(A%
CASA DOWN MELCHOR

Still or sparkling water | Locally-made rustic country bread | Seasoned butter

AMUSE-BOUCHE

Veal foie and quince jelly wrapped in a fine pastry, finished with
a trace of wild berries

Toasted almond and lemon crusted trout

Subercaseaux Cuvee Emiliana

FIRST COURSE

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

Carmin de Peumo, Carmenere, 2022

MAIN DISH

Roasted Patagonian lamb ribs with a pistachio and grape
pomace crust, figs, morel with wild-mushroom and chocolate
“chupe” (creamy casserole)

or

(V) Morels with wild-mushroom and chocolate risotto, roasted
portobellos with a pistachio and grape pomace crust

Don Melchor 2022

DESSERT
Chocolate mountain range 70% with currants and red fruit
or
House apple tart

Licor Don Melchor

Coffee, tea or herbal infusions | Petit four

DOX MELCHOR

PIRQUE - SANTIAGO

%



