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RESTAURANT CHINA

WEEK
BEVERAGE SPECIALS CHILCANO

SPARKLING WINE

Rav t i Blanc Cuvée Jos 17/68
As p l edition spar k gvv e made just for our restaurants.
Delic dndve atile. Medium-bodied a df eshing with
r/chp dt t otes

Con R A a, Pen d s-Spai

Mg S th EtldR 15/55
Cre ywth e toasty aroma, hints f and
strawberry lea d gt o fine bubbles and a d h

Pais, Maule Valley-Chile
WHITE WINE
Nisia Verdejo 12/48
Bright,fres h nd dense with complex citrusy, almost
tropical flavors. Fin h Wth hint of minerality and a
light touch f emongra

Rueda—Spa|
El Porvenir de Cafayate Amau tAblt 12/45
Rcham f aspberry, plum, and rose petal evolve
to show-off a y side with notes of white pepper,
blockberry, b[ock nt, a dfg
Torrontés, Salta Ag ntin
Ra lP z Ultreia Go d ll 16/60
Awell ba l d expre of Godello with ripe citrus,

red apples, yellow fru t dwhitepepper.
C stillay Leon-Spai
ROSE WINE
Cara Sur Pergolas Criollas Tintas 16/65
Herbaceous with a hint of tart strawberry that
provides f shing acidity.
SanJuan—Spam
RED WINE
Viu Manent Ma lb 12/48
Aged for 6m nths dF h ak barrels, the flav
seamles dbl dC and ber y t domin tth
palate fth s malbec
Colchagua Valley- Chile
Clos de Fou S bsollum Pinot Noi 14/59
92‘7 Pinot and 8% Cinsault le dt freshly ground baking
spices and a ght red-cher y edge.

)>

ccccc gua—Chile

rS mM astrell
bghtwth otes of sweet black cherry and

5‘5
<'D

13/52

th tl ad into ft und mid-palate with hints
oftob and dri dl es.
Uco Val y A rgentin
War mSpk ed Chicha Morada 14
Ron Cartavio 2yr o ld aged rum and
ch|cha ada ved warm and toasty!
Red Wood Shé 17
Mal Bien mezcal, sweet and dry vermouth,
elderflower liqueu r,Angostura bitters
Chilcano 25 half carafe / 45 carafe
Caravedo Pisco Quebranta, lim
bitt Fever-Tree ginger al
add macerado to Chilcano +3/+6
chicha morada, sour, cherry, ginger, cucumber, /
passionfruit or pineapple
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/ RESTAURANT suIng

WEEK
VERAGE SPECIALS GHILGAM

BE
SPARKLING WINE
hepe
De

t i Blanc Cuvée Jos 17/68

,o ldt pkgw e made just for estaurants.

lic and ve Mdmbdddfhgvv'th
rich p and toa t t

C R A a, Pe edés—Spain

Mi guel Torres Santa Digna Estelado Rosé

Creamy with a nice toasty aroma, hints of citrus and

strawberry leading to fine bubbles and a dry finish.

15/55

Pais, Maule Valley-Chile

WHITE WINE

Nisia Verdejo 12/48

Bright,fresh and dense with complex citrusy, almost

tropical flavors. Finishes with a hint of minerality and a

light touch of lemongrass.

Rueda-Spain

El Porvenir de Cafayate Amauta Absoluto

Rich aromas of raspberry, plum, and rose petal evolve

to show-off a savory side with notes of white pepper,

blackberry, blackcurrant, and figs.

Torrontés, Salta-Argentina

Raul Perez Ultreia Godello

A well balanced expression of Godello with ripe citrus,
red apples, yellow fruit, and white pepper.

C stillay Leon-Spain

ROSE WINE
Cara Sur Pergolas Criollas Tintas

Herbaceous with a hint of tart strawberry that
provides re
SanJuan-Spain

RED WINE

Viu Man tMlb

Aged for 6m nths dF h ak barrels, the flavors are
seamless and ba l d Cassis and ber y t domin t the
palate fth s ma lbec

Colchagua Valley-Chile

Clos de Fous Subsollum Pinot Noir 14/59
92% Pinot noir and 8% Cinsault lead to freshly ground baking
spices and a light red-cherry edge.

Aconca gua-Chile

12/45

16/60

16/65
freshing acidity.

12/48

Ver Sac mM astrell 13/52
Th bghtwth notes of sweet blac rry a d
th tl ad into ft und mid-pala [ hh
ftb and dri dl
Uco Va lyAg ntin
COCKTAILS
Warm Spiked Chicha Morada 14

Ron Cartavio 2yr old aged rum and
chicha morada - served warm and toasty!

Red Wood Shé 17
Mal Bien mezcal, sweet and dry vermouth,
elderflower liqueu

Chilcano
Caravedo Pisco Quebranta, lime,
bitters, Fever-Tree ginger ale

add macerado to Chilcano +3/+6

r, Angostura bitters
25 half carafe / 45 carafe

chicha morada, sour, cherry, ginger, cucumber,
passionfruit or pineapple
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