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Taday we want to invite you to travel with your imagination to
our marvelous port city of Valpamz’so.

Valparaiso, also known as “The Pearl of the Pacific”, is a world
heritage site and an irreplaceable source of life and inspiration,
where you can breath and feel the arts, music, its bohemian
lifestyle and unique cuisine.

We intend to offer you a special place for get togethers. ...

10 chat among friends slowly over a glass of wine, enjoying

delectable local dishes. ..

Let's forget our troubles.......
A toast to life, to new projects and to dreams.......

Enjoy the food, savor the wine and take pleasure in the company.
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Restaurante
La Lol dol Pacift
a (CO
STARTERS MAIN DISHES
F-MPANADAS TO SHARE WE INVITE YOU TO MAKE YOUR
& Crab chupe empanadas (4 unit) $ 3.900 FAVORITE COMBINATIONS
8 Beef empanadas (4 unit) $ 4.500
8 Cheese and shrimp empanadas (4uniy)  $ 4.900 & Albacore $6.900
& Empanadas assortment (12 unit) $12.400 € Tuna-fresh from the Pacific $7.900
$& Blanguillo $4.900
O & Breca $5.900
UR PEARLS & King clip (conger) $5.900
& Exquisite selection of seafood $17.900 €& Sea bass $6.400
delicacies & Sole $7.900
Abalones,Crab Legs, Octopus in ® Mahi Mahi $6.900
Olive Sauce, Shrimps and Oysters & Grouper $7.900
JerZsedfond (GOSN & Merluza Austral $4.900
N e $ 7900 @ Reineta $4.900
€& La Perla’s oysters (12 unit) $ 6.900 & P aczﬁc salmon $5.900
& % Lobster (subject to availability) $19.900 &% Ti lﬂp a $5.900
&% Turbot $7.900
& Vidriola $5.900
JEWELS FROM THE SEA
& Abalones from the north $ 8.900 T ,
& Parmesan razor clams $ 6.900 HE CHEF’S SAUCES
& Sea urchins al matico $ 7.900 € Saffron shrimps $2.900
& Crab legs $ 9.900 & Wild mushroom $2.500
& Shrimps al ajillo - pil pil $ 5.900 & De la puta madre $2.900
& Octopus in olive sauce $ 5.900  spicy shellfish medley
& BreadEdPanko Sbrim‘bs ona bed $ 5. 900 @ Our classic sauteed capers $1.900
of guacamole & Medi 2.400
& Shell fish and seafood melange, $ 6.900 e;PZir:Zfo ?nusbrmms’ tomatoes .
the finest selection from our ocean and ...
8 Perla, la margarita del Pacifico $2.900
creamy shellfish
CEVICHE BAR amy shelf
& Tuna ceviche $ 8.400
& Shrimp and avocado ceviche $ 6.400
8 Sea bass ceviche perked with yellow $ 6.400 S IDE ORDERS
chili pepper _
& Shellfish ceviche § 8.900 % La Perlarice $1.900
& Salmon ceviche § 6.400  fresh cilantro, spinach and a

& La Perla del Pacifico’s ceviche trilogy ~ $12.900 ., * 20080 G [ L A e

72 & Sauteed mushrooms and asparagus $2.900
& Select your ceviche trilogy $14.900 g g’::f: J;{;%Z?;gu;zz ;foat cheese gfggg
Jfor2 & Garlicky baby potatoes $1.900
& Chickpea pure .... verrry oriental $1.900
I [/




Subject to the Oceans Availability

CHEF'S TREATS

& Sea bass de la putamadre
[resh, spicy shellfish sauce on a bed

of rice and regional seasonings and spices

& Tri-colored merluza
merluza austral, calamari ink risotto
and saffron sauce

& Grouper in tamale gratin

with a delicate lobster souce

€& Porteria pasta
Sfetuccini duo with a selection of
finest shellfish

& Delicious king clip (conger) a lo pobre
typical chilean dish- with quail eggs,
caramelized onions and french fries

SEAFOOD SOUPS

& Caldillo de Congrio del Poeta
hearty king clip, conger stew

& Caldillo Marino
a rich broth made with the finest

selection of seafood from our coast

M ORE FROM OUR SEA
) C/.mpe de sbrimps

au gratin shrimps casserole with
regional herbs and seasonings

& Chupe de crab

au gratin crab meat casserole with
regional herbs and seasonings

8 Chupe de abalones

au gratin abalone casserole with
regional herbs and seasonings

LIFE BOAT
& Baby beef pueblo steak
ribeye, filet mignon or poultry

& Grilled beef short ribs
with chickpea pure and baby potatoes

& Almond and ricotta Tortellini
in a light butter sauce

N

FrROM THE FOREST

$9.900 & Del bosque

$8.900

$9.400

$8.400

$8.900

$7.900

$6.900

$6.900

$6.900

$7.900

$7.900

$7.900

$7.900

fresh greens, wild mushroom,

bearts of palm, asparagus
and avocado

& Cerro Alegre

fresh greens, cherry tomatoes,
avocado, grilled octopus, parmesan
cheese and purple olive sauce

® Sea food salad

the most delectible and elegant
green salad with abalones, shrimps,
scallops, octopus and squid

Salad dressings
Ginger vinaigrette
Mango vinaigrette
Purple olive vinaigrette

Yellow chili pepper vinaigrette

$4.900

$4.900

$6.900




D ESSERTS FROM THE OLD DAYS

& Rice pudding $2.900
our very own special recipe

& Snowflakes $2.900
typical old fashioned milky dessert

€& Lucuma and dulce de leche delight $2.900
a native fruit and sweetened milk

& Baked milk dessert $2.900
grandma’s favorite

& Mote con huesillos $2.900
our summe rfa‘vorite

& Torta curicana $3.400
puﬁ “pastry with dulce de leche and walnuts

€8 Bitter chocolate truffle $3.900
filled with fresh berries

& Sucralose surprise $2.900

& Sampling menu (for 2) $6.900

BEVERAGES

8 Herbal tea $1.200

&% Tea $1.200

& Expresso $1.100

& Latte $1.600

& Capuccino $1.600

& Fruit juices $1.900

& Soft drinks $1.200

& Bottled water $1.200

AND FOR STORMY NIGHTS

& Irish coﬂe. Whiskey, coffee and cream $3.700
) Carajillo. Brandy and coffee $3.700
$& Bagdad coffee $3.900

Carolans, whiskey, coffee and cream

& Gold treasure. Rum, tea, lemon and honey $3.100

ConTACTO
Address / Av. Presidente Kennedy 5413, 1local 374-A, Las Condes.
Boulevard Mall Parque Arauco, Santiago, Chile
Reservations / (56-2) 656 7013 / reservas@laperladelpacifico.cl
Web site / www.laperladelpacifico.cl

Comments / contacto@laperladelpacifico.cl




