




history

This family project began in 2001 in Farellones, inspired by 

the joy of mountain lovers. Since then, we have worked to 

perfect our service and the quality of our products in a warm 

and welcoming atmosphere.

In 2015, La Parva ski resort allowed us to expand our mountain 

experience with our concept of sharing exquisite dishes, 

entertainment, and activities for the whole family. At the 

same time, we are proud to announce our third season in 

Valle Nevado, further enhancing our mountain gastronomy 

experience.

With 26 years of experience, we continue working and 

specializing in high-mountain tourism, its landscapes, sports, 

and the joy of returning to our roots.



FORMACIÓN Y ATENCIÓN CLÍNICA 
EN MEDICINA CHINA

Estudios de Medicina China

Acupuntura, Masaje Tuina y Qigong

Atención Clínica

Sedes en Santiago y Viña del Mar

Sanar, Aprender, Impulsar
www.escuelasanbao.cl
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STARTERS
Sharing PLATES are Delivered Individually to the Table (for 2 people)

Premium Skirt mixed plate	  	 30.500
Skirt steak accompanied by mayonnaise, pebre (chilean recipe of chopped 
tomatoes, onion and corinader) mashed avocado and homemade toast

montañes mixed plate	 	  29.900
Super snack to share that includes: Exquisite breaded chicken fillets, 2 cheese 
empanadas (stuffed dough), 2 mechada-cheese empanadas, shrimpsautéed, 
cherry tomatoes and French fries with cheddar cheese and bacon
Accompanied by our classic and delicious house sauces

Tuna tartar	 	  19.500
Tuna and avocado tartar, sesame oil, lemon and a touch of soy 
accompanied house toast

montañes steak tartar	 	  18.500
Fatless raw meat, accompanied by dill pickles, onion, green chili and
Montañes sauce. Accompanied by crispy toast

montañes MIXED ceviche	 	 18.500
Salmon and shrimps, red onion, coriander, red paprika, toasted corn, Peruvian corn, 
avocado, fried sweet potato and leche de tigre (juice resulting from the 
maceration of the ceviche)

shrimps with garlic and chilean red chili	  	 17.500
Shrimp sautéed in olive oil, with a touch of garlic, chilean red pepper 
and fresh parsley

TABLA DE COXINHAS	 	  13.900
Exquisite variety of coxinhas (dough, then breaded and fried): chicken, cheese, 
shredded beef, pepperoni, kube (8 units), accompanied by a rich cilantro yogurt sauce

French fries with cheddar cheese	 	  10.200
Crispy and exquisite French fries accompanied by cheddar sauce 
and crispy bacon chips

French fries	 	  9.200
Crispy and delicious French fries

Shredded Beef Empanadas	 	  9.200
3 wonderful fried empanadas stuffed with shredded meat and accompanied by
exquisite house sauce

cheese Empanadas	 	  8.200
3 fried empanadas stuffed with cheese accompanied by Montañes sauce





PIZZAS
stone dough

All with pomodoro sauce and mozzarella cheese base / 32 CM / INDIVIDUAL

Classic	 			   16.900
Ham, fresh tomato and oregano

Vegetarian	 	 		  18.900
Fresh tomato, sautéed mushrooms, corn, peppers and caramelized onion

BBQ chicken				   18.900
Chicken cubes, crispy bacon, caramelized onion and BBQ sauce

Pepperoni	 			   19.500
Italian pepperoni

From the House			  19.500
Serrano ham, fresh tomato, arugula and parmesan cheese

Shredded Beef			   19.500
Shredded meat, tomato and sliced ​​avocado

4 Mountains				   19.500
Salami, pepperoni, bacon and ham

Los Farellones	 		  20.500
Ecuadorian shrimp, fresh tomato, arugula, parmesan cheese, touch of olive oil

sandwich
accompanied by homemade fries / homemade breads of your choice: ciabatta and brioche

classic chilean barros luco 	 	 15.500
Premium steak, melted mozzarella cheese

italian steak	 	 16.500
Premium steak, avocado, tomato, house mayonnaise and green chili

Raiders Burger	 	 17.500
Homemade 250 gr burger, avocado, tomato, house mayonnaise and green chili

CLODET	 	 17.500
Homemade 250 gr burger, roasted tomatoes, mozzarella cheese, bacon,
fried onion, BBQ sauce, house mayonnaise and green chili

bunker steak	 	 18.500
Premium steak, avocado, tomato, pickles, fried onion, mushrooms, mayonnaise
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COOKING POINTS

Medium rare
Sealed and 
raw inside.

7 to 10 minutes

Medium
Cooked on the outside 

and red on the
 inside. Juicy.

12 to 15 minutes

Medium well
Cooked on the outside

and pink inside.
Less juicy.

17 to 20 minutes

Well done
Cooked on the outside

and inside.
Slightly dry.

22 to 25 minutes

THE COOKING POINT 
IS MEASURED IN THE 

CENTER OF THE CUT, NOT 
AT THE EDGES.

FROM OUR GRILL
All our cuts are accompanied by chimichurri and Mini Sopaipillas

Grilled Chicken Breast 250 gr	 	     15.500
Grilled chicken breast, medium

flat iron 300 gr		    16.500
Cut of beef derived from top blade, without nerve, tender,
tasty and juicy (recommended medium)

SALMON 250 gr	 	     18.500
Fish with fine herbs from southern Chile, rich in omega
and grilled to perfection

pork malaya 300 gr		  20.500
Better known as matambrito, its grilled flavor with a touch
lemon is incredible

Rib Eye 300 gr		       20.500

tenderloin medallion 250 gr		       21.500
Cut of lean beef with a pleasant texture (you can request it
at all cooking points)

Sirloin Steak 300 gr		  21.500
Cut of beef with good flavor and texture (recommended medium)

premium Skirt 300 gr		  28.900
Cut with a tasty and tender texture

side dishes
RICE 180 grs with house preparation	 	 4.700

french fries 250 grs	 	 4.700

smashed potatoes 250 grs	 	 4.700

tomato salad Fresh tomatoe	 	 4.700

chilean salad Tomate, cebolla, ají verde y cilantro	 	 5.500

avocado and tomato salad Avocado and tomato	 	 6.200

AVOCADO SALAD Avocado		  6.200

A lo Pobre 250 grs	 	 6.900
French fries, fried egg and caramelized onion

MIXED SALAD Lettuce, tomato, avocado, corn	 	 6.900

grilled vegetables 		  6.900
Mushrooms, eggplant, carrot, zucchini, broccoli and bell pepper     7.200

gnocchi 4 cheese or pomodoro	     8.200
Homemade gnocchi accompanied by sauce of your choice
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SOup
CHICKEN BROTH	 			  10.200
Pieces of chicken and mixed vegetables accompanied by poached egg

ajiaco montañes	 			  13.500
Ajiaco (broth stew) of roast beef and mixed vegetables accompanied by poached egg

HOUSE dishes
salmon with shrimp sauce and homemade smashed potatoes		  25.900
Grilled salmon with an incredible pink sauce with shrimp, accompanied by 
homemade smashed potatoes

Gnocchi 4 cheese Or POMODORO with skirt			   25.900
Gnocchi with 4 cheese sauce, accompanied by skirt (150 gr)

tenderloin RISOTTO with garlic and chilean red chili			  23.900
Soft and creamy risotto based on our house pomodoro sauce, with a few delicious tenderloin 
cubes sautéed with garlic and chilean pepper, with a touch of fresh cilantro and red paprika

salads
In all our salad options you can change the protein

for an delicious falafel from the house

Villa Paulina 	 			  14.500
Mix of fresh leaves, grilled chicken, crispy bacon and croutons, biscuit parmesan 
and Caesar dressing house recipe

HUILO HUILO  	 			  15.500
Cubed tuna, seared in mixed sesame, bed of fresh lettuce, peanuts,radishes, 
avocado, cherry tomatoes, red onion, pineapple and mint dressing

Quinoa GARDEN 	 			  15.500
Delicious mix of quinoa with cucumber, coriander and parsley on a lettuce base
fresh, avocado, broad beans and cherry tomato, accompanied by panko breaded 
chickenand teriyaki-passion fruit dressing

the skiing salmon  	 			  16.000
Wonderful salmon with herbs on a lettuce mix, accompanied with roasted zucchini, 
roasted eggplant, mushrooms, roasted carrots, cherry tomato and green dressing 
(thyme, coriander and parsley)

kids menu
Each menu includes: cheese empanada and juice (up to 12 years old)

breaded chicken Your choice: rice, homemade smashed potatores or French fries				   15.500

cheese burguer With French fries	 			  15.500
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HOMEMADE DESSERTS
Celestinos 	 	 8.200
Pancakes stuffed with caramel spread, gratin with powder sugar, accompanied by
walnuts and vanilla ice cream

Tres Leches CAKE	 	 8.200
Cake dessert bathed in three types of milk

Chocolate VOLCANO	 	 8.200
Sponge cake with melted chocolate inside, accompanied by vanilla ice cream

MOUNTAIN churros	 	 8.200
Exquisite homemade churros, banana and fresh strawberries accompanied by 
delicious chocolate sauce

BREAKFAST
All accompanied by coffee or tea and juice

ACAI CUP WITH GRANOLA		  9.900
Frozen acai cup, accompanied by strawberries, banana and homemade granola

TOAST WITH AVOCADO		  13.400
Rustic bread toasts accompanied by mashed avocado and butter

Poached eggs		  15.500
Poached eggs on rustic toast, accompanied by mashed avocado

POULTRY HOUSE	 	 15.500
Fried or scrambled egg with ham and tomato, accompanied with a basket 
of homemade bread

PEARL OF THE SOUTH	 	 15.500
Fried or scrambled egg with bacon and cheese, served with a basket 
of homemade bread and butter





JUICES / SOFT DRINKS
SOFT DRINKS 350 cc	 	 3.900

mineral WATER Still or sparkling	 	 3.900

Natural juice Custard apple - mango - raspberry - pineapple - passion fruit	 	 6.200

Yerba Loca Natural lemon, mint and ginger juice		  6.900

Pineapple coconut juice Natural pineapple juice with coconut cream Montañes recipe	 6.900

Fentimans	 	 4.900

red bull ENERGY ASSORTED FLAVORS	 	 4.900

montañes jars
SANGRÍA JAR	 	 23.500

APEROL JAR	 	 25.500

COFFEE

doUble eSpreSso	 4.500
2 shots of coffee · 60 ml

eSpreSso	 4.000
1 shot of coffee · 30 ml

doUble MACCHIATO	 4.900
2 shots of coffee · milk

MACCHIATO	 4.500
1 shot of coffee · milk

american coffee	 4.400
1 shot of coffee · hot water

Capuccino 	 5.000
1 shot of espresso · steam · milk foam

MOCACCINO 	 5.000
Espresso coffe · milk · chocolate

hot Chocolate 	 5.000
Chocolate · 350 ml of milk

LATTE		 5.000
1 shot of espresso · milk

ChAI LATTE	 5.200
Spiced tea with milk

herbal tea 	 4.000
Té · infusions

CARAJILLO 	 8.200
Espresso and liquor 43r	

CARAhoney 	 8.200
Espresso coffee, Jack Daniel’s Honey and touches of mint

drambuie iced expreso 	 8.200
Espresso coffee and Drambuie



La parva	 Emille Allais 91 · Lo Barnechea 
	 RESERVAS Tel. +56 9 3862 5007

valle nevado	 Sector góndola curva 16
	 RESERVAS Tel. +56 9 3862 5007  


