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TRUFA NEGRA CHILENA / CHILEAN BLACK TRUFFLE 3GR.
Delicadeza de aroma intenso con sutiles notas de avellana, cacao y sotobosque, recolectada
a mano en la Region del Bio Bio, Chile / Delicacy with an intense aroma and earthy flavor, with

subtle notes of hazelnut, cocoa and forest floor, hand-harvested in the Bio Bio Region of Chile.
$15.000

INSALATA

INSALATA CESARE CLASSICA $12.000
Ensalada César cldsica.
Classic Caesar salad.

INSALATA CESARE DI POLLO $15.500
Ensalada César clasica con pollo.
Classic Caesar salad with chicken.

INSALATA CESARE CON GAMBERI $17.000
Ensalada César cldsica con camarones.
Classic Caesar salad with shrimps.

PROSCIUTTO SAN DANIELLE $15.500
Jamdn San Danielle (100 g.)
San Danielle ham (100 g).

TARTAR DE TOMATES DE LA ESTACION $15.500
Tomates marinados en oliva, aceitunas de kalamata, albahaca fresca y
queso Grana Padano.
Marinated tomatoes in olive oil, Kalamata olives, fresh basil and Grana
Padano cheese.
$18.000
CLAM CHOWDER
Suave crema de papa y almejas Taca, ensaladilla fresca y almejas crocantes.
Soft potato and Taca clam cream, fresh salad and crispy clams.

MARISCOS DE LA COSTA CHILENA $19.000
Variedad de mariscos nacionales, aji verde, cebolla blanca y jugo de

limon sutil.

National seafood, green chilli, white onion and green lemon juice.

LOCOS CON YUCA $19.900
Ensaladilla de locos con palta, crocante de papa yuca y sopa fria de pepinos.
Abalone salad with avocado, crispy yuca potato and cold cucumber soup.

CARPACCIO DE FILETE AHUMADO $19.900
Ldminas de filete ahumado, queso Grana Padano, mostaza encurtida,

rucula y alioli de perejil.

Smoked fillet slices, Grana Padano cheese, pickled mustard, arugula and

coriander alioll.
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CARPACCIO DE PULPO

Ldminas de pulpo del archipiélago Juan Ferndndez, alcaparrones,
pimientos del piquillo marinados y ldminas de queso pecorino romano.
Slices of octopus from the Juan Ferndndez archipelago, capers, marinated
piquillo peppers and slices of pecorino romano cheese.

CAPRESE AL PESTO
Mozzarella di bufala, tomate y pesto de albahaca.
Mozzarella di bufala, tomato and basil pesto.

BURRATA E MELANZANE

Berenjenas asadas con salsa de tomate fresco y gratinadas con queso
parmesano acompafiadas de |25 g. de burrata.

Roasted eggplants with fresh tomato sauce and gratin with parmesan cheese
accompanied by |25 g. of burrata.

HUMMUS DE ARVEJA
Con vegetales frescos de la estacion y emulsion de sésamo.
With fresh seasonal vegetables and sesame emulsion.

PASTA

GNOCCHI DE ZAPALLO
Gnocchi de zapallo asado con cremoso de albahaca, semillas de calabaza
y queso cabra maduro.

Roasted pumpkin gnocchi with basil cream, pumpkin seeds and aged goat cheese.

RISOTTO DEL GIORNO
Risotto del dfa a eleccién del chef.
Risotto of the day by chef’s selection.

RISOTTO FUNGHI

Arroz carnaroli italiano con mix de hongos y funghi Porcini terminado
con queso Grana Padano y mantequilla.

Italian carnaroli rice with funghi Porcini mushroom sauce finished with Grana
Padano cheese and butter.

BUCATINI CARBONARA

Pasta seca con salsa en base a yema de huevo y pimienta negra molida
terminada con guanciale croccante.

Dry pasta with egg-based carbonara sauce with powered black pepper and
crispy guanciale.

SPAGUETTI DI VONGOLE

Pasta fresca al huevo con almejas Taca en mantequilla de ajo, perejil y
peperoncino.

Fresh egg pasta with Taca clams in garlic butter, parsley and peperoncino.

ROTOLO AL HIERRO

Rollo de pasta fresca con ricotta, espinaca, mozzarella di buffala y nuez,
grillado con salsa de tomate.

Fresh pasta roll with ricotta, spinach, mozzarella di bufala and walnuts, grilled
with tomato sauce.

$18.000

$19.000

$19.000

$12.000

$15.000

$15.000

$16.000

$16.900

$18.000

$18.000



PAPPARDELLE GRANCHIO E LOCO $19.900
Pappardelle artesanal preparado con centolla austral y “loco chileno”.
Homemade pappardelle with king crab and Chilean abalone.

MAFALDINI Y CONE]JO ESCABECHE $19.900
Pasta larga al huevo con estofado de conejo y pistacho crocante.
Long egg pasta with rabbit stew and crunchy pistachio.

(¥) AGNOLOTTI DE ALMENDRAS $17.000
Pasta vegana rellena con ricotta de almendras, mermelada de higos y
salsa cremosa de coco y salvia.
Vegan pasta stuffed with almond ricotta, fig jam and creamy coconut and
sage sauce.

CAVIARY OSTRAS $20.000
Linguine de pasta fresca, salsa en base a ostras pochadas en vino blanco
y mantequilla con 7 gr. de caviar oscietra.
Fresh pasta linguine, sauce based on oysters poached in white wine and
butter with 7 gr. of oscietra caviar.

TORTELLINI DE MASCARPONE Y CAMARON $20.000
Pasta al huevo rellena de mascarpone con suave salsa de queso Grana

Padano y camarones salteados.

Egg pasta stuffed with mascarpone with soft Grana Padano cheese sauce

and sautéed shrimp.

LA TERRA E IL MARE

MEJILLONES A LA MARINARA $15.500
Mejillones frescos cocinados al vapor con vino blanco, cremoso de tomate

y perejil.

Fresh mussels steamed with white wine, creamy tomato sauce and parsley.

PESCA BLANCA $19.900
(@) Ala parrilla con mantequilla ahumada, puré de arvejas y gazpacho de
"~ almendras.

Grilled with smoked butter, pea puree and almond gazpacho.

SALMONE CHILENO $19.900
Salmdn chileno grillado con risotto de peperonata crocante y terminado

con salsa holandesa gratinada.

Grilled Chilean salmon with crispy peperonata risotto finished with gratinéed

hollandaise sauce.

COSTILLA DE ANGUS Y ZANAHORIA $40.000
Costilla de vacuno estofada en vino MO Grand Cru acompaiada de suave

crema de zanahorias glaseadas y avellanas en mantequilla tostada.

Beef rib braised in MO Grand Cru wine served with a smooth cream of glazed

carrots and hazelnuts in browned butter.



FILETE ANGUS A LA ROSSINI $35.000
Filete de 200 gr. con terrina de Foie Gras, muselina de coliflor tostada

y salsa de trufa negra.

200 gr. fillet with Foie Gras terrine, roasted cauliflower mousseline and black

truffle sauce.

BERENJENA CONFITADA $15.000
Berenjena cocinada en aceite de oliva y terminada a la parrilla con glaseado

de tomates, crocante de almendras y muselina de garbanzos.

Eggplant cooked in olive oil and finished on the grill with tomato glaze, crunchy

almonds and chickpea mousseline.

GRILL

Cada plato incluye dos acompafiamientos a eleccion.
Each serving includes two side dishes of your choice.

PECHUGA DE POLLO 250 GR. | Chicken breast $18.000
SALMON 200 GR. | Salmon $19.900
PESCADO DEL DIA 200 GR. | Catch of the day $19.900
LOMO VETADO 300 GR. | Ribeye steak $29.900
FILETE DE RES 200 GR. | Beef tenderloin $28.500

SALSAS | Sauces
Reduccidn al vino tinto | A la pimienta | Bearnaise | Chimichurri
Red wine reduction | With pepper | Bearnaise | Chimichurri

ACOMPANAMIENTOS | Side dishes

Arroz al vapor | Puré de papas | Papas fritas | Espinacas al vapor | Camote frito |
Mix de vegetales al vapor

Steamed rice | Mashed potatoes | French fries | Steamed spinach | Fried sweet potato |
Steamed vegetables mix

TABLAS

TABLA DE QUESOS $15.990
Servidos con variedad de panes.
Cheese plate served with bread assortment.

TABLA DE FIAMBRES $15.990
Variedad de fiambres.
Assortment of cold meats.

TABLA DE QUESOS Y FIAMBRES $15.990
Tabla de quesos seleccionadas y embutidos surtidos.
Selected cheese and assorted sausages.



SELEZIONE DOLCI

CAPRESE DI CAPRI

Torta Caprese sin harina con bafio de chocolate al 85% y helado
de amarenas.

Flourless Caprese cake with 85% chocolate glaze and amarena cherry
ice cream.

CABRA, JEREZ Y PROSCIUTTO

Mil hojas de masa philo, crumble de pecanas, espuma de queso cabra,
manjar cajeta, helado de jerez y prosciutto crocante.

Phyllo pastry mille-feuille, pecan crumble, goat cheese foam, cajeta caramel,
sherry ice cream and crispy prosciutto.

TIRAMISU

Zabaglione al amaretto, dolci remojado en café con salsa de Baileys y helado
de mascarpone.

Zabaglione al amaretto, dolci soaked in coffee with Baileys sauce and mascarpone
ice cream.

EXOTICO VEGAN
Mousse de coco tostado, centro de pifia caramelizada y bizcocho de platano.
Toasted coconut mousse, caramelized pineapple center and banana sponge cake.

POSTRE LA BOUTIQUE
Seleccién de nuestra exclusiva boutique (consuttar opciones disponibles).
Selected dessert from our exclusive boutique (ask for available options).

$14.000

$12.000

$9.990

$10.500

$11.990
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MANDARIN ORIENTAL

SANTIAGO

HORARIO / OPENING HOURS

Lunes a Domingo de | a4 PMy de 6 a 10:30 PM
Monday to Sunday from | to 4 PM and from 6 to 10:30 PM

Todos los productos del mar ofrecidos en Mandarin Oriental, Santiago cumplen con las
normativas vigentes y sustentables de pesca, extraccién y comercializacién.
All the seafood products offered at Mandarin Oriental, Santiago complied with the current and sustainable

fishing, extraction and commerce regulations.

@ ,I-Z)OECSLT;;EEDLOCAL ‘ LIVIANO VEGETARIANOS @ VEGANO @ APTO PARA CELIACOS
LIGHT
SOURCE CUISINE VEGETARIANS VEGAN SUITABLE FOR CELIACS



