
$ 5 . 2 0 0

$ 5 . 0 0 0
Spicy Potatos

Spinach at Cream

S U G G E S T I O N S  O F  T H E  H O U S E

S I D E  D I S H E S

D E S S E R T S

C A F E T E R I A

B E V E R A G E S

F I S H E S

S T A R T E R S

C A S A  V A L D É S  S P E C I A L T I E S

Mi n e ra l  Wate r

S of t  D ri n k s

Re d B u l l

L e m o n a d e

M a ngo Ju i c e P re m i u m  Mi n e ra l
Wate r  An d e s

B e rr ys u r J u i c e  
( R a s p b e r r y  -  B l u e b e r r y )

Exp re s s  C of fe e

D o ubl e  Exp re s s Exp re s s  C of fe e
wi th Mi l k

Te a o r  Inf u si o n s

P r o f i t e r o l s

B i t t e r  C h o c o l a t e  M o u s s e

S e a s o n a l  F r u i t

Ho m e m a d e Ic e  Cre a m  o r  S o rb e t

T a r t e  T a t i n

T r e s  L e c h e s  C a k e

B r o w n i e
With homemade vanilla íce cream and chocolate sauce.

C h i c k p e a  C u r r y
Served with basmati rice

T o r t e l i n n i ' s  C r a b  
Black homemade pasta stuffe d with lemon
crab in shellf ish sto ck with so ur cream,
salmon ro es and vegetables.

C o n g e r  E e l  B r o t h
Typical chilean so up, with conger,
seafo o d and b oile d potato es

W h o l e  S p l i t  K i n g  C r a b  
(Value per kilo,confirm weight)

Crab Ch u p e (B re a d -B a s e d Stew)  
Grab meat gratin in cream,
bread and frie d spices.

Abalone Chupe (Bread-Base d Stew)  
Ab a l o n e  grati n  i n  c re a m,
b re a d  a n d  fr i e d s p i c e s .

B e e f  F i l l e t
Me dall ion 250 gr.

O c t o p u s
G a l i c i a n  o r  D o n o s ti a rra
( S a n S eb a sti a n)  s t yl e .

S e a f o o d  R i s o t t o
Prepare d with Arb orio rice, a seafo o d
sele ction and mascarpone  che ese.

M a r i n a r a  S o u p
southern hake with scallops, shrimp,
clams and mussels.

P i q u i l l o  P e p p e r s
Dressed roasted red peppers stuffed
with crab meat accompanied with rice
and Viscaina (Roasted pepper) sauce.

H o t  S i d e  D i s h e s

C o l d  S i d e  D i s h e s

$ 6 . 0 0 0

$ 3 . 2 0 0

$ 2 . 9 0 0

$ 5 . 1 0 0

$ 4 . 9 0 0

$ 4 . 5 0 0

$ 5 . 1 0 0

Broad Beans Salad Mixe d Salad

Avo cado Salad Avo cado Adde d

A lo pobre
(Frie d onion, French fries
and frie d eggs.)

Rice

Frie d Onion

Sauteed Mushrooms
or Mushrooms In Garlic Sauce

Sauteed
or Steamed Asparagus

French Fries, Boiled
Potatoes or Sauteed Potatoes

Traditional
or Spicy Mashed Potatoes

D o n o s t i a r r a
Sautée d olive oil ,  garlic,  spicy re d chil i ,
parsley and dro ops of vinegar.

C a p e rs  i n  Bl a ck B u tte r

S a l s a  V i z c a í n a
Tomato, b ell  pepper, onion, garlic and laurel.

Z o r t z i k o
Clarif ie d butter, drops of lemon and parsley.

F r i e d  o r  G r i l l e d

T u n a

Baby Rainbow Trout

G o l d e n  C o nge r E e l

Conger Eel Che eks

So uthern Hake

S a l m o n

Chilean Seabass

P u y e s   
D onostiarra style or Pil-Pil.

K i n g  C r a b  T i m b a l e

T x i p i r o n e s
Gril le d mini squid, serve d with
vinalgrette or D onostiarra.

D o n o s t i a r r a  S h r i m p  
Gril le d with refrie d olive oil ,  garlic,
chil i  pepper, parsley and drops of vinegar. 

S a u c e  S h r i m p  I n  P i l - P i l
(Sp i c y G a rl i c )  S a u c e   
In olive oil, spicy red chili, garlic, and parsley.

S a l m o n  C e v i c h e   
With re d onion, spring onion,
gre en chil i  and Ro coto.

T u n a  C e v i c h e
With re d onion, spring onion,
gre en chil i  and Ro coto.

M i xe d  c evi ch e with S a l m o n
Salmon with Shrimp and O ctopus.

M i xe d  c evi ch e with Tu n a
Tuna with Shrimp and O ctopus.

Ko ko txa s  a  L a  D o n o sti a rra
So uthern Hake Barb ells.

B o i l e d  A b a l o n e s
Serve d with onion,parsley and mayonnaise.
(3 units)

P a r m e s a n  G l a m s  
serve d on the shell  with
parmesan che ese and parsley.

O y s t e r s
Fresh trom o ur nursery. (12 pie ces) 

O y s t e r s  B o r d e  N e g r o    
Fresh trom o ur nursery. (10 pie ces)

S a l m o n  T a r t a r e    
With avo cado, fresh ginger & Ikura
(salmon ro e) 

F r i e d  D i c e d  C o n g e r  E e l
With tartar sauce.

S e a  U r c h i n s  ( S e a s o n a l )
Serve d with toast and gre en salsa
(onion and parsley).

$ 4 . 5 0 0  
Sauteed Vegetables

$ 1 1 . 9 0 0

$ 1 2 . 5 0 0

$ 1 3 . 5 0 0

$ 1 5 . 9 0 0

$ 1 6 . 9 0 0

$ 1 6 . 9 0 0

$ 1 6 . 9 0 0

$ 1 5 . 9 0 0

$ 1 6 . 9 0 0

$ 1 6 . 9 0 0

$ 2 1 . 5 0 0

$ 2 2 . 5 0 0

$ 2 6 . 0 0 0

$ 1 5 . 9 0 0

$ 1 4 . 9 0 0

$ 1 5 . 5 0 0

$ 2 1 . 5 0 0

$ 1 5 . 5 0 0

$ 1 4 . 5 0 0

$ 1 5 . 5 0 0

$ 1 5 . 5 0 0

$ 1 5 . 5 0 0

$ 1 4 . 5 0 0

$ 2 0 . 5 0 0

$ 5 . 5 0 0
Chilean Salad

$ 5 . 9 0 0 $ 6 . 5 0 0

$ 6 . 5 0 0 $ 3 . 9 0 0

$ 1 4 . 5 0 0

$ 1 6 . 5 0 0

$ 9 0 . 0 0 0

$ 1 6 . 5 0 0

$ 2 1 . 5 0 0

$ 1 5 . 9 0 0

$ 1 6 . 5 0 0

$ 1 5 . 9 0 0

$ 1 4 . 9 0 0

$ 1 6 . 5 0 0

$ 1 1 . 9 0 0

$ 5 . 5 0 0

$ 5 . 9 0 0

$ 5 . 5 0 0

$ 5 . 5 0 0

$ 6 . 5 0 0

$ 5 . 9 0 0

$ 5 . 9 0 0

$ 3 . 5 0 0

$ 4 . 5 0 0 $ 3 . 9 0 0

$ 3 . 5 0 0

$ 3 . 9 0 0

$ 3 . 9 0 0

$ 5 . 5 0 0

$ 4 . 1 0 0

$ 3 . 9 0 0 $ 4 . 9 0 0

$ 4 . 5 0 0

$ 5 . 4 0 0  
C a t a l a n  C r e a m

$ 4 . 2 0 0

Jugos Ñielay KO
( M a n z a n a )  


