ESTRO

MENU EJECUTIVO - EXECUTIVE MENU
25.000 CLP

Disponible de lunes a viernes, excluye festivos
Incluye agua mineral, jugo o gaseosa.
Available monday fo friday, excluding holidays
Includes mineral water, juice or soft drink.

ENTRADAS — STARTERS

ENSALADA DEL HUERTO - GARDEN SALAD
Seleccion de hojas verdes, melocofones asados, jamon serrano,
cebolla morada, bocconcini, copos de avena crujientes y
vinagreta de manzana y miel.

Assorted greens, roasted peaches, Serrano ham, red onion,
bocconcini, crispy oat flakes, and apple honey vinaigrette.

CARPACCIO DE TOMATES DE HERENCIA
HEIRLOOM TOMATO CARPACIO
Confitados en arbequina, rucula italiana, tapenade de aceituna
de Azapa, queso de oveja maduro, gel balsamico y chips de agjo.
Confit in Arbequina olive oil, ltalian arugula, Azapa olive tapenade,
aged sheep’s milk cheese, balsamic gel, and garlic crisps

AJO BLANCO - AJO BLANCO
Uva de mesa escalfada, almendras garrapifiadas,
hierbas de estacion y aceite de pimenton de La Vera.
Poached table grapes, caramelized almonds, fresh herbs,
and La Vera paprika olil.

FONDOS - MAIN COURSES

PESCADA DEL DIA AL SARTEN —
PAN-SEARED CATCH OF THE DAY
Arroz meloso de arvejas, zanahorias glaseadas,
salsa de azafran y ensalada citrica de berros.

Creamy pea rice, glazed carrots, saffron sauce,
and citrus watercress salad.

BALLOTINE POLLO — BALLOTINE CHICKEN
Fruta de carozo, pistachos, mousseline de papa provenzal,
lilidceas asadas y salsa carmenere.

Stone fruits, pistachios, Provengal potato mousseline,
roasted alliums, and carmenere sauce.

BUNUELOS DE BERENJENAS- EGGPLANT FRITTERS
Cremoso de garbanzos oriental, sésamo fostado, cebollin,
aderezo nikkei y hojas de cilantro.
Creamy chickpea purée, toasted sesame seeds, scallions,
Nikkei dressing, and cilantro leaves.

POSTRES — DESSERTS

CAKE DE CHOCOLATE Y LUCUMA —
CHOCOLATE AND LUCUMA CAKE
Biscocho humedo de chocolate relleno de manjar y lucuma,
coulis de berries, nueces garrapifiadas y helado de lucuma.
Moist chocolate cake filled with dulce de leche and lucuma, served
with a red berry coulis, caramelized walnuts, and lucuma ice cream.

PANNACOTTA DE CITRICOS— CITRUS PANNA COTTA
Pannacotta de naranjas confitadas, gel de ardndanos,
tuile crocante de miel y sorbete de limon con menta y jengibre.
Panna cotta made with candied oranges, blueberry gel,
a crispy honey tuile, and lemon sorbet with mint and ginger
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Signature Picante / Spicy Vegetariano / Saludable Sin gluten Vegano
Vegetarianre I Healthy / Gluten Free /Vegan
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