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APPETIZER

Subercaseaux Cuveé Emiliana
*

FIRST COURSE

(v) Texturized yellow squash,
roasted eggplant, smooth ricotta
and cilantro chlorophyll

Carmin de Peumo, Carmenere, 2022

*

MAIN DISH

Patagonian lamb ribs, roasted and crusted
with pistachio and grape pomace, served
with mushroom and fig risotto

or

(v) Mushroom risotto with roasted
portobello, pistachios, figs,and grape pomace

Don Melchor 2022

*

DESSERT
Chocolate mountain range 70%
with currants and red f(ruit
or
House apple tart

Licor Don Melchor

Colfee, tea or herbal infusions
Petit Four




