE $4.500
(Polpas).
A CIA DETOX $4.500
LIMONADA CLASSICA $4.000 (Laranja natural + abacaxi + manjericao
,/ + hortela + coentro).
- ?gGUAS & BEBIDAS
AGUA MINERAL VITAL COM E ACQUA PANNA 505 ML $5.000
SEM GAS 330 M1, $3.000
SAN PELLEGRINO 505 ML $5.000
REFRIGERANTES $3.500
(Coca-Cola - Fanta - Sprite - Schweppes). TONICA PREMIUM $5.000

RED BULL $4.000



%OCKTAILS

EMOZIONE EN ROSSO

Xarope de mirtilo e framboesa, mix citrico

(toranja, laranja e limao), infusio de ch,

manjericao e lamina de morango.

VIOLETTO TONIC

Xarope de gin & tonica, suco de toranja
e limdo, agua tonica e lamina de manga

desidratada.

gERVEZAS

AUSTRAL CALAFATE 330 ML
KUNSTMANN TOROBAYO 330 ML
KUNSTMANN SEM FILTRAR 330 ML
CORONA EXTRA LIGHT 355 ML

CORONA CERO 355 ML

O/gPERmVOS

BELLINI
SOUR NACIONAL (CHILENO)

SOUR PERUANO

SOUR NACIONAL (CHILENO) DUPLO
SOUR PERUANO CATEDRAL

SOUR PREMIUM NACIONAL (CHILENO)

SOUR PREMIUM PERUANO

(%OQUETEIS

ESPRESSO MARTINI
AMARETTO SOUR
APEROL SPRITZ
RAMAZZOTTI SPRITZ
CAMPARI COM TONICA

TEQUILA MARGARITA

$7.000 GIARDINO ARANCIA $7.000
Infusio de ch, suco de laranja e péssego,
xarope, mix citrico (toranja e limao),
4gua tonica, hortela.
$7.000
$5.000 KUNSTMANN SEM FILTRAR 330 ML $5.500
$5.500 AUSTRAL TORRES DEL PAINE 330 ML $6.500
$4.500 STELLA ARTOIS 330 ML $5.000
$4.500 CHOPE STELLA ARTOIS 500 ML $5.500
$4.500
$6.000 DAIQUIRT $6.000
$6.000 CAIPIRINHA $6.000
$8.000 MOJITO $6.000
$9.000 RUSTY NAIL $7.000
$11.000 RUSSO BRANCO OU RUSSO PRETO $7.000
$13.000 DRY MARTINT $7.000
$14.000 KIR ROYAL $7.000
$7.000 NEGRONI $8.000
$7.000 OLD FASHIONED $8.000
$7.000 BLOODY MARY $8.000
$7.000 MOSCOW MULE $9.000
$7.000 COSMOPOLITAN $0.000
$10.000 ST-GERMAIN SPRITZ $10.000



%QUETEIS DA CASA

T'NEVITABILE SANGRIA $8.000 FLORIDA VENEZIA $11.000
Carménere, vermute, Martini Rosso| Licor de coco, Ramazont'u, xarope
grappa, xarope de rapadura, suco de de morango, limdo e tonica de flor
tangerina e mix de frutas. de sabugueiro.
LS B $8.000 RINFRESCANTE ANGURIA $11.000
Gin, Whlsky,. licor de mel,.xarope_ Tt @ Lo de andlrne e
especiado, bitter de laranja e tonica
mediterranea. MESTIZO $11.000
FRESCHEZZA DEL POMPELMO $9.000 Rum, castanha do sul do Chile, abacaxi,
Gin macerado em hibisco, St. Germain, bananl;ot/ e (61;?1003, tc;ogl banaga c}g}flam%mada
suco de toranja, bitter creole e e merkén (pimenta defumada chilena).
agua tonica.

PARMA SUNSET $11.000
NOTTE ANDINA $10.000 Tequila macerado com tomate,
Pisco envelhecido, vermute e notas de manjericio e parmesio.
cinza, com cereja e biscoito tostado.

ROBLE & HUMO $12.000
SMERALDO - . $10.000 Whisky, mel de quillay, péssego seco
Gin chileno, maci verde, sauvignon (huesillo), amaro e citricos.
blanc e limoncello.
FORESTA AZTECA $11.000 SAPORE D'AMORE ' $14.000
Teqluila, gleécal, abapaxi, eucalipto, gﬁ%ﬁﬁﬁﬁf&%ﬁ:iiﬁggr}iaﬁﬁe
mel e soda de toranja. , ) )

: de frutas e tonica de flor de sabugueiro.
ARAUCANO $6.000 XEREZ TfO PEPE $6.000
AMARULA $6.000 PACHARAN $6.000
SAMBUCA $6.000 BENEDICTINE $7.000
ST-GERMAIN $6.000 DRAMBUIE $7.000
9
PORTO TAYLOR'S $6.000 LICOR DE MENTA $7.000
LIMONCELLO $6.000 DISARONNO $8.000
FERNET BRANCA $6.000 GRAND MARNIER $9.000
9

BATLEY S ORIGINAL $6.000 CONHAQUE HENNESSY V:S. $13.000
FRANGELICO $6.000 CONHAQUE HENNESSY V.S.0.P. $21.000
MANZANILLA $6.000



c@/];ST[LADOS

BOURBON TEQUILA & MEZCAL
JIM BEAM WHITE $6.000 JOSE CUERVO SILVER REPOSADO $7.000
DON JULIO BLANCO REPOSADO $12.000
WHISKY PATRON SILVER $12.000
JOHNNIE WALKER RED LABEL $7.000 PATRON REPOSADO $13.000
JOHNNIE WALKER BLACK LABEL $10.000 1800 CRISTALING $13.000
JOHNNIE WALKER BLUE LABEL $46.000 i NEEE
JACK DANIEL'S OLD N°7 $10.000
CHIVAS REGAL 12 ANOS $9.000 PISCOS
CHIVAS REGAL 18 ANOS $21.000 ALTO DEL CARMEN 35° $6.000
GLENMORANGIE THE ORIGINAL 10 ANOS $11.000 ALTO DEL CARMEN 40° $7.000
GLENFIDDICH 12 ANOS - SINGLE MALT  $14.000 WAQAR 40° $10.000
THE MACALLAN 12 ANOS $28.9oo BLACK HERON $10.000
THE MACALLAN 15 ANOS $4.3.000
THE MACALLAN 18 ANOS $80.000 GIN
BOMBAY SAPPHIRE $7.000
RUM BEEFEATER $7.000
JAGERMEISTER DOSE $6.000 TANQUERAY LONDON $8.000
MATUSALEM SOLERA (7 ANOS) $7.000 GITADELLE $10.000
HAVANA CLUB (7 ANOS) $9.000 HENDRICK'S $10.000
PAMPERO ANIVERSARIO $10.000 LONDON N21 $11.000
BACARDI 8 ANOS $9.000 MONKEY 47 $10.000
BACARDI 10 ANOS $12.000
ZACAPA 23 $19.000
VODKA
STOLICHNAYA. $6.000
ABSOLUT ORIGINAL $8.000
GREY GOOSE ORIGINAL $12.000

GREY GOOSE SABORES $11.000



%NHOS CHILENOS

ESPUMANTE
UNDURRAGA BRUT

MIGUEL TORRES ESTELADO PAfS
CASA SILVA FERVOR

MONTES LUMINA

MONTES SPARKLING ANGEL

SAUVIGNON BLANC

LEYDA SINGLE VINEYARD GARUMA
CASA SILVA COOL COAST

AMAYNA INOX

MIGUEL TORRES CORDILLERA

MONTES OUTER LIMITS

CHARDONNAY
CALYPTRA VIVENDO

MIGUEL TORRES CORDILLERA
MONTHES ALPHA

MATETIC EQUILIBRIO
AMELIA

LOS PARIENTES BAETTIG

PINOT NOIR
LEYDA SINGLE VINEYARD BRISAS
CASA SILVA COOL COAST

LOS PARIENTES BAETTIG

$17.000
$24.000
$30.000
$30.900
$32.900

$19.000
$26.000
$28.000
$31.000

$34.000

$21.000
$31.000
$34.000
$38.000
$4.5.000

$50.000

$10.000
$33.000

$50.000

MERLOT

SAN PEDRO CASTILLO DE MOLINA
TARAPACA GRAN RESERVA
SANTA EMA GRAN RESERVA

MONTES ALPHA

CARMENERE

LOS BOLDOS GRAN RESERVA
CASA SILVA TERROIR DE FAMILIA
CONCHA Y TORO GRAN RESERVA
TARAPACA GRAN RESERVA
SANTA EMA GRAN RESERVA
TORO DE PIEDRA

CASA SILVA GRAN TERROIR
DE LOS ANDES

TERRANOBLE AZARA

CONCHA Y TORO MARQUES
DE CASA Y CONCHA

MAQUIS GRAN RESERVA
TABALf MICAS

MONTES ALPHA

PEREZ CRUZ LIMITED EDITION
KOYLE ROYALE

LAPOSTOLLE CUVEE ALEXANDRA
TERRANOBLE CA2 COSTA PREMIUM
TERRUNYO

CASA SILVA S7

$19.000
$21.000
$23.000

$34.000

$19.000
$19.000
$19.000
$21.000
$23.000

$2.3.000

$26.000

$27.000

$28.000
$30.000
$31.000
$34.000
$35.000
$41.000
$41.000
$50.000
$50.000

$50.000



CABERNET SAUVIGNON

LOS BOLDOS GRAN RESERVA $19.000
CASA SILVA TERROIR DE FAMILIA $19.000
VIU MANENT GRAN RESERVA $20.000
TARAPACA GRAN RESERVA $21.000
SANTA EMA GRAN RESERVA $23.000
TORO DE PIEDRA $23.000
UNDURRAGA T.H. $26.000
CASA SITLVA GRAN TERROIR

DE LOS ANDES $26.000
MARQUES DE CASA CONCHA $28.000
MIGUEL TORRES CORDILLERA $20.000
TABAT{ TATUD $32.000
MONTES ALPHA $34.000
LAPOSTOLLE CUVEE ALEXANDRE $41.000
CASA SITVA 838 $50.000
SYRAH

MONTES ALPHA $34.000
MALBEC

LUIGI BOSCA $41.000
LOMA LARGA $4.4.000

OUTRAS UVAS TINTAS

MAQUIS GRAN RESERVA
“CABERNET FRANC” $30.000

ROSE

VIK LA PIU BELLE $40.000

BLENDS TINTOS

LOMA LARGA QUINTETO $26.000
VON SIEBENTHAL PARCELA 7 $30.000
TARAPACA GRAN RESERVA BLEND SERIES $30.000
CASA SILVA QUINTA GENERACION $4.5.000

MARQUES DE CASA CONCHA HERITAGE $66.000

GRANDES TINTOS

PEREZ CRUZ PIEDRA SECA $43.000
ALTATR SIDERAL $60.000
VIK MILA CALA $60.000

CABALLO LOCO GRAND CRU
SAGRADA FAMILIA $60.000

ALMAVIVA EPU $90.000

CASA SILVA MICROTERROIR

CARMENERE $99.000
SAN PEDRO CABO DE HORNOS $109.000
CARMIN DE PEUMO $170.000
MONTES PURPLE ANGEL $190.000
LA POSTOLLE CLOS DE APALTA $270.000
CONCHA Y TORO DON MELCHOR $280.000



%NHOS DO MUNDO

ESPUMANTE ARGENTINO MALBEC ARGENTINO
CHANDON BRUT $36.000 SALENTEIN $30.000

1LOS INTOCABLES $30.000
CAVA ESPANHOLA FINCA LA CELIA ELITE $32.000
FREIXENET CORDON NEGRO $26.000 e e Ty e\ e $34.000
CHAMPAGNE PROSECCO ITALIANO
TATTTINGER $149.000 MARTINI PROSECCO $26.000
MOET & CHANDON $160.000 MARTINI BRUT $32.900
DOM PERIGNON $460.000

SPUMANTE FRIZZANTE

CECI LAMBRUSCO TERRE VERDIANE  $44.000

%NHOS EM TACA

/ \

ESPUMANTE CARMENERE
MONTES LUMINA $6.500 CASA STLVA GRAN TERROIR DE

LOS ANDES $7.000
CHANDON BRUT $8.000

CONCHA Y TORO MARQUES DE

CASA CONCHA $7.000
SAUVIGNON BLANC PEREZ CRUZ LIMITED EDITION $9.000
CASA SITVA COOL COAST $7.000
AMAYNA INOX $7.000 OTROS

SANTA EMA GRAN RESERVA (Merlot) — $6.000
CABERNET SAUVIGNON CASA SILVA COOL COAST (Pénot Notr) — $9.000
CASA SILVA GRAN TERROIR DE LOS ANDES $7.000 CASA SILVA COOL COAST (Syrat) $7.000
CONCHA Y TORO MARQUES cALYPTRA VIVENDO (Clardonnay) $6.000
PE CONCHA e SALENTEIN (Malbec argentino) $7.000
MIGUEL TORRES CORDILLERA $7.000

CASA STLVA QUINTA GENERACION $10.000

(Blend)
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