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AFTERNOON MEAL §

BREAKFAST

Breakfast Hours: 10:00 hrs. to 11:30 hrs. Afternoon Meal Hours: 17:30 hrs. to 19:30 hrs.

All breakfasts and afternoon meals include:
Tea or Americano or Espresso or Nescafe or Coffee with milk.

N |Za Breakfast / Afternoon Meal S1 1 50 0

Toast, butter, avocado, ham and sweet croissant.
NantBS Breakfast / Afternoon Mealo S 1 1 50 0

Toast, egg pan, butter, avocado, sweet croissant and jam.

M('lnaCO Breakfast / Afternoon Meale S 1 350 0

Juice of your choice, fruit salad, sweet croissant, toast, butter, jam, ham, cheese, Kuchen of the day and yogurt with granola.

Breakfast / Afternoon Meal Extras

Artisan Sliced Toasts / Marraqueta

Butter / Jam S 2.500
Ham / Cheese S 3.500
Avocado S 4500
SANAWICH o
Allied Sandwich

Allied Ham / Cheese, hot or cold.

Red Pepper Poultry Sandwich S$12.500
Chicken pasta, red bell pepper on white or whole wheat bread.

Avocado Poultry Sandwich $12.500

Chicken pasta with mayonnaise and avocado, on white or whole wheat bread.

01



< £y
« o
Q&
o o
o o

3
E
S W

APPETIZER

Kir Royal $ 5.000
Chardonnay Sour S 5.000
Reserve Wine Glass  (ca carm, s/8, cHaro

National Pisco Sour $ 5.500
Nogaré Vaina S 6.000
Ramazzotti S 8.000
Campari Spritz S 8.000
Ramazzotti Violetto Spritz S 8.000
Aperol Spritz S 8.000
Chardonnay Sour Catedral S 8.000
Mango Sour Catedral S 8.000
Amaretto Sour Disaronno $9.000
National Pisco Sour Catedral S 9.500

Peruvian Pisco Sour Catedral S$11.500
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PICOTEOS &

PLATTERS

Sea and Land Platter@ S 48.000

Garlic steak, pil pil shrimp, crab cake, sautéed mushrooms,
rustic potatoes, sopaipillas and two sauces of the house.

Parmesan Platter@ S 48.000

Abalone chowder, crab chowder, parmesan clams,
parmesan oysters, accompanied by sopaipillas and seaweed pebre.

Cold Seafood Platter @ (22 i S 64.000

Salmon avocado ceviche, native seaweed ceviche, oysters in their own shells, oysters in green sauce,
Ecuadorian shrimps, octopus with olive oil, accompanied with a mix of sauces, toasts and sopaipillas.
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HOT
STARTERS

Handmade Cheese Empanadas s uits S 8.500
Sweet Potato Squash Cream (8 @ S 9.500
Shrimp Cheese Empanadas it $12.500

Breaded Ecuadorian Shrimp

Ecuadorian breaded shrimp in panco, with criolla sauce.

Garlic Shrimps / Pil pil Shrimps @ (8) (Z) S 13.500

KETO’ PICANTE
SPICY

FFFFFFFF

Avalon Pino Empanadas @ uits

Parmesan Clams gachas S 14.500

Parmesan Oysters ©
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COLD

STARTERS

Sea and Land Vegetarian Ceviche (@) (%) $15.500

Cochayuyo, mushrooms, palm hearts, avocado, red onion, mixed peppers, cherry tomatoes, served with sopaipillas.

8 Units of Fresh Tongoy Oysters in green sauce with sour cream topping and citrus caviar.

Salmon Ceviche (8) $ 16.500

FFFFFFFF

Salmon, red onion, mixed peppers, avocado, leche de tigre, cancha corn, wheat mote, served with tostadas and seaweed pebre.

Nogarg Ceviche (ENIER) © $18.500

Tuna, Ecuadorian shrimp, mango, avocado, red onion, passion fruit leche de tigre,
cancha corn, wheat mote, sweet potato, served with tostadas and seaweed pebre.

Mixed ceviche Salmon/Shrimp/Avocado (8) S 18.500

FFFFFFFF

Salmon and Ecuadorian shrimp marinated in leche de tigre and avocado, red onion
and mix of paprika, Peruvian corn, served by toast and seaweed pebre.

Smoked Salmon Tiradito ® $18.500

Finas laminas de salmon ahumado en leche de tigre de aji amarillo con toques de maracuya,
camarones nacionales, palta grillada, papa camote, topping de sour creamy caviar de citricos.

Mayo abalones and potatoes with Native Seaweed Pebre S 23.500

Magellanic Spider Crab Timbal © S 27.000

Spider crab, avocado and quinoa accompanied by a mix of fresh vegetables.

Whole Magellanic Spider Crab c2x (8) $240.000

Presentation and cut at the table.
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SUGGESTIONS

GROUND

Creamy Vegetarian Risotto @ (8% S 17,500

Creamy arboreo rice, accompanied by mixed roasted vegetables.

Sautéed Filet 2 $18.500

CSlow-cooked braised meat with carmenere flavored wine
with herbs and vegetables, served by creamy sweet potato squash risotto.

Nogard Filet (2. $ 22.500

Filete grillado en salsa de camarones al pil pil con tomates cherry confitados, acompanado de puré de papas.

Filet with Aioli and Handmade Gnocchi
Lamb Shank S 21500

Slow-cooked, served with mashed potatoes and vegetable reduction sauce with Carmenere.
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SUGGESTIONS

SEA

Hake PapI"Ot MerluzaAustran S 19500

Hake with shrimp sauce in coconut cream, served with vegetable chiffonade.

Fl‘led Congel‘ With french fries.

A la Huancaina Hake © S 19.500

Hake with cilantro huancaina sauce served with potatoes and sautéed mushrooms with roasted garlic butter.

Honey and ginger crusted salmon, served with creamed broccoli and parmesan.

Chilote Salmon $19.500

Salmon stuffed with homemade sausage, mozzarella cheese, tomato,
confit leek accompanied by steamed potatoes with fresh herb butter.

Albacore with Shrimp Sauce $19.500

Albacore with garlic shrimp sauce in butter, accompanied by rustic potatoes with fine herbs.

Shrimp Red Curry (2 $19.500

Shrimp sauteed with Indian spices, coconut milk, bisket, served with basmati rice and naan (Indian bread).

Abalone Chowder Gratin
Crab Chowder Gratin $19.500

Nerudiano Conger Chowder

Conger eel and bivalve reduction broth, accompanied by conger eel medallions, vegetables,
boiled potatoes, Ecuadorian shrimp and cream, with seaweed pebre and sopaipillas.

Seared Tuna with Wild Seeds S 21.500

Seared tuna with wild seeds, served with shrimp risotto, pesto and mango sauce.

Spinach Fettuccini with Salmon S 21.500

Sauteed with fresh spinach, mushrooms, cherry tomatoes, basil, bechamel sauce and parmesan cheese.

Nogard Marina Paila S 21.500

Fish and seafood reduction accompanied by Ecuadorian shrimp, squid, oyster,
octopus, spider crab, mussels, clams and conger eel with sopaipillas and seaweed pebre.

Risotto Frutti Di Mare 0o S 21.500

Risotto with abalones, octopus, oysters, shrimp and bivalves.

Tricorns of Vegetable Chupe S 23.500

Accompanied by yellowfin tuna and prawns in maitre dhotel sauce.
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COURSES

OUR GRILL

Boneless Chicken (&) $14.000
Beef Filetosoq (€ S 17.000
Sausage Steak oo ) (KQ) S 24.000
Octopus on the grill S 24.000
Marinated octopus in slow cooking, served by potatoes sautéed in roasted garlic butter, seaweed pebre and creole sauce.

Entrecote g S 42.000

Fish

Hake (Grilled or Fried) (KQD S 1 30 0 0

FFFFFFFF

Conger eel e (&) $14.000

FFFFFFFF

Tuna cngtish Gritied) (@=X

Sauces GUARNICIONES

Creamy Mushroom Sauce S 6.000 @) S 4.500
Red Curry Sauce S 6.000 Mashed Potatoes S 4.500

Rustic Potatoes @) S 5.000

100%

Three Seafood Sauce S 8.000 Rustic Mashed Potatoes S 5.000

Olive / Cream With caramelized onion and Spanish chorizo.

Vegetables (8)
CHILDREN'S Chitfonade = $ 5.500
MENU ©es $ 5.500

years old)
Chicken Strips $10.500

Served by French fries, rice, mashed potatoes or salad.

Salmon Strips S 11.500

Served by French fries, rice, mashed potatoes or salad.

Chilean Corn Pudding S 5.500

Mushroom Risotto S 7.500

Mushroom sautced (X S 7.500
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SALADS

ACCOMPANIMENTS
green bell pepper and black oil. ‘Qﬁi\g‘\’& v(n;gg S 750 0

Ch'lean Salad Tomato, red onion, cilantro,

Gl‘een Salad Lettuce, watercress, arugula. (KQD qugn} S 7500

FFFFFFFF

MlXEd Salad Cherry tomatoes, green leaves, broccoli and hearts of palm.

A $ 9.000

%

FFFFFFFF @) $ 9.000

COId EX’[I‘aS Cherry tomato, avocado, palm heart. S 550 0 ----------------------------- Lettuce or red OﬂiOHS 450 0
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SPECIAL SALADS

Chicken Caesar Salad

Grilled chicken, parmesan cheese, hydroponic mix, Caesar dressing.

Quinoa Salad@ (%) $ 17,500

Hydroponic mix, cherry tomato, toasted almonds, mango, avocado, mint, goat cheese, honey mustard dressing.

Shrimp Caesar Salad © S 17.500

Ecuadorian shrimp, Parmesan cheese, lettuce mix, Caesar dressing and croutons.

Yellowfin Tuna Salad @ e S 17.500

FFFFFFFF

Fine cuts of tuna seared in sesame marinated with ponzu sauce, served by green mix (cress, arugula, sprouts) and citrus supreme.

Our Sea Salad @ (€=) S 22.000

Spider crab, octopus, shrimp, oysters, avocado, cherry tomato, palm hearts, hydroponic mix
accompanied with leche de tigre dressing.
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COFFEE

Instant Coffee S 3.000
American Coffee S 3.000
Expresso @ S 3.000
Lungo Expresso S 3.000
Capuccino S 4500
Double Expresso S 4.000
Mocca S 6.000
Latte Macchiato S 4.500
Irish Coffe S 1.500
Tea S 3.000
Infusion S 3.000
EXpresso pecateinated S 4.000

Double Expresso pecafeinated

Simple Coffee with Milk pecafreinated S 3.000
Double Coffee with Milk pecafteinated
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PASTRIES

Croissants (2 units)

Fruit Salad S 5.500
Cake Lucuma Meringue 1

Cake Raspberry Meringue S 5.500
Celestino (stufed with manjar or nutella, accompanied by manjar banana ice cream) @

Créeme Brulée $7.000
Dulce de Leche Flan $7.000
Chocolate Volcano with cream ice cream) @

Iced Coffee S 8.000
Iced Chocolate S 8.000
Cake Chocolate, Raspberry, and Dulce de Leche S 8.000
Dutch Cake S 8.000
Nogard Ice Cream Cup S 9.000

Sweet Table 3 S 20.00C
Sweet Table 5 $29.000




< £y
« o
Q&
o o
o o

3
E
S W

DRINKS

DRINKS BEERS

Coca-Cola originaitightrzers) S 3.500 Corona S 5.000
Fanta $ 3.500 Austral Lager S 5.500

Sprite @risinal zer > 3.500 Austral Calafate S 6.000

Ginger Ale(OriginaI/Zero) S 3.500
Tonic Water S 3.500 Heineken aiconol Free A{{RZ.)L S 5.000

Premium Tonic Water S 4.500 Kunstmann Bock S 5.500

JUICES Kunstmann Lager S 6.000
Kunstmann Torobayo S 6.000

HINE Apple S 4.000 Peroni aiconol Free (X S 5.900

Mango S 4.500 ALEOHOL
Pineapple ©® S 4500

Strawberry S 4500 SHOPS

LEMONADES Kross Lager 500 cc. S 8.000
Kross Goldensooc.c® S 8.000

Lemonades @ |
Lemonade S 6.000 Add-on Michelado S 3.000

Lemonade Ginger Mint S 6.000 Add-on Chelado S 2.500
Lemonade wint S 6.000

Lemonade cherry S 6.000 WATERS
ENERGY DRINKS Vital 330 ce. o/s Gas S 2.500

Puyehue Premium 330 cc. C/S gas S 3.500
REd BU" Original / Sugar Free/YeIIowS 5500 WatBrS Premium 700 cc. C/S Gas S 7500




COCKTAILS

INTERNATIONAL

CLASSICS DIGESTIVE Lourur

Caipirifia S 6.500 Araucano S 6.000
Caipiroska S 6.500 Short Jagermeister S 6.500

Pifia Colada © S 6.500 Baileys S 8.000
Tequila Margarita S 6.500 Menta Marie Brizard S 8.000

Tequila Sunrise S 6.500 St. Germain Spritz@ S 9.000
Old Fashion S 6.500 Amaretto Disaronno S 9.000

Dﬂi(]l,lil’i (Frambuesa/Maracuy4) S 6.500 Drambuie S 9.000

John Collins S 6.500 Kahlua S 9.000
Tom Collins S 17.000 Cointreau $9.000

Martini Dry $ 7.000 Frangélico $ 9.000
Bloody Mary $8.000 Grand Marnier $12.000
VANGUARD ALCOHOL FREE
Cosmopolitan S 7.000 Mojito .22 S 5.500

Espresso Martini $7.000  Primavera @8 S 5.500

Tropical Gin S 1500 Pifa Colada {1 & S 6.000
Rusty Nail S 8.000 'Fancy Red &3 @ $10.500

Negroni ©® S 8.000

Jagermeister witreagut S 9.500

13



COCKTAILS

OWN BAR

Mojito ©@ S 7.000
Sangria $7.000
Mojito Frutos Rojos S 8.000
Sunset Gin S 8.000
Candelaria whisky bourbon, maracuy4 y carmenere.

Moscow Mule S 8.500
Mint Fizz st cermain, vodka pera, limén y menta.

Big Mojito S 8.500

Moijito Jack S 8.500

Mojito Corona® $9.000
Gin Perfecto $9.000

Fancy Red vardivieso S 11.500
Fancy Red Freixenct © S 13.500
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DISTILLATES

BOURBON VODKA

Jack Daniels Honey S 9.000 Stolichnaya S 6.500

Jack Daniels N°7 $9.500 Absolut Blue S 8.000

Gentleman Jack $12.000 H AN $13.000

GIN

Tanqueray S 8.500 RON

Beefeter S 8.500 Bacardi carta Bianca S 6.500

Bombay sapphire S 8.500 Havana Club especia S 7.000

Hendrick’s S 10.500 Havana Club Aiejorv.) S 9.000
Pampero aniversario $12.500

PISCO

Alto del Carmensse S 6.500

Mistral 3se S 7.000 WHISKY

Johnnie Walker redtaber S 8.000

Alto del Carmen 4 S 8.000
Wagar so0 S 12.000 Johnnie Walkersiackabet S 13.500

Chivas Regahz years $13.500
Royal Salute 21 years S 44.000
TEQUILA S 55.000C

Johnnie Walker Biue Label

Tequila Olmeca $12.000
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WINES

SPARKLING BOTTLES 375 CC

Vinamar Charmat S 18.000 Santa Ema setect Terroir va. S 11.500
Navarro Correas exragt S 30.00C Car / Cab / Cha / Sau

Toro de Piedraswt S 32.000 LATE HARVEST
F . ordon Negro 34000 - .
reixenet corginNego S Lujuria $28.000

Dom Perignon champagne S 550.000

SAUVIGNON BLANC

Errazuriz Estate $16.000 CHARDONNAY
Santa Ema select terroir Rva. S18000 Santa Ema select Terroir Rua. 318000

Ocho Millas wuis Felipe Fawards S18.000 Montes Classic .  $20.000
Matetic Corralillo  $26.000 Errazuriz Max $25.000

Amayna . $42.000
Outer Limits $45.000
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WINES

CARMENERE CABERNET SAUVIGNON
Tarapaca cranRva. $24.000 Casas Patronales r.. S18.000
Toro de Piedra eranra. $27.000 Santa Ema rea. $19.000
Tarapaca cran k. $24.000
Von Siebenthal $32.000 Toro de Piedra cranrva.  $27.000
Perez Cruz umited edition S48.000 Tarapaca eiquetanesa  $40.000

MALBEC

SYRAH Catena $48.000
Casas del Bosquera.  $25.000
uer MERLOT

Casas del Bosque cranrva. $28.000 Santa EMa re $22.000

Amay"a S54000 Montes classic Rva. 824000

PINOT NOIR PREMIUM WINES

Casas del Bosque ra.  $36.000 Arboleda Brisa $71.000

Amayna 354000 Caballo Loco Rreservado 3110000
Errazuriz pon Maximiano 8180000

Don Melchor $360.00C
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FOOD DRINKS & COFFEE

Reservations

+369 3193 2936




