


COLD STARTERS

HOT STARTERS

GUITAR STRINGS ® homemade

caprese salad   $13.000
Mozzarella bocconcini, cherry 
tomatoes, pesto, and basil leaves.

bruschettas    $16.000
Bruschetta trio: Sicilian eggplant, 
salmon & Philadelphia cream cheese, 
prosciutto & fior di latte mozzarella, 
and tomato.

steak carpaccio  $16.000
Thin slices of beef tenderloin, shavings 
of Grana Padano and Parmesan 
with dressing.

mozzarella milano  $13.000
Breaded mozzarella cheese triangles 
served with pomodoro sauce.

malfatti  $13.000
Spinach and ricotta meatballs in tomato 
sauce, gratinated with mozzarella.

baked eggplant  $14.000
Oven-baked eggplant gratin with 
mozzarella cheese and pomodoro 
sauce.

shrimp in garlic cream sauce  $17.000
In a mild garlic and lemon cream sauce.

pomodoro e basilico guitar strings  $14.000
With pomodoro sauce and basil.

carretieri guitar strings  $15.000
With pomodoro sauce and olives.

alfredo sauce guitar strings  $16.000
With caramelized ham, cream, 
and Parmesan cheese.

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   $21.000
With pomodoro sauce and seafood.

DRY PASTAS
bolognese   spaghetti  $17.000
With tomato sauce and ground meat.

spaghetti cacio e pepe    $18.000
With Pecorino and black pepper sauce.

spaghetti alla vongole    $18.000
With julienned clams, garlic, 
white wine, fish stock, and butter.
carbonara  spaghetti  $19.000
Served with carbonara sauce, guanciale 
crunchy and pecorino cheese.

italian gravlax  $17.000
Cured salmon, served with 
Grana Padano, parsley aioli, 
and large capers.

burrata salad  $21.000
Burrata salad, prosciutto 
and dressed tomatoes.

san daniele prosciutto     $22.000
Italian San Daniele ham 
(Designation of origin), 100 g.

garlic shrimp  $17.000
Shrimp sautéed with garlic and olive oil.

shrimp milano  $17.000
Breaded shrimp served with tartar sauce.

parmesan-style scallops $22.000

fritto misto di mare  $22.000
Crispy, batter-fried prawns, shrimp, 
baby squid, and conger eel scented 
with gremolata, served with aioli.



ARTISANAL PASTA  homemade

gnocchi allo scirocco  $16.000
Potato with spinach cream, 
ricotta, and Parmesan.

gnocchi alla gorgonzola  $21.000
Potato gnocchi served with a 
Gorgonzola cheese sauce and fried sage.

gnocchi with skirt steak  $29.000
Sautéed in butter and served 
with julienned skirt steak and mushrooms.

san valentín  fettuccine  $19.000
Lamb ragù marinated in herbs 
and braised in a Carménère wine 
and fresh mint reduction.

fettuccine nero di sepia con 
scampi e panna di aglio    $22.000
With squid ink, shrimp in a 
mild garlic and lemon cream sauce.

fettuccine al funghi  $17.000
With a creamy mixed 
mushroom sauce.

lasagna   $19.000
Traditional style with Bolognese 
sauce and mozzarella cheese, gratinéed 
with Parmesan.

cannelloni alla bolognesa e panna   $19.000
Spinach and ricotta filling
with tomato and ground meat sauce.

pappardelle al pesto   $19.000
With basil, garlic, and 
ground walnuts.

STUFFED PASTA   homemade

sorrentini alla francesa  $17.000
Gratinéed and filled with mozzarella 
and caramelized ham.

ravioli carciofo  $17.000
Stuffed with artichokes 
and prosciutto, with butter sauce, 
tomato mix, and basil.

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  $19.000
Filled with Gruyère cheese and 
Parmesan cheese sauce.

juan fernández golden 
crab cappelletti  $24.000
With mascarpone, roasted onion with 
hints of ginger and lemon, served 
with shelled fava beans, shellfish sauce, 
and Grana Padano.

sorrentini montagna  $19.000
Filled with slow-braised osso buco 
in a citrus sauce.

ravioli di agnello al funghi e panna    $22.000
Filled with braised lamb, 
served with mushroom sauce.

ravioli nero di salmone    $22.000
Squid-ink filled with salmon, 
served with an almond and 
mushroom sauce.



MEAT & CHICKEN
chicken  $13.000

sirloin steak 300 g.    $26.000

neapolitan-style breaded cutlet $26.000

steak 300 g    $29.000
.

S EA FOOD
juan fernández octopus    $26.000
Octopus scented with garlic, basil, 
and cherry tomato, served over saffron 
gnocchi with a roasted pepper emulsion.

salmon with creamed spinach  $25.000
Pan-seared Chilean salmon 
with creamed spinach.

S IDE DISHES
rice $5.000

mashed potatoes   $6.000

french fries $6.000

sauteed vegetables    $8.000

creamed spinach    $9.000

SALAD
chicken & gamberetti    $18.000
Grilled chicken breast and olive-sauce s
hrimp, served with a mix of arugula and 
spinach, cucumber, cherry tomatoes, and a 
lemon-pesto dressing.

salmone affumicato    $17.000
Green leaf salad, smoked salmon, ricotta, 
cucumber, tomato, and green olives.

RISOTTOS
funghi risotto     $17.000
Arborio rice with a variety 
of mushrooms.

risotto with shrimp $19.000
Arborio rice with shrimp.

risotto with lamb ragout $23.000
Slow-cooked lamb with Arborio rice.

risotto with seafood $23.000
Arborio rice with prawns, 
mussels, shrimp, and scallops.

pesto risotto with skirt steak $29.000
Served with sautéed skirt steak.



DESSERTS
ice cream sundae   $7.000
Variety of flavors.

homemade flan  $7.000
With caramel or dulce de leche.

panna cotta $7.000
Classic Italian cream dessert 
with berry sauce.

crème brûlée  $7.000
Vanilla-flavored cream 
with a caramel topping.

meringata    $8.000
Strawberries with meringue pieces, 
Chantilly cream, ice cream, 
and berry sauce.

apple crepe  $7.000
Pancake, ice cream, apple, and
caramel sauce.

crepe with dulce de leche  $8.000
Pancake with dulce de leche.

profiteroles $8.000
Choux pastry puffs filled with cream, 
served with chocolate sauce and ice cream.

chocolate volcano  $9.000
Cake with a liquid chocolate center 
and ice cream.

hazelnut cake  $9.000
Sablée, ganache chocolate with hazelnuts, 
cream aerated nocciola and salted caramel.

tiramisu    $11.000
Sponge cake, coffee mousse, and 
mascarpone.

ristretto    $3.000

espresso    $3.000

lungo    $3.000

americano    $3.000

tea    $3.000

herbal tea $3.000

creen / black tea    $3.000

espresso with a dash of milk    $3.800

cappuccino    $4.000

afogatto    $4.000

strawberry, raspberry, mango, 
passion fruit    $4.000
(Pulps). 

classic lemonade  $4.000

mint & ginger lemonade    $4.500

detox    $4.500
(Natural orange + pineapple + basil 
+ mint + cilantro).

WATERS & SOFT DRINKS
vital mineral water with &
still (non-carbonated) 330 cc    $3.000

soft drinks  $3.500
(Coca cola - Fanta - Sprite - Schweppes).

red bull  $4.000

acqua panna 505 cc    $5.000

san pellegrino 505 cc    $5.000

premium tonic water    $5.000

COFFEE & TEA

J UICES & LEMONADES



emozione en rosso    $7.000
Syrup de arándanos y frambuesa, 
mix cítrico (pomelo, naranja y limón) 
infusión de té, albahaca y lámina de frutilla.

violetto tonic    $7.000
Gin & tonic syrup, grapefruit and lemon 
juice, tonic water, and a slice of dehydrated 
mango.

giardino arancia    $7.000
Tea infusion, orange and peach juice, 
syrup, citrus mix (grapefruit and lemon), 
tonic water, mint.

austral calafate 330 cc.    $5.000

kunstmann torobayo 330 cc.    $5.500

kunstmann unfiltered 330 cc.    $5.500

austral torres del paine 330 cc.    $6.500

corona extra 355 cc.    $4.500

corona extra light 355 cc.    $4.500

corona zero 355 cc.    $4.500

stella artois 330 cc.    $5.000

schop stella artois 500 cc.    $5.500

bellini    $6.000

national sour    $6.000

peruvian sour $8.000

double national sour $9.000

cathedral peruvian sour    $11.000

national premium sour  $13.000

peruvian premium sour  $14.000

daiquiri    $6.000

caipirinha    $6.000

mojito    $6.000

rusty nail    $7.000

white russian or black russian    $7.000

dry martini    $7.000

kir royal    $7.000

MOCKTAILS

BEERS 

APERITIFS

espresso martini    $7.000

amaretto sour    $7.000

aperol spritz    $7.000

ramazzotti spritz    $7.000

tonic campari $7.000

tequila margarita    $10.000

negroni    $8.000

old fashioned    $8.000

bloody mary    $8.000

moscow mule    $9.000

cosmopolitan    $9.000

st-germain spritz    $10.000

COCKTAILS



i’nevitabile sangria $8.000
Carménère, 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.

smeraldo $10.000
Domestic gin, green apple, Sauvignon Blanc, and 
limoncello.

foresta azteca  $11.000
Tequila, mezcal, pineapple, eucalyptus, 
honey, and grapefruit soda.

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.

roble & humo  $12.000
Whisky, quillay honey, dried peach, 
amaro, and citrus.

sapore d´amore  $14.000
A blend of Grey Goose La Poire, 
St-Germain, a citrus mix, fruit 
syrup, and elderflower tonic.
 

araucano  $6.000

amarula  $6.000

sambuca $6.000

st-germain  $6.000

oporto taylor’s $6.000

limoncello $6.000

fernet branca $6.000

bailey’s original $6.000

frangelico $6.000

chamomile  $6.000

jerez tío pepe  $6.000

pacharan $6.000

benedictine  $7.000

drambuie  $7.000

mint $7.000

disaronno  $8.000

grand marnier  $9.000

cognac henessy v.s. $13.000

cognac henessy v.s.o.p.  $21.000

DIGESTIFS

SIGNATURE COCKTAILS



DISTILLED

bourbon
jim beam white   $6.000

whisky
johnnie walker etiqueta roja  $7.000

johnnie walker etiqueta negra  $10.000

johnnie walker etiqueta azul  $46.000

jack daniel’s old nº 7  $10.000

chivas regal 12 años $9.000

chivas regal 18 años $21.000

glenmorangie the original 10 años $11.000

glenfiddich 12 años-single malt $14.000

the macallan 12 años $28.900

the macallan 15 años $43.000

the macallan 18 años $80.000

tequila & mezcal
jose cuervo silver reposado  $7.000

don julio blanco reposado $12.000

patrón silver  $12.000

patrón reposado  $13.000

1800 cristalino $13.000

400 conejos  $10.000

piscos
alto del carmen 35° $6.000

alto del carmen 40°  $7.000

waqar 40º  $10.000

black heron  $10.000

gin
bombay sapphire  $7.000

beefeater  $7.000

tanqueray london $8.000

citadelle  $10.000

hendrick’s  $10.000

london nº1  $11.000

monkey 47  $19.000

rum
jägermeister shot  $6.000

matusalem solera (7 años) $7.000

havana club (7 años) $9.000

pampero aniversario  $10.000

bacardi 8 años  $9.000

bacardi 10 años $12.000

zacapa 23  $19.000

vodka
stolichnaya  $6.000

absolut original  $8.000

grey goose original  $12.000

grey goose sabores  $11.000



sparkling wine

dom perignon champagne, 
hautvillers $460.000

moet & chandon brut champagne,
epernay  $160.000

taittinger brut champagne, reims $149.000

chandon brut, mendoza $36.900

montes sparkling angel 
brut zapallar  $32.900

montes lumina brut zapallar  $30.900

freixenet cordon negro cava 
penedes, españa $26.900

miguel torres estelado 
brut maule  $24.900

sauvignon blanc
casa marin cipreses lo abarca $44.900

montes outer limits zapallar $34.900

amayna inox leyda $28.900

casa silva cool coast paredones $26.000

leyda garuma leyda $19.000

chardonnay
baettig los parientes malleco $50.000

concha y toro amelia limarí $45.000

matetic eq quartz san antonio $38.000

montes alpha aconcagua costa $34.000

miguel torres cordillera limarí $31.000

calyptra vivendo cachapoal andes $21.000

rosé wines

vik la piu belle millahue $40.000

pinot noir
baettig los parientes malleco $50.000

casa silva cool coast paredones $33.000

leyda brisas  $19.000

italian varieties

fattoria rodano chianti classico 
sangiovese toscana italia $48.000

undurraga th rarities 
montepulciano cauquenes $36.000

gillmore aglianico maule $34.000

gillmore sagrantino maule $34.000

cremaschi furlotti 
nebbiolo maule $32.000

nebbiolo maule $32.000

other reds
carter mollenhauer los despachos petit 
verdot maule $36.000

montes alpha merlot colchagua $34.000

casa silva cool coast syrah
paredones  $35.000

miguel torres vigno 
carignan maule $32.000

maquis revela c. franc colchagua $30.000

de martino gallardía 
cinsault itata $26.000

santa ema gran reserva 
merlot maipo $25.000

tarapacá gran reserva et.
blanca syrah maipo $21.000

WINES



malbec

el enemigo gualtallary  $59.000

zuccardi q valle de uco  $48.000

luigi bosca de sangre 
luján de cuyo  $41.000

salentein reserva mendoza $30.000

carmenere
  
san pedro tierras moradas maule  $70.000

terrunyo peumo $50.000

terranoble ca2 costa lolol, 
colchagua  $50.000

casa silva s7 los lingues  $50.000

peñalolén maipo  $45.000

lapostolle cuve alexandre apalta  $41.000

koyle royale los lingues  $41.000

pérez cruz limited ed. maipo andes  $37.000

montes alpha colchagua  $34.000

reta-mal colchagua  $33.000

tabali micas cachapoal  $32.000

arboleda aconcagua  $31.000

maquis revela colchagua  $30.000

marqués de casa concha peumo  $28.000

casa silva gran terroir de 
los andes los lingues  $28.000

santa ema gran reserva maipo  $25.000

toro de piedra maule  $23.000

tarapacá etiqueta blanca maipo  $21.000

casa silva terroir de familia 
colchagua  $19.000

cabernet sauvignon  
terrunyo maipo $55.000

casa silva s38 los lingues  $50.000

calyptra gran cabernet 
cachapoal andes $48.000

pérez cruz piedra seca maipo andes  $43.000

lapostolle cuvee alexandre apalta  $41.000

errázuriz aconcagua alto  $41.000

vik a millahue, cachapoal  $40.000

montes alpha colchagua  $34.000

tabali talud maipo  $32.000

tarapacá etiqueta negra maipo  $30.000

marqués de casa concha maipo  $28.000

casa silva gran terroir de 
los andes los lingues $28.000

san pedro 1865 maipo  $26.000

undurraga th alto maipo   $25.000

casa silva terroir de familia 
colchagua  $19.000

viu manent gran reserva 
colchagua $19.000

los boldos gran reserva 
cachapoal andes  $19.000

red blends
  
caballo loco grand cru 
sagrada familia  $60.000

vik milla cala 
cachapoal, millahue $60.000

altair sideral cachapoal andes  $60.000

clos apalta prelude  $58.000

maquis lien colchagua  $46.000

casa silva quinta 
generación colchagua  $45.000

matetic winemakers 
blend san antonio  $42.000



tarapacá etiqueta azul maipo  $40.000

p.s garcía facundo chile  $36.000

von siebenthal parcela 7 
aconcagua, panquehue $30.000

loma larga quinteto 
casablanca  $28.000

icon wines
  
almaviva puente alto, maipo $320.000

don melchor concha y toro 
puente alto, maipo  $280.000

clos apalta  $270.000

purple angel viña 
montes apalta  $190.000

carmín de peumo concha 
y toro cachapoal  $179.000

massolino barolo serralunga 
d'alba, piamonte $120.000

vik la piu belle cachapoal, 
millahue $120.000

cabo de hornos san pedro 
cachapoal andes  $109.000

casa silva microterroir 
los lingues  $99.000

errázuriz villa don 
maximiano  aconcagua  $98.000

massolino barolo 
serralunga d'alba, piamonte $98.000

epu de almaviva puente 
alto, maipo $90.000

dessert wines
  
casas patronales lujuria 
s.blanc/riesling maule  $22.000
 

Wines by the glass 
150 cc
sparkling wines 
chandon brut mendoza  $8.000

montes lumina brut zapallar  $6.500

sauvignon blanc  
amayna inox leyda  $7.000

chardonnay  

montes alpha aconcagua  $7.000

pinot noir  
casa silva cool coast paredones  $7.500

merlot  

santa ema gran rva. maipo  $6.500

aglianico 

gillmore la colezzione maule   $7.500

carmenere  
pérez cruz limited ed. maipo andes $9.000

casa silva gran terroir 
colchagua andes $7.500

marqués de casa concha peumo  $7.000

cabernet sauvignon 
vik a - millahue, cachapoal  $9.000

casa silva gran terroir 
colchagua andes $7.500

marqués de casa concha maipo $7.000

premium 150 cc 
 
clos apalta prelude  $12.000

late harvest 90 cc  
casas patronales lujuria 
s.blanc/riesling  maule  $5.000


