
Prawns covered with champagne sauce, brunoise avocado 
and tomatoes, enoki mushrooms, mix of green leaves, and 
homemade dressing 

Burgundy snails in butter, roasted garlic and fine herbs 
$17.000E S C A R G O T S  A U  B E U R R E

Arugula, cherry tomatoes, mozzarella boconccinis, pine 
nuts with a soft pesto and grana padano cream dressing 

$14.500M A  S A L A D E  D U  D I M A N C H E

Egg dough raviolo stuffed with ricotta, spinach and egg 
yolk,  served in sage butter with parmesan cheese 

$16.000O E U F  E N  O E U F

Papardelle, duck bolognesa and parmesan cheese
$17.500PÂT E S  A U  R A G O Û T

Extra portion of caviar that you can add to 
the dish you like 

$15.000C AV I A R  E X T R A  K E N O Z  5  G R .

Grilled chicken breast, crispy bacon, grana padano cheese, 
croutons, anchovies, gem lettuce and Caesar dressing 

$13.500S A L A D E  C A E S A R  D E  P O U L E T

$18.000S A L A D E  D E  L A N G O U S T I N E S  
E T  S O N  N A PA G E

S T A R T E R S

S A L A D S

PA S T A

S I D E S

$20.000T E R R I N E  D E  F O I E  G R A S
A U  T O R C H O N

Duck liver terrine, fig jam and brioche toasts 

$13.000F R A Î C H E U R  D E  S A U M O N
Fresh salmon tartar with ginger, lemon and 
mixed green leaves 

$16.500M O Z A R E L L A  E T  J A M B O N  C R U
Italian mozzarella, spanish ham, mini 
arugula and cherry tomato salad 

$18.500H U Î T R E S  F R A I C H E S
oysters, shallot vinaigrette and lemon wedges 

$16.500H U Î T R E S  G R AT I N É E S
oysters with Béarnaise gratin 

$95.000 / $145.000C AV I A R  O S C I E T R A  
“ K E N O Z ”  3 0 G R .  /  5 0  G R .

Served with blinis, sour cream and its 
traditional accompaniments 

$20.000C A R PA C C I O  D E  O R M E A U X  
C H I L I E N N E
Abalone carpaccio, avocado emulsion and 
pickled dijon seeds  

$5.000

F R E N C H  F R I E S  

$13.500T H O N  S U R  T H O N
Red tuna tartar on avocado, Kaffir lime dressing, 
ginger and soy sauce 

$17.500M O R I L L E S  A U  C O U L I S  D E  
F O I E  G R A S

Valdivian morel mushrooms and poached egg 
on country bread and foie gras coulis 

$16.500L E S  S AV E U R S  D E S  S O U S - B O I S
Confied Portobello mushroom carpaccio, 
brie cheese tortellini with  hazelnut and southern 
black truffle essence 

Spaghetti, champagne sauce and Oscietra caviar 
$19.500S PA G H E T T I  A L  C AV I A L E

Spaghetti, salsa de champagne, foie gras y caviar Oscietra 
$40.000S PA G H E T T I  D O R D O G N E

Shitake, Paris, Oyster and Portobello mushrooms, finished 
with Grana Padano cheese, mushroom butter and truffle 
essence 

$17.000R I S O T T O  F O R E S T I È R E

* e x t r a  p o r t i o n

Avocado cannelloni stuffed with centolla crab 

$25.000C A N N E L L O N I  D E  
C E N T O L L A  A U S T R A L  

$12.500A S P E R G E S  R I C H E L I E U

Poached egg, parmesan cheese sauce and sauteed 
green asparagus  with thyme and lemon juice serve 
on a sourdough toast 



Salmon fillet cooked at low temperature, with Beurre 
Blanc sauce, grilled asparagus and crispy onion 

$18.000S A U M O N  B L AYA I S

Beef filet medallion with French fries. 
Choice: Chilean Style – Pepper Sauce      – Bearnaise Sauce 

$18.000 / $22.000F I L E T  M I G N O N  
( 1 8 0 G R .  –  2 5 0 G R . )

Sustainable aged raw veal tartar, with shallots, capers, 
green chilies, hearts of palm and chili sauce. Served 
with french fries 

$17.000T A R T A R E  D E  V E A U  
‘ A N D E S  D E L  S U R ’

Beef filet, foie gras medallion, potatoes gratin and 
sauteed vegetables. 

$45.000T O U R N E D O S  R O S S I N I

Beef ribs braised in Carménère wine , served in its own 
jus  and accompanied by mashed potatoes  

$25.000B R A I S É E  D E  B O E U F

Confied leg of duck, duck fat fried potatoes and 
mushrooms cubes, grilled onion 

$21.000C O N F I T  D E  C A N A R D

Seared duck breast, duck demi-glace, mashed sweet 
potatoes and  confied shitake mushrooms  

$21.000M A G R E T  D E  C A N A R D

Pan-fried duck liver, with pear tarte fine and duck 
demi-glace 

$27.500F O I E  G R A S  P O Ê L É

Grilled pacific pomfret, toasted almonds in Meunière 
butter and chef's  mashed potatoes 

$17.000R E I N E T T E  “ A M A N D I N E ”

Abalone carpaccio, chupe and empanadas  

$25.000T R I L O G I E  D E  O R M E A U X  
C H I L I E N N E

Sturgeon fillet confied in extra virgin olive oil, creamed 
cauliflower, grilled pak choi and champagne sauce with 
Oscietra caviar 

$22.000C O N F I T  D E  E S T U R G E O N  
A U  C H A M PA G N E

D E S S E R T S

Our version of the classic, served with vanilla ice cream 
$6.500T A R T E  T AT I N

Vanilla 
$6.000C R É M E  B R Û L É E

Dulce de leche volcano, served luke warm, with 
vanilla ice cream 

$7.000V O L C A N  D E  S A U C E  C A R A M E L

Lemon sorbet, orange sauce 
$7.500D E L I C E  D E  C H O C O L AT

Classic lemon meringue tart 
$7.500T A R T E  A U  C I T R O N

Three flavors of ice cream to choose from the varieties of 
the day 

$7.000G L A C E S

Layers of mille-feuille stuffed with amaretto-vanilla cream 
and fresh raspberries 

$8.000M I L L E F E U I L L E  D E  VA N I L L E  
E T  F R A M B R O I S E S

N O S  A C C O R D S

$10.000

S O R B E T S  &  S P I R I T U E U X

Grapefruit/Gin Mombasa 

PA M P L E M O U S S E  /  G I N  M O M B A S A

Lemon/ Vodka Grey Goose

C I T R O N /  V O D K A  G R E Y  G O O S E

Berries/ Bourbon Bulleit 

F R U I T S  D E S  B O I S /  B O U R B O N  B U L L E I T

Passion Fruit/ Ron Plantation 5  

F R U I T S  D E  L A  PA S S I O N /  R O N  P L A N T AT I O N  5

S o r b e t  a n d  S p i r i t s   

F R O M  T H E  S E A

M E AT

D U C K



W I N E

Valle de Uco, Mendoza 
Koyle, Paredones, Colchagua

$10.000C A S A  B O H E R  E X T R A  B R U T

Leyda
$6.000U N D U R R A G A  B R U T

B Y  T H E  G L A S S

S P A R K L I N G  W I N E S  

$7.500P I N O T  N O I R  V I L L A R D  E X P R E S I O N
Villard, Leyda 

Perez Cruz, Maipo Andes

$7.500C A B E R N E T  S A U V I G N O N
P E R E Z  C R U Z ,  G R A N  R E S E R VA

Koyle, Los Lingues, Colchagua Andes

$6.500C A R M E N E R E  
C U V É E  L O S  L I N G U E S

Santa Ema, Maipo

$6.500M E R L O T  S A N T A  E M A  
G R A N  R E S E R VA

R E D  W I N E  

Calyptra, Alto Cachapoal

$12.500

F O R T ,  V I N O  F O R T I F I C A D O

S W E E T  W I N E   

$8.500S A U V I G N O N  B L A N C  
C U A R Z O  C O S T A

Matetic, San Antonio
$7.500C H A R D O N N AY  C O R R A L I L L O

W H I T E  W I N E   

“This restaurant was born out of love, love for 
gastronomy and country life. 

Dishes prepared with French technique and 
local products, a combination that will delight 

the palate of all diners”

D R A F T

$4.000T A M A N G O  H U M B O L D T
Pacific Lager

3 5 5 c c$5.000T A M A N G O  C O R T A  C O R R I E N T E
Hazy Ipa

3 5 5 c c

$6.500T A M A N G O  C O R T A  C O R R I E N T E
Hazy Ipa

4 7 3 c c
$5.500T A M A N G O  H U M B O L D T

Pacific Lager
4 7 3 c c

$7.500E N S A M B L A J E  PA R C E L A  7  
G R A N  R E S E R VA

Von Siebenthal, Aconcagua



C Ó C T E L E S
D E  A U T O R

A M A Z O N I C $10.000

A G R U M E S $10.000

CITRUS/SWEET
Pisco El Gobernador 40°-Lemongrass Citrus-Syrup.

L E S  C H A M P S  E LY S E E S $10.000

FLORAL / TROPICAL
St. Germain-Maracuyá-Earl Grey-Sparkling Brut

S AT U R N O $10.000

SPICED / CITRUS
Gin Bombay-Horchata-Falernum-Lemon-Passion Fruit.

PA R I  D E  L A  R E I N E $10.000

HERBAL / CITRUS
Ophir Gin-Tequila Cazadores-Saint Germain-Cordial de 
Lima Clarificado-Chartreuse Green-Soft Water

L A  B R U S C H E T T A $10.000

SPICED / SWEET
Vodka 14 Inkas-Bruschetta with Thyme-Cordial Orange 
Honey-Vermouth Rosso-Ginger Ale

$10.000

BITTER/CITRUS 
Orange Pineapple Shrub-Tequila Cazadores-Blue Moon 
Beer-Lime Juice

L E  G É O M É T R I Q U E

M A R C H E  L U N A I R E $10.000

CITRUS/SWEET
Pineapple Orange Shrub -Tequila Cazadores-Beer Blue 
Moon-lemon juice

B O N B O N S  D U  S U D $10.000

STARCHY / SWEET
Plantation 5 Rum - Caramelized Yogurt - Coffee Liqueur - 
Clarified Lemon Cordial - Pernod Ricard

P O M M E  B L A N C H E $10.000

SPICED / CITRUS
Extraction of Laurel in Pisco-Apple Liquor-Eucalyptus 
Syrup-Lime Juice-Tonic Water

L E  J A R D I N  S E C R E T $10.000

ERBAL / CITRUS
Grey Goose Le Poire-St. Germain-Cucumber 
Syrup-Lemon Juice.

SWEET/CITRUSRum Flor de Caña 12 years, cucumber syrup, 
passion fruit reduction and Guaraná Antártica



$2.200R I S T R E T T O

Pineapple, mango, strawberry, passion fruit or 
custard apples

$3.500F R U I T  J U I C E S  

classic or ginger mint
$3.500L E M O N A D E S  

Puyehue
$3.500N AT I O N A L  WAT E R  3 0 0  c c .

$2.200E S P R E S S O

$2.200L U N G O

$2.200A M E R I C A N O

Aqua Panna or San Pellegrino
$5.500I M P O R T E D  WAT E R  5 0 0  c c .

Redbull, Thomas Henry, Brituic, Fentimans
$4.000P R E M I U M  S O F T  D R I N K

Guaraná antártica, Coca Cola, Sprite, Schweppes 
or Canadá Dry

$3.500T R A D I T I O N A L  S O F T  D R I N K

$2.500M A C C H I AT O

$2.500D O U B L E  E S P R E S S O

$2.800D O U B L E  M A C C H I AT O

$3.000C A P P U C C I N O

$2.500T É  M I G H T Y  L E A F / I N F U S I O N E S

s i n  a l c o h o l

E N R I Q U E  F O S T E R  3 0
L A S  C O N D E S  /  S A N T I A G O  /  C H I L E

R E S E R VAT I O N
+ 5 6  2 2  8 9 2  1 2 5 0

PA R C K I N G
G R AT U I T O  D E S D E  L A S  2 0 : 0 0  H R S .


