
room /service



CREMA DE ZAPALLO $7.800

Con crutones de rúcula / With arugula croutons. 

Sopa o crema
Soup or cream

Escalopa de pollo con papas fritas $12.900
Chicken tender with French fries.
 
Nuggets de pollo con papas fritas  $11.900
Chicken nuggets with French fries.

Espaguetis con salsa de pollo y pomodoro $11.800
Spaghetti with chicken and pomodoro sauce. 

Consulte por la opción de arroz o puré de papas. 
Inquire about the rice or mashed potato option. 

Menú niños 
Kids' Menu

Ensalada
Salad

ENSALADA CESAR $11.900

Mezcla de hojas verde láminas de pollo, crutones, queso
parmesano y su lactonesa Caesar / Mixed greens with chicken
slices, croutons, parmesan cheese, and our Caesar lactonesa.  

Platos de Fondo 
Main Courses

Congrio a la grilla con puré rústico y champiñones  $15.900
Grilled conger eel with rustic mashed potatoes and
mushrooms.

Chuletón a la grilla con papas asadas y pebre $18.000
Grilled steak with roasted potatoes and pebre.  

Pechuga de pollo a la plancha con arroz o pure de papas  $12.900
Grilled chicken breast with rice or mashed potatoes.
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Pizza Napolitana $14.800

Mozzarella, pomodoro, albahaca y tomate / 
Mozzarella, pomodoro, basil and tomato.
 
Hamburguesa Black Angus gringa  $15.900

Tocino, cebolla caramelizada, lechuga, barbecue, 
queso americano, pepinillo y mix de hojas de los huertos
de la Patagonia / Bacon, caramelized onion, lettuce, 
barbecue sauce, American cheese, pickles, and a mix of 
greens from Patagonian gardens.

Sándwich & Pizza   

Lasaña de verduras (Vegano-Vegetariano) $10.800
Vegetable Lasagna (Vegan-Vegetarian).

Lasaña con verduras grilladas y salsa Pomodoro gratinada
con queso vegano / Lasagna with grilled vegetables and 
Pomodoro sauce, baked with vegan cheese.  

Vegetariano    

Ensalada de fruta / Fruit Salad $6.500

Cheese cake, pregunte por el relleno del día. $5.900
Cheesecake; ask about the filling of the day.

Postres
Postres    

Limonada Natural / Natural Lemonade $4.800
Agua mineral / Mineral Water $2.400
Jugos de pulpa / Fruit Juices  $4.800
Gaseosas en lata / Canned Soft Drinks $2.800

Bebidas & Aguas / Soft drinks & Waters 

Cervezas / Beers
$4.900

Austral
D'olbek
Arisca
Kunstman 
Hopperdietzel

Santa Digna Sauvignon Blanc 
Santa Digna Merlot
Santa Digna Carmenere
Santa Digna Cabernet Sauvignon
Santa Digna Chardonnay 

Vinos individuales
Single-Serve Wine $10.000
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Horarios de atención 
Service hours

Desayuno: 07:00 a 10:30 hrs. de lunes a sábado
 07:00 a 11:00 hrs. domingos y feriados

Breakfast: 07:00 to 10:30 hrs. from Monday to Saturday
 07:00 to 11:00 hrs. Sundays and Holidays
 
Almuerzo: 12:30 a 15:00 hrs. de lunes a viernes
 12:30 a 16:00 hrs. sábados y domingos

Lunch: 12:30 to 15:00 hrs. from Monday to Friday
 12:30 to 16:00 hrs. Saturday and Sunday

Cena: 19:30 a 23:30 hrs. de lunes a domingo
Dinner: 19:30 to 23:30 hrs. from Monday to Sunday

RESTAURANTE CHUCAO / Chucao Restaurant

10:30 a 19:00 hrs. de lunes a domingo
10:30 to 19:00 hrs. from Monday to Sunday

CAFETERÍA ARRAYÁN / Arrayan Cafeteria

13:00 a 24:00 hrs. de lunes a domingo 
13:00 to 24:00 hrs. from Monday to Sunday

BAR GLACIAR / Glacier Bar

07:30 a 23:30 hrs. de lunes a domingo 
07:30 to 23:30 hrs. from Monday to Sunday

SERVICIO HABITACIÓN / Room Service


