
MENU



  

  

  STARTERS AND SNACKS

BAR

  

SUSHI 
WAGYU NIGIRI  $10.900
Certified Angus skirt steak, batayaki, 
foie gras 

SALMON  NIGIRI
$9.900
Acevichada, ikura
 

WHITE FISH NIGIRI  
$10.900
Smoked yellow sauce, 
chalaquita

MAKI JERO $15.900
Furai prawn, tuna, crispy calamari, 
avocado, and chipotle acevichada sauce 

MAKI CRUSTED $14.900
Spicy salmon tartare, cucumber, 
avocado, sprouts and tobiko

SMOKE ROLL $14.900
Furai-style fish, fish mousse, 
Vietnamese mayo
 

VEGGIE ROLL $13.900
Josper-grilled mushrooms, 
Kyuri avocado, vegan 
bechamel

SASHIMI $8.900
Salmon, white fish, octopus, 
and prawn

CRAB GUNKAN 
$13.900   
Juan Fernández crab, acevichada 
mayo, nori, and masago

  

  

AL PASTOR TACOS $14.900
Pork collar, corn tortilla, 
grilled pineapple, onion, and cilantro
 

POP SHRIMP 
TACOS  $13.900
Prawns, tempura, spicy 
sauce, and flour tortilla

SALMON CONES $13.900
Salmon tartare, crispy wonton 
wrapper, avocado and aioli

CORN TOSTADA WITH 
OCTOPUS $13.900
Panca miso, avocado, lettuce, and 
fried leek  

GUACAMOLE WITH 
TORTILLA CHIPS $9.900
Avocado, tomato, onion, cilantro, 
chicharrón, and tortilla chips

PEJERREY CAUSA $17.900
Causa, silverside ceviche, fried silverside, 
olive mayo, and tartar sauce

STREET-CORNER CEVICHE $16.900
Catch of the day, crispy calamari, 
tiger's milk, and sweet potato purée

STEAK TARTAR $14.900
Beef tenderloin tartare seasoned with 
pickles, capers, red onion, anchovies, 
and steak sauce, served with french 
fries

MINI BURGER $13.900
With cheese, bacon, and 
house sauce

SMOKED TIRADITO
$20.900
Catch of the day, crispy octopus, 
and smoked yellow chili 

TRUFFLED
CROQUETTES $9.900
Mushrooms, black truffle, 
béchamel, and panko

NIKKEI CEVICHE $17.900
Salmon, kiuri, radish, avocado 
and yuzu sauce

PROSCIUTTO AND 
BURRATA PIZZA  $11.900
Prosciutto, burrata cheese, 
peaches, and basil oil

“HUEVOS ROTOS”  $9.900
Artisanal chistorra, potatoes, 
eggs, and white truffle oil.
  

MUSHROOM AND GOAT 
CHEESE PIZZA  $11.900
Mushrooms, goat cheese, 
parsley, and spicy olive oil

STEAK TARTAR 
CONES $12.900 
Steak tartare, avocado and wonton dough  

OCTOPUS CONES $13.900
Octopus in olive sauce, avocado, 
and wonton wrapper

SHRIMP 
CROQUETTES $10.900 
Shrimp, béchamel, bisque, 
and panko 

PORK BELLY GYOZA
$12.900
Gyoza dough, braised pork 
belly, and pork sauce 

BEEF CROQUETTES 
$12.900  
Braised beef, béchamel, 
demi-glace, panko



THE MAIN ONES
CRAB TAGLIATELLE $20.900
Fresh pasta, crab sauce, 
oysters, and shrimp
  

GOLDEN CRAB CHOWDER 
$22.900
Juan Fernández golden crab, 
brioche cream, 
and grana padano

TRUFFLED GNOCCHI
$17.900
Potato, cream, Parmesan, 
truffle, and thyme

FISH CURRY $21.900
Green curry, tomatillos, 
snow peas, peanuts, and 
stir-fried rice

JERO'S LASAGNA $18.900
Pork Bolognese, mushrooms, 
Parmesan, basil  

SHORT RIB $34.900
20-hour slow-cooked meat, 
demi-glace, purée, and confit 
baby carrot

LAMB SHANK WITH 
NORTHERN-STYLE RICE 
$33.900
Patagonian lamb shank, Northern-style 
rice, and chalaquita 

RICE WITH 
SKIRT STEAK $32.900
Josper-grilled skirt steak on 
portobello risotto with aioli

SEAFOOD RICE $25.900
Arborio rice, yellow chili paste, scallops, 
octopus, shrimp, and tiger's milk

ARROZ CALDOSO CON 
OSOBUCO $19.900
Brothy rice with morels and braised 
beef shank

DUCK CONFIT 
SAHOFÁN $19.900
Rice noodles, duck confit, 
carrot, broccoli, and mushrooms

THAI-STYLE STEAMED 
FISH  $18.900
Catch of the day, oysters, prawns, 
curry, and spiced rice 

PRAWN FIDEUÀ
$18.900
Capellini pasta, peppers, 
bisque, langoustines, and 
aioli

DESSERTS

NEW YORK $29.900
Sirloin steak

RIB EYE $32.900
Ribeye steak

OUTSIDE 
SKIRT $34.900
American skirt steak

GRILLED OCTOPUS $22.900
Confit potatoes, capers, olives, 
tomatoes, and bell pepper  

JOSPER
CHURROS $9.900

TRES LECHES NUTELLA $8.900

CREMA VOLTEADA $7.900

MILHOJAS $8.900

SUSPIRO LIMEÑO $9.900

CHOCOLATE AND TRUFFLE MOUSSE  $9.900

BLUEBERRY CHEESECAKE $10.900

ARTISAN ICE CREAM $6.900



BAR









WINE LIST

SPARKLING

CHAMPAGNE

SAUVIGNON 
BLANC

CHARDONNAY

OTHER
WHITES

ROSÉ

ORANGE

PINOT NOIR

SMOOTH
RED

W I N E

L I S T

Bottle/ Glass 15 0 cc   

Azur Extra Brut limarí  $ 4 2 .9 0 0

Casa Silva Fervor Lago Ranco futrono $ 3 9.9 0 0

Montes Lúmina Brut ZAPALLAR            $ 3 0.9 0 0  /  $ 6 .9 0 0

Chandon Brut mendoza,  argentina                         $2 7.9 0 0  /  $ 6 . 2 0 0

Freixenet Cordón Negro PENEDÉS,  CATALUÑA              $2 3 .9 0 0

Dom Perignon Vintage 2015 EPERNAY,  FRANCIA $ 3 8 9.9 0 0

Moet & Chandon Brut EPERNAY,  fRANCe $ 1 2 9.9 0 0

Taittinger Brut reims,  fRANCe $ 1 2 4 .9 0 0

Francois Chidaine Touraine -  loire,  france $ 3 0.9 0 0

Montes Outer Limits zapallar $2 8 .9 0 0

Amayna Inox leyda            $2 7.9 0 0  /  $ 6 . 2 0 0

Casa Marín Huidobro LO ABARCA $2 7.9 0 0

TH Undurraga limarí $2 2 .9 0 0

Casa Silva Cool Coast PAREDONES $2 0.9 0 0

Aquitania Sol de Sol malleco,  traiguén $ 6 6 .9 0 0

Pandolfi Price Los Patricios itata $ 3 9.9 0 0

Villard Grand Vin casablanca $ 3 3 .9 0 0

Matetic EQ Quartz san antonio $ 3 2 .9 0 0

Montes Alpha aconcagua costa            $2 5 .9 0 0  /  $ 5 .9 0 0

Casa Silva Cool Coast paredones $2 0.9 0 0

Fernando Almeda Anduriña Albariño curicó $ 3 3 .9 0 0

Reta Mal Semillón  itata $ 3 2 .9 0 0

Pandolfi Larkún Riesling  itata            $2 3 .9 0 0  /  $ 5 . 2 0 0

Vik Piu Belle Millahue,  cachapoal $ 3 4 .9 0 0

Casa Marín Cartagena lo abarca $2 5 .9 0 0

JCV Ramato Pinot Gris CASABLANCA $2 7.9 0 0

Tabali Talinay limarí $2 8 .9 0 0

Casa Silva Cool Coast paredones $2 5 .9 0 0

Villard Expresion CASABLANCA            $2 1 .9 0 0  /  $ 4 .9 0 0

Fattoria di Ródano Chianti Classico
Sangiovese toscana, italia  $ 3 9.9 0 0

Viñedos Lo Abarca n°4 Garnacha lo abarca  $ 3 4 .9 0 0

Fernando Almeda
Fuerza Natural Cinsault itata $ 3 3 .9 0 0

Ignacio Recabarren Merlot casablanca       $ 3 0.9 0 0  /  $ 6 .9 0 0

A Los Viñateros Bravos Volcánico País ITATA $23.9 0 0



CARMENERE

MALBEC

CABERNET 
SAUVIGNON

GREAT
MIXES

ICONS

SWEET

Bottle/ Glass 15 0 cc   

W I N E

L I S T

 
Vik Milla Cala millahue $ 6 1 .9 0 0

Caballo Loco Gran Cru apalta $ 5 5 .9 0 0

Clos Apalta Prelude apalta                     $ 5 3 .9 0 0  /  $ 1 1 .9 0 0

Altair Sideral cachapoal andes $ 49.9 0 0

Casa Silva Quinta Generación colchagua $ 3 9.9 0 0

Pargua Anka maipo $ 3 6 .9 0 0

Casa Silva S7 colchagua,  los l ingues $ 4 6 .9 0 0

Terrunyo peumo $ 4 4 .9 0 0

Vik A millahue                        $ 3 9.9 0 0  / $ 8 .9 0 0

Pérez Cruz Limited Ed Maipo andes $2 7.9 0 0

Marques de Casa Concha peumo                       $2 5 .9 0 0/  $ 5 .9 0 0

Montes Alpha colchagua $2 5 .9 0 0

Casa Silva Gran Terroir de los
Andes  los l ingues           $2 2 .9 0 0/  $ 5 . 2 0 0

El Enemigo mendoza,  ARGENTINA $ 59.9 0 0

Luigi Bosca de Sangre luján de cuyo                     $ 4 0.9 0 0  /  $9.0 0 0

Riccitelli Hey mendoza,  ARGENTINA $2 9.9 0 0

Undurraga TH limarí  $2 1 .9 0 0

Terrunyo pirque $ 4 4 .9 0 0

Tabali Talud maipo $ 3 1 .9 0 0

Aquitania maipo                        $2 7.9 0 0  /  $ 6 . 2 0 0

Undurraga Founder´s Collection maipo $2 6 .9 0 0

Montes Alpha colchagua $2 5 .9 0 0

Casa Silva Gran Terroir de 
los Andes los l ingues                       $2 2 .9 0 0  /  $ 5 . 2 0 0

Don Melchor Concha y 
Toro puente alto,  maipo $ 3 8 9.9 0 0

Almaviva puente alto,  maipo $ 3 49.9 0 0

Purple Angel Montes apalta $ 159.9 0 0

Casa Silva Microterroir los l ingues $9 9.9 0 0

Vik La Piu Belle millahue $9 8 .9 0 0

Epu Almaviva puente alto,  maipo $7 9.9 0 0

R. López de Heredia Viña 
Bosconia rioja,  spain $ 5 6 .9 0 0

Niepoort Tawny portugal $ 3 0.9 0 0

Casas Patronales 
Lujuria S. Blanc/ Riesling maule                      $ 16 .9 0 0  / $  3 .9 0 0  ( 9 0 cc )   


