
wine dinner

SavoringChile

Amuse
sauvignon gris - cousiÑo-macul - valle de maipo

CEVICHE
lime, onion, chili, sweet potato

First
chardonnay - cousiÑo-macul - valle de maipo

CROQUETAS DE PAPAS CON CHUCHOCACROQUETAS DE PAPAS CON CHUCHOCA
potatoes, paprika, and coarse corn Ěour

Second
carmenere - root:1 - valle del colchagua

POROTOS GĆNADOS
chilean stewed beans with squash, corn, gren beans, and tomatoes

Third
“le petit clos” red blend - clos a“le petit clos” red blend - clos apalta - valle del colchagua

PASTEL DE CHOCLO
minced onions, braised beef, olives, potatoes, chilis, corn

Fourth
torrontÉs - santa julia - mendoza, argentina

ARROZ CON LECHE Y MANJAR
chilean rice pudding with dulce de leche

presented by chef de cuisine matthew deacon and
food & beverage manager drew dowdy

TUESDAY, MARCH 18, 2025  |  6 P.M.
$110 PER GUEST 

ȿINCLUDES TAX AND SERVICE CHARGEɀ


