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Chile is a birdwatcher’s par-
adise, full of species found
nowhere else on earth. Our
pecking food is perfect for
sharing with friends over a
beer, for kids, as a starter,

or put together with extras
for onces - the Chilean high
feaq.

The best beef steaks and
venison, extensively reared
on the pastures of the Arau
cania region. We seek the
best animal welfare prac-
fice for both ethics and
taste. Our fish is delivered-
fresh from artisan fishermen
on the Pacific coast.

Herbivory is the life strategy
that embodies peaceful
coexistence with Nature. In
celebration of this road to
inner and outer peace, we
have dedicated our meat-
free dishes to some of the
most graceful species of
the Chilean native fauna.

Rayadito: Nachos with black
beans, avocado, tomato, sour

cream and melted cheese. Yum.. .and fo make your

own onces..
Cachana: Raw vegetable crudité =
\k/]\/i’rh”dhip?ing sauces. Tasty and Avocado $2.000
et s Farm cheese  $1.500
Carpintero negro: Basket of our Kuchen $1.500
special chunky skins-on chips (or Olives $2.000
fries if you prefer), with mayonnaise
and ketchup.
El Kodkod: A succulent ribeye
(250g) of beef with herb butter.
Puma: Venison pie. Extras: :
Locally-produced red deer haunch M.ushroc.)m.s. $1500
in a rich red wine gravy. Fries/chips: $1500
Mashed potato: $1500
Martin pescador: Wild fish of the Side salad: $1500
day, stewed in its juices with fresh Stir-fry veg. $1500
herbs.
Canquén: Fetuccini with fresh
basil/tomato, or mushroom/walnut
cream sauce.
Cisne de cuello negro: A rich and
tasty vegetarian lasagna.
Pudd : Green leaf salad with avo-  Extrast _
cado, farmhouse cheese and Seed sprinkle:  $1000
Potato salad $1500

croutons, with Caesar dressing.

Huemul: Green leaf salad with to-
mato, egg, rocket, olives, peppers,
and our vinaigrette dressing.

...and for nectivores...
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