
Carpaccio de salmón ahumado con mix hidropónico $11.500
Smoked salmon carpaccio with hydroponic mix
Ceviche mixto bañado en leche de tigre ( camarón - reineta ) $12.900
Mixed ceviche bathed a sauce or marianade with a lime -fish base(pippin-shrimp)

Ensalada César camarón o ave con salsa al ciboultte $9.500
Caesar salad with shrimp or chicken with ciboultte sauce
Ensalada Lomas Verdes y limoneta al perejil $7.900
Lomas Verdes Salad and lemonade with parsley
Ensalada palta palmito $8.500
Palmetto avocado salad
Ensalada Mixta (no incluye palta y/o palmitos) Mixed salad $5.500

Crema de zapallo camote y jengibre//Pumpkin and ginger cream $7.000
Consomé casero de ave //chicken soup $7.000

Suprema de ave al curry y leche de coco con arroz al perejil $15.000
Curry chicken breast and coconut milk supreme with parsley rice
Lomo liso de res a lo pobre $18.000
Grilled loin with fries, eggs and caramelized onions 
Plateada bañada en su jugo con pure de habas y menta $17.000
Meat in its juice with mashed beans and mint
Lomo liso grillado con agregado $18.500
Grilled tenderloin with added
Lomo vetado grillado con agregado $20.500
Grilled veined loin with added
Suprema de ave grillada con agregado $13.500
Grilled poultry supreme with added

Filete de salmón en especias y espinaca a la crema con risotto de aceituna $17.500
Salmon fillet in spices and creamed spinach with olive risotto
Merluza Austral grillada con agregado $15.800
Grilled Southern Hake with added
Reineta grillada con agregado $15.800
Grilled reineta with added
Salmón grillado con agregado $17.500
Grilled Salmon with Added

Tabla Lomas Verdes:Brochetas mixtas, mini empanadas de pino, brucheta caprese, $19.500
camarones al ajillo y pebre //mixed skewers, meat pie , caprese brucheta, garlic shrimp and  dressing avocado and tomato 
Tabla Snack: Cortes de quesos, salame, jamón pierna, aceitunas, frutos secos $13.000
Cuts of cheese, salami, ham, olives, nuts.

CREMAS Y SOPAS
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Arroz / Rice $3.500
Puré de papas / Mashed potatoes $3.500
Papas fritas / French fries $3.500
Vegetales salteados / Sauteed Vegetables $3.500
Papas salteadas / Sauteed potatoes $3.500

Spaguetti con camarones y navajuela en reduccion de salsa blanca al eneldo $12.500
Spaghetti with shrimp and navajuela in white dill sauce reduction
Sorrentino relleno de jaiba en suave salsa de dos quesos $9.900
Sorrentino stuffed with crab in a soft two-cheese sauce

Waffles con crema diplomatica y salsa de manjar $5.900
Waffles with diplomatic cream and delicacy sauce
Crepes celestino con salsa de chocolate y helado $5.800
Celestino crepes with chocolate sauce and ice cream
Torta de yogurt /yogurt cake $5.000
Leche asada casera / Homemade chilean flan $5.000
Ensalada de frutas / Fresh fruit salad $4.500
Copa de helado 3 sabores a elección / Ice cream cup ( 3 Flavors) $5.000

Pasteleria del dia / Pastry of the day $4.500
            Celestino crepes with chocolate sauce and ice creamPorción de galletas artesanales  / Portion of handmade cookies $3.800

Churrasco a lo pobre $10.500
Steak sandwich with  French fries, fried egg and caramelized onion
Vegetariano $9.500
Fresh cheese flavored in oregano oil, tomate,avocado, lettuce and asparagus
Chacarero
Steak eat or chicken sandwich, tomato, green bean, chili and mayonnaise $9.500
Churrasco Italiano
Meat or chicken sandwich, tomato, avocado, and mayonnaise $10.500
Barros luco
Meat or chicken sandwich and cheese $9.500
Barros Jarpa
Ham and chesee $9.000
Ave palta  / Chicken and avocado $8.900

Crocante de ave acompañado de papas fritas $8,500
Crispy chicken accompanied by french fries 
Hamburguesa Italiana / Italian Burger (tomato and avocado) $9,500
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Express Grande / Large $3.000
Express Chico / Small $2.400
Cortado Chico / Latte small $2.500
Cortado Grande / Latte large $3.000
Nescafé o Té / Nescafé or Tea $2.500

Gaseosas  / Soft drink $2.900
Mineral con o sin gas / Mineral with or without gas $2.900
Néctar / Nectar $2.900
limonada/ lemonade $4.000
Jugo natural / Natural juice $4.500

Pisco Sour $4.500
Martini seco o Demi Sec $8.000
Tequila Margarita $7.500
Caipirinha / Caipiroska / Caipirisima $6.500
Clavo oxidado $8.000
Ramazotti $7.500
Aperol $7.000
Martini Dry $6.000

Mojito $7.500
Campari Tonica / Naranja $7.500
Tom Collins $7.500
John Collins $7.500

APERITIVOS Y CÓCTEL

CAFETERíA 
DA LOMAS VERDES

 JUGOS Y BEBIDAS

TRAGOS LARGOS



VIÑA CONCHA Y TORO 
Marques Casa Concha (Cabernet Sauvignon - Carmenere ) $28.000
Casillero del Diablo (Cabernet Sauvignon - Carmenere) $17.500
Santa Emiliana cabernet Sauvignon $12.000
VIÑA REQUINGUA 
Toro de Piedra (Cabernet Sauvignon -Carmenere - Merlot) $26.000
Copa Vino Varietal $4.500

VIÑA CONCHA Y TORO 
Casillero del Diablo (sauvignon Blanc - Chardonnay) $17.500
Santa Emiliana Sauvignon Blanc $12.000
VIÑA REQUINGUA 
Toro de Piedra (Sauvignon Blanc -Chardonnay) $26.000
Copa Vino Varietal $4.500

VIÑA SUBERCASEAUX 
Espumante SBX Brut $19.000
Espumante SBX 375 $11.000
VIÑA VALDIVIESO 
Espumante Valdivieso Brut $20.000

Pisco 40° $7.500
Pisco 35° $6.500
Ron Habana/ Pampero $8.000
Vodka Stolichnaya / Absolut $8.000
Nacionales $4.000
Drambuie $8.000
Frangelico $8.000

Bulleit Bourbon / Jack Daniel's / Buchanan's $12.000
Chivas Regal $12.000
Whisky 12 años ( Johnnie Walker -Ballantine's) $12.000
Whisky 6 años ( Johnnie Walker -Ballantine's) $8.000

Cerveza Kustmann/Kross/Austral $6.000
Internacionales $4.500
Royal $4.500
cerveza O° $4.500

WHISKY
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