
F I S H E S

$ 1 6 . 4 0 0

$ 1 6 . 5 0 0$ 1 6 . 9 0 0

$ 1 5 . 9 0 0 $ 1 6 . 5 0 0

$ 2 7 . 0 0 0

$ 1 6 . 9 0 0 Reineta

Freshwater TroutSouth ern Ha k e

Conger Eel Cheeks Sal mon

Chi lea n Sea ba s s

Golden Conger Eel

S I D E  D I S H E S

—  C o l d  S i d e  D i s h e s  —

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

D o n o s t i a r r a
Sautéed olive oil, garlic, spicy red chili, parsley and droops of vinegar.

C a p e r s  i n  B l a c k  B u t t e r
V i z c a í n a  S a u c e
Tomato, bell pepper, onion, garlic and laurel.

Z o r t z i k o
Clarified butter, drops of lemon and parsley.

F r i e d ,  G r i l l e d  o r  D i c e d

—  H o t  S i d e  D i s h e s  —

$ 6 . 5 0 0

$ 6 . 9 0 0

$ 4 . 5 0 0

$ 4 . 4 0 0

$ 5 . 9 0 0

$ 6 . 9 0 0  

$ 5 . 9 0 0  

$ 5 . 9 0 0

$ 5 . 9 0 0

$ 5 . 9 0 0

$ 5 . 0 0 0

$ 5 . 9 0 0

$ 5 . 9 0 0

French Fries

A lo pobre

Jasmin Rice

Fried Onion

Spicy Potatoes

Asparagus rissoto

Sauteed Vegetables

Sautéed or Garlic Mushrooms

Spinach at Cream

Sauteed or Steamed Asparagus

Boiled Potatoes

Sauteed Potatoes

Traditional or Spicy Mashed Potatoes

$ 6 . 5 0 0

$ 6 . 9 0 0

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

$ 4 . 3 0 0

$ 6 . 5 0 0

Broad Bea ns  Sal ad

Avocado Salad

Mixed Sa la d

Chilean Salad (only in season)

Avocado Added

Tomato- Avocado Salad
( on ly  in  season)

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

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

C r a b  C h u p e  ( B r e a d - B a s e d  S t e w )
Grab meat gratin in cream, bread and fried spices.

A b a l o n e  C h u p e  ( B r e a d - B a s e d  S t e w )
Abalone gratin in cream, bread and fried spices.

B e e f  F i l l e t
Medallion 250 gr.

In a base of cooked potatoes.
Octopus Galician or Donostiarra (San Sebastian style)

S e a f o o d  R i s o t t o
Prepared with arborio rice in abalon broth,
seafood selection and mascarpone cheese.

Seafood Broth with Shel l f ish  and Southern Hake

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 basmati rice and Viscaina (Roasted pepper) sauce.

C o n g e r  E e l  B r o t h
Typical chilean soup, with conger, seafood and boiled potatoes

Puyes  
Donostiarra style or Pil-Pil.

Stuffed Ravioli  
With smoked salmon, mascarpone cheese, spinach and ikura.

T o r t e l i n n i ' s  C r a b  
Black homemade pasta stuffed with lemon crab in shellfish stock
with sour cream, ikura and vegetables.

$ 1 5 . 9 0 0

$ 9 5 . 0 0 0

$ 1 7 . 9 0 0

$ 2 2 . 9 0 0 

$ 2 3 . 9 0 0 

$ 1 7 . 5 0 0

$ 1 7 . 9 0 0

$ 1 6 . 9 0 0

$ 1 6 . 5 0 0

$ 1 7 . 5 0 0

$ 1 6 . 5 0 0

$ 1 7 . 5 0 0

$ 2 3 . 9 0 0

$ 1 3 . 5 0 0C h i c k p e a  C u r r y
Served with basmati rice.

S h o r t  R i b s
Braised, demi glace, bums and pickles.

D I G E S T I V E S

— P i s c o —

— G i n —

— R u m —

D i pl o máti c o Ma ntu a n o
Diplomático Reserva Especial
Hava n a 7  Año s
Hava n a S e l e c ción
Pa m p e ro  An i ve r s a ri o
Pa m p e ro Añe j o
Za c a p a 23 Año s
Za c a p a XO

— W h i s k y —

— L i q u e u r s —

— V o d k a —

— T e q u i l a —

Ab s o l u t
G rey  G o o s e
Sto l i ch n aya
Sto l i ch n aya El i t

 $ 5 . 2 0 0

$ 7 . 5 0 0

$ 5 . 0 0 0

 $ 6 . 5 0 0

Aka sh i
B u ch a n a n´ s
Ch i va s  18  Año s
C h i va s  Rega l
G e ntl e m a n Ja ck
Gl e n d i f i d d i ch 12  Año s
Gl e nf i d d i ch 15  A ño s
Gl e nf i d d i ch 18  A ño s
Ja ck Da n i e l 's
Ja ck Da n i e l 's  Single Barriel

JW B l a ck
JW B l u e
JW Re d
Ma c a l l a n 12  Año s
Mo n key Sh o u l d e r
Th e Gl e n l i ve t

$ 1 9 . 0 0 0

 $ 8 . 5 0 0

$ 1 9 . 5 0 0

 $ 7 . 0 0 0

 $ 7 . 0 0 0

 $ 6 . 8 0 0

$ 1 3 . 5 0 0

$ 1 9 . 5 0 0

$ 6 . 0 0 0

 $ 1 0 . 0 0 0

$ 7 . 0 0 0

$ 5 5 . 0 0 0

 $ 4 . 0 0 0

$ 1 7 . 9 0 0

$ 7 . 0 0 0

 $ 8 . 5 0 0

D o n J u l i o  Bl a n c o
D o n J u l i o  Re p o s a d o
Ji m a d o r B l a n c o
Ji m a d o r D o ra d o

$ 1 5 . 0 0 0

$ 1 9 . 0 0 0

$ 5 . 0 0 0

$ 5 . 5 0 0

$ 9 . 9 0 0

$ 1 6 . 0 0 0

$ 6 . 0 0 0

$ 1 3 . 5 0 0

$ 6 . 5 0 0

$ 5 . 5 0 0

$ 2 0 . 0 0 0

$ 3 5 . 0 0 0

Al to/Mi stra l  35 o

Al to/Mi stra l  4 0 o

Esp í r i tu  d e  L o s  An d e s
Ho rcón Q u e m a d o 4 0 o

Mi stra l  G ra n No b e l
Mi stra l  No b e l
Re p ubl i c a n o  Enve j e c i d o
Republicano Triple Destilado

 $ 4 . 2 0 0

 $ 4 . 8 0 0

$ 4 . 5 0 0

$ 5 . 0 0 0

 $ 8 . 0 0 0

 $ 6 . 0 0 0

 $ 4 . 5 0 0

 $ 5 . 0 0 0

An d e s Bl o o m
B e efe ate r
C a rp i nte ro Negro
He n d ri ck's
P ro a
P u ebl o
Ta n q u e ray L o n d o n

$ 5 . 5 0 0

$ 4 . 5 0 0

$ 5 . 5 0 0

$ 5 . 5 0 0

$ 5 . 5 0 0

$ 5 . 0 0 0

$ 5 . 5 0 0

Am a r e tto  D i s a r o n n o
Ara u c a n o
B a i l ey´s
C a ra j i l l o
C a rl o s  I
D ra mb u i e
Fe rn e t  B ra n c a
Fra nge l i c o
G ra n d M a rn i e r
He n n e s sy VS
Jage rm e i ste r
Li m o n c e l l o  D i  C a p ri
Ma rti n i  Exp re s s o
Me nta Ma ri e  B ri za rd
O p o rto Fe rre i ra  Tawny
Patxa ra n
Tra ka l

$ 5 . 5 0 0

$ 3 . 0 0 0

$ 5 . 0 0 0

$ 5 . 0 0 0

$ 1 6 . 5 0 0

$ 6 . 0 0 0

$ 4 . 5 0 0

$ 5 . 0 0 0

$ 7 . 5 0 0

$ 7 . 5 0 0

$ 7 . 0 0 0

$ 5 . 0 0 0

$ 6 . 5 0 0

$ 5 . 0 0 0

$ 5 . 5 0 0

$ 6 . 0 0 0

$ 6 . 0 0 0

C A F E T E R I A

$ 4 . 1 0 0
Soft  Drinks

$ 5 . 8 0 0
Re dB u l l

$ 4 . 3 0 0
L e m o n a d e

$ 4 . 5 0 0
Apple  Juice

$ 4 . 1 0 0

Pulp Natural  Jui ce s

$ 5 . 3 0 0

Premium Mineral Water Andes
$ 4 . 8 0 0

$ 3 . 7 0 0Express  Coffee

$ 4 . 7 0 0Double  Express

$ 4 . 1 0 0Express  Coffee  w i th Mi l k

$ 3 . 9 0 0Tea or  Infusions

B E V E R A G E S

B E E R S

D E S S E R T S

Berrysur Juice (Raspberry - Blueberry)

$ 5 . 8 0 0

$ 6 . 2 0 0

$ 6 . 2 0 0

$ 5 . 8 0 0

$ 6 . 2 0 0

$ 6 . 5 0 0

$ 6 . 5 0 0

$ 6 . 9 0 0

$ 6 . 9 0 0

Seasonal Fruit

Homemade Ice Cream or Sorbet

Bitter Chocolate Mousse

Pear Panna Cotta

Profiterols

Tres Leches Cake

Brownie  with vani l la  ice

Tarte Tatin

Creme Brulé

A u s t r a l  (L age r  / C a l af a te)

B o s q u e  (Ip a/Bl o n d e/Mi ch a y)

C o r o n a
C h e s t e r  (Ru sti c/Ip a/S u m m e r )

H e i n e k e n  (C o n /S i n Al c o h o l )

Ku n stm a n (To ro b ayo )

M e s t r a  (L age r/Si n Al c o h o l )

S t a n g e  (L age r /  Ma ib o ck  /  B o ck )

$ 4 . 8 0 0

$ 4 . 5 0 0

$ 4 . 5 0 0

$ 5 . 1 0 0

$ 4 . 2 0 0

 $ 4 . 8 0 0

$ 4 . 5 0 0

 $ 4 . 8 0 0

A P E R I T I F S

$ 6 . 2 0 0

$ 6 . 5 0 0

$ 5 . 9 0 0

  $ 6 . 5 0 0

Daiquir i

Moj i to

Whisky Sour   

Tom Col l ins

M O C K T A I L S

Amaretto Sour Disaronno

Aperol Spritz

Bloody Mary

Caipiriña

Copa de Sangría

Jarra de Sangría

Jerez Sour Tío Pepe

London Mule

Manhattan

Martini Dry

Mojito (Variedades)

Moscow Mule

 $5.500

 $7.900

  $5.500

$4.900

$5.500

 $15.500

 $ 4.900

 $7.200

 $ 5.500

 $ 6.200

 $ 5.500

$6.000

—  0 %  A l c o h o l —

Negroni Bloom

Negroni Patagónico

Pisco Sour

Pisco Sour Peruano

Ramazzotti

Saint Germain Spritz

Tequila Margarita

Tom Collins

Trakal Sour

Vaina

Whisky Sour

$7.500

 $ 7 . 2 0 0

 $ 5 . 9 0 0

$ 7 . 2 0 0

 $ 7 . 9 0 0

 $ 7 . 9 0 0

 $ 6 . 0 0 0

 $ 5 . 5 0 0

 $ 6 . 8 0 0

 $ 5 . 1 0 0

$ 5 . 5 0 0

$ 5 . 5 0 0

$ 5 . 5 0 0

Fruits  Sunshine

Ginger Breezes  

S I G N A T U R E  M O C K T A I L S

S T A R T E R S

$ 1 3 . 0 0 0

$ 1 4 . 1 0 0D o n o s t i a r r a  S h r i m p
Grilled with refried olive oil, garlic, chili pepper, parsley
and drops of vinegar.

 

$ 1 5 . 5 0 0Sauce S hri m p I n  Pi l-Pi l  (Spicy  Garl ic )  S auc e
In olive oil, spicy red chili, garlic, and parsley.

$ 1 7 . 4 0 0S a l m o n  C e v i c h e  
With red onion, spring onion, green chili and Rocoto.

$ 1 6 . 9 0 0R e i n e t a  C e v i c h e
With red onion, spring onion, green chili and Rocoto.

$ 1 7 . 9 0 0M i x e d  c e v i c h e  w i t h  S a l m o n
Salmon with Shrimp and Octopus.

$ 1 7 . 9 0 0M i x e d  c e v i c h e  w i t h  R e i n e t a
Reineta with shrimp and octopus

$ 1 7 . 9 0 0K o k o t x a s  a  L a  D o n o s t i a r r a
Southern Hake Barbells.

$ 1 8 . 9 0 0P a r m e s a n  C l a m s
Served on the shell with parmesan cheese and parsley. (9 pieces) 

$ 1 7 . 5 0 0O y s t e r s
Fresh from our nursery. (12 pieces) 

$ 1 8 . 5 0 0O y s t e r s  B o r d e  N e g r o
Fresh from our nursery. (10 pieces)

$ 1 8 . 5 0 0P i c o r o c o s   
In their broth emulsified with vegetables.

$ 1 4 . 9 0 0C a r d e n a l  A v o c a d o  C a s a  V a l d é s   
Our version of this typical chilean dish based on avocado,
shrimps and cocktail sauce.

$ 1 6 . 5 0 0S a l m o n  T a r t a r e  
With avocado, fresh ginger & Ikura (salmon roe)

$ 2 2 . 9 0 0S e a  U r c h i n s  ( S e a s o n a l )     
Served with toast and green salsa (onion and parsley).

$ 1 3 . 5 0 0T x i p i r o n e s
Grilled mini squid, served with vinaigrette or Donostiarra.

$ 2 3 . 5 0 0B o i l e d  A b a l o n e s
Served with onion,parsley and mayonnaise. (3 units)

$ 1 6 . 5 0 0F r i e d  D i c e d  C o n g e r  E e l
With tartar sauce.

$ 1 5 . 9 0 0F r i e d  D i c e d  S o u t h e r n  H a k e   
With tartar sauce.

N a t u r a l  C l a m s
With green salsa. Served with onion and parsley (10 pieces)

$ 2 7 . 9 0 0F r e s h  K i n g  C r a b
With lemon and lettuce.

$ 1 4 . 9 0 0F i s h  C r o q u e t t e s  o f  t h e  D a y   
With a clams ceviches at the side.


