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STARTERS

Fresh fish cuts, leche de tigre, avocado 
cubes, toasted corn, Peruvian corn, and 
orange and star anise glazed sweet 
potato.

QB STYLE 
CEVICHE*

$12.900

Fresh tuna cuts, scallions, and sesame, 
dressed with ponzu sauce, 
 topped with avocado mousse and 
pickle turnip.

ORIENTAL TUNA 
TARTARE*

$9.900

Ecuatorian shrimp in extra virgin olive oil, 
smoked cacho de cabra, garlic, white 
wine, and fresh parsley, served with 
country-style bread and hazelnut butter.

PIL PIL 
AL LIBRILLO

$11.500

Fresh salmon cuts on a passion fruit leche 
de tigre, avocado, fried quinoa and pico 
de gallo.

SALMON AND PASSION 
FRUIT TIRADITO*

$9.900

Hand-chopped steak fillet with truffled 
steak dressing, pickles, chives, and 
chopped parsley. Topped with pickled 
turnip and fried capers. Served with 
homemade French fries.

TRUFFLED BEEF 
TARTARE

$11.900

Fresh salmon cuts seasoned with 
arugula cream, Dijon mustard, Sicilian 
capers, caramelized onion, and toasted 
almods.

MEDITERRANEAN 
SALMON TARTARE*

$10.500

QB Style Ceviche
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STARTERS

Mozzarella accompanied by arugula 
pesto, pistachios, homemade honey 
mustard, and grapefruit gel, served with 
confit garlic bread crumbs.

FIOR DI LATTE AND 
GRAPEFRUIT

$9.900

Half grilled avocado with goat cheese, 
fresh tomato, fried kale, crunchy 
quinoa, and oregano vinaigrette.

GRILLED AVOCADO 
AND GOAT CHEESE

$8.900

Breaded salmon sticks marinated in 
soy sauce, ginger, and cilantro. Served 
with oriental tartar sauce, fried capers 
on cos lettuce leaves. 

PACIFIC FRIED 
DELIGHTS

$9.500

Mediterranean roasted eggplant 
puree, served with homemade kimchi, 
pickles, accompanied by focaccia.

BABA 
GANOUSH

$8.900

Grilled Camembert with fresh 
pistachios and rosemary honey, served 
with Baguette and fresh berries.

GRILLED 
CAMEMBERT

$9.500

Assorted fried empanadas. Shrimp-goat 
cheese. Shredded beef-mozzarella 
cheese. Fresh tuna-creamy cheese. 
Served with chancho en piedra sauce.

HOUSE 
EMPANADAS

$8.900

House Empanadas

$5.900
Fresh vegetable soup of the chef's 
choice.

SOUP OF THE DAY$6.500
Chicken broth, fresh vegetables, 
and rice.

CHICKEN CONSOMMÉ
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MAIN COURSE

Salmon fillet accompanied by shrimp 
Pad Thai, flavored with peanut and 
tamarind oil.

PAD THAI 
SALMON*

$14.500

Hake bathed in Bagna Cauda sauce 
made with walnuts, confit garlic, and 
anchovies, accompanied by black 
risotto and sea shrimp.

SOUTHERN 
HAKEL*

$18.900

Grilled fresh fish with Hollandaise sauce, 
accompanied by native potato terrine 
and roasted vegetables. (Please inquire 
about availability)

FISH OF 
THE DAY*

$14.500

Double-cooked octopus tentacles 
accompanied by truffle mashed 
potatoes, confit onion, and black 
olive powder

GRILLED 
OCTOPUS

$13.900

Seared tuna loin with Burre blanc 
sauce with hints of soy and ginger, 
accompanied by mint sautéed shrimp 
and an oriental cannelloni filled with 
couscous, raisins, and citrus.

TUNA 
STEAK*

$13.900

Pad Thai Salmon

Slow-cooked short rib braised in 
Demi-glace, accompanied by truffled 
potato mousse and a mix of 
mushrooms.

SHORT RIB AND 
DEMI-GLACE

$19.900



MAIN COURSE
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Beef fillet topped with Demi-glace and 
hollandaise sauce, served over sweet 
potato puree and chimichurri-smoked 
eggplant.

QUEBRACHO-STYLE 
BEEF FILLET

$15.900

Black Spaghetti with a sauce of 
Southern seafood infused with 
merquén, bonito flakes, scallions, and 
toasted sesame seeds.

BLACK SPAGHETTI WITH 
SOUTHERN SEAFOOD

$11.500

Ramen-style soup, chicken and miso 
broth accompanied by pork loin, 
soy-marinated egg, tender corn, green 
onions, and toasted sesame seeds.

ORIENTAL
ASOPAO

$13.900

Smoked tomato risotto finished with 
Grana Padano, balsamic cream, and 
goat cheese.

SMOKED BALSAMIC 
TOMATO RISOTTO

$11.900

Sorrentino pasta filled with oyster, 
mushroom, and Italian cream cheese, 
served with Puttanesca sauce.

OYSTER AND MUSHROOM 
SORRENTINO

$11.500

$11.500

Roasted chicken breast accompanied by 
basil and thyme risotto, drizzled with a 
light toasted lemon sauce.

LEMON 
CHICKEN

$10.900
Warm Korean-style rice accompanied 
by a tofu medallion, homemade kimchi, 
mushrooms, soybean sprouts, and 
scallions, drizzled with rocoto and 
sesame teriyaki sauce.

BIBIMBAP

Lemon Chicken

We invite you to try our 
vegetarian options!



Grilled chicken breast, Romaine lettuce, 
Parmesan shavings, crispy bacon, 
baked country bread crumbs, 
and Caesar dressing.

CHICKEN CAESAR 
SALAD

$9.500

Mix of quinoa, fresh greens, creamy goat 
cheese, currants, green beans, fresh mint, 
and a subtle lemon-cilantro dressing.

MIXED QUINOA 
SALAD

$9.500

B A R
R E S TA U R A N T

SALADS

Seared tuna, mix of fresh greens, 
shrimp, avocado, pistachios, cherry 
tomatoes, cucumber slices, and truffled 
oriental dressing.

TUNA 
SALAD*

$10.900

Fresh spinach, camembert cheese, 
roasted pears, cucumber slices, 
red onion, fresh strawberries, 
and Balsamic-Dijon dressing.

CAMEMBERT AND 
ROASTED PEAR SALAD

$10.900

Shrimp sautéed in Provencal herbs, 
Romaine lettuce, Parmesan shavings, 
crispy bacon, baked country bread 
crumbs, and Caesar dressing.

SHRIMP CAESAR 
SALAD

$10.500

Chicken Caesar Salad



B A R
R E S TA U R A N T

KID’S MENU

Fresh pasta accompanied by 
homemade pomodoro sauce and hints 
of parmesan.

SPAGHETTI 
OR GNOCCHI

$6.900

Homemade hamburger, cheddar 
cheese, and tomato on a brioche bun, 
served with French fries.

CHEESEBURGER $7.200

Homemade chicken nuggets served 
with French fries.

CHICKEN 
NUGGETS

$6.900

Cheeseburger



B A R
R E S TA U R A N T

DESSERTS

Vanilla flan with dulce de leche 
and almonds.

CUBAN 
FLAN

$5.200

French-style mille-feuille cake filled 
with dulce de leche, pastry cream, and 
topped with Chantilly cream.

QB MILLE 
FEUILLE

$5.200

Classic French recipe flavored 
with vanilla and caramelized with 
brown sugar.

TRADITIONAL 
CRÈME BRÛLÉE

$5.200

Classic French recipe, please inquire 
about today's availability.

CREME BRULEE 
OF THE DAY

$5.500

Classic Austrian recipe served with 
vanilla ice cream.

APPLE AND WALNUT 
STRUDEL

$5.200

Coulant with a melted center of 
hazelnuts and chocolate, accompanied 
by vanilla ice cream.

BITTER CHOCOLATE 
COULANT

$5.200

QB Mille Feuille
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Smooth mascarpone cream and 
ladyfingers soaked in Italian espresso.

CLASSIC ESPRESSO 
TIRAMISU

$5.500

Selection of house-made ice creams.

HOUSE-MADE ICE 
CREAM

$5.000

Sugar-free dessert.

*REMINDER
Consuming raw or undercooked meat, 
poultry, shellfish, crustaceans, or eggs 
may increase the risk of foodborne 
illness.

COCONUT AND BITTER 
CHOCOLATE CAKE

$5.900

New York-style cheesecake served 
with mixed berry sauce.

CHEESECAKE WITH 
MIXED BERRIES

$5.200

Cuts of fresh seasonal fruits.

SEASONAL FRESH 
FRUIT

$4.700

Cheesecake



APPETIZERS

QB PISCO SOUR $4.500 

PERUVIAN PISCO SOUR $5.500

CATEDRAL PISCO SOUR $8.500

MANGO SOUR $5.000

SOUR SABORES $5.000

WAQAR PERMIUM SOUR $7.000 

SOUR PREMIUM KAPPA $7.000 

AMARETTO SOUR $6.000 

WHISKY SOUR $6.000

KIR ROYAL $4.500 

Pisco Sour

SPARKLING WINE

RICCADONNA 
PROSECCO, ASTI 
O MOSCATO ROSÉ

- $20.000 

EXTRA BRUT $4.500 $18.000

BRUT $4.000 $16.000

ZERO $4.500 $18.000

Copa Botella



Aperol Spritz
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SPRITZ

APEROL $7.000

RAMAZZOTTI ROSATO 
O VIOLETTO

$7.000

ST. GERMAIN $9.000

MOJITO PARíS $7.000

DISARONNO $7.500

ROSEMARY SAUCO $8.000

BEERS

Torobayo Sin Filtrar y Valdivia Pale Ale.

Torobayo, Lager, Bock o IPA. Lager o Calafate.

Torobayo Sin Filtrar y Valdivia Pale Ale.

BIG KUNSTMANN 
DRAFT

$5.500

BIG HEINEKEN 
DRAFT

$5.000

KUNSTMANN BOTTLE $4.000

SMALL KUNSTMANN 
DRAFT

$4.500

SMALL HEINEKEN
DRAFT

$4.000

AUSTRAL BOTTLE $4.000

Non alcoholic

KUNSTMANN OR HEINEKEN $4.000 NOMADE STOUT $4.000
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WHITE WINE

T.H. TERRIOR HUNTER, 
VIÑA UNDURRAGA

GLASS OF WINE

SAUVIGNON BLANC

$4.900

GARUMA SINGLE 
VINEYARD, VIÑA LEYDA $4.500

NOVAS GRAN RESERVA,
VIÑA EMILIANA $4.000

T.H. TERRIOR HUNTER, 
VIÑA UNDURRAGA

CHARDONNAY

$4.900

VIVENDO RESERVA, 
VIÑA CALYPTRA $4.500

VERAMONTE RESERVA, 
VIÑA VERAMONTE $4.000

Chardonnay
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RED WINE

T.H. TERRIOR HUNTER, 
VIÑA UNDURRAGA

GLASS OF WINE

CABERNET SAUVIGNON

$4.900

PRIMUS, VIÑA VERAMONTE $4.500

MOSAIKO, VIÑA CALYPTRA $4.000

LOMA DEL VALLE, VIÑA 
LOMA LARGA

PINOT NOIR

$4.900

RITUAL, VERAMONTE $4.500

COYAM, VIÑA EMILIANA

ASSEMBLIES AND ICONS

$9.000

T.H. TERRIOR HUNTER, 
VIÑA UNDURRAGA

CARMENERE

$4.900

PRIMUS, VIÑA VERAMONTE $4.500

LURTON RESERVA, VIÑA FRANCOISE 
LURTON $4.000

AC 4.090, VIÑA ALTACIMA

SYRAH

$4.000

RITUAL, VIÑA VERAMONTE

MERLOT

$4.000

VIVENDO RESERVA ROSÉ, 
VIÑA CALYPTRA

OTHER STRAINS

$4.000

Chardonnay
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WHITE WINE

OUTER LIMITS, VIÑA MONTES

POR BOTELLA

SAUVIGNON BLANC

$22.000

T.H. TERRIOR HUNTER, 
VIÑA UNDURRAGA $20.000

GARUMA SINGLE VINEYARD,
VIÑA LEYDA $18.000

NOVAS GRAN RESERVA, 
VIÑA EMILIANA $15.000

EQ COASTAL, VIÑA MATETIC

CHARDONNAY

$22.000

T.H. TERRIOR HUNTER, 
VIÑA UNDURRAGA $20.000

VIVENDO RESERVA, 
VIÑA CALYPTRA $18.000

VERAMONTE RESERVA, 
VIÑA VERAMONTE $15.000

Sauvignon Blanc
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RED WINE
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DOMAINE PAUL BRUNO, VIÑA 
AQUITANIA

BOTTLE OF WINE

CABERNET SAUVIGNON

$30.000

ETIQUETA NEGRA GRAN RESERVA, 
VIÑA TARAPACA $28.000

1865 RESERVA, VIÑA SAN PEDRO $24.000

T.H. TERRIOR HUNTER, VIÑA 
UNDURRAGA $20.000

PRIMUS, VIÑA VERAMONTE $18.000

MOSAIKO, VIÑA CALYPTRA

CARMENERE

$15.000

MASSAL 1945, VIÑA CLOS 
DE LUZ $30.000

FOUNDER´S COLLECTION, VIÑA 
UNDURRAGA $28.000

MONTES ALPHA, VIÑA MONTES $24.000

T.H. TERROIR HUNTER, VIÑA 
UNDURRAGA $20.000

PRIMUS, VIÑA VERAMONTE $18.000

LURTON RESERVA, VIÑA FRANCOISE 
LURTON

$15.000
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RED WINE
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BOTTLE OF WINE

T.H. TERRIOR HUNTER, VIÑA 
UNDURRAGA

SYRAH

$20.000

AC 4.090, VIÑA ALTACIMA $16.000

MARQUES CASA CONCHA VIÑA 
CONCHA Y TORO

MERLOT

$22.000

RITUAL, VIÑA VERAMONTE $16.000

SEPTIMA GRAN RESERVA, VIÑA 
BODEGA SEPTIMA

MALBEC

$25.000

WAYRA, VIÑA CALYPTRA $20.000

LOMA DEL VALLE, VIÑA LOMA LARGA

PINOT NOIR

$20.000

RITUAL, VERAMONTE $16.000

VIVENDO RESERVA ROSÉ, VIÑA 
CALYPTRA

OTHER STRAINS

$14.000

LATE HARVEST, VIÑA MONTES $13.000

ALTAZOR, VIÑA UNDURRAGA

ASSEMBLIES AND ICONS

$70.000

EPU, VIÑA ALMAVIVA $50.000

MILLA CALA, VIÑA VIK $40.000

COYAM, VIÑA EMILIANA $30.000

BLEND SERIES N°3 GRAN RESERVA, 
VIÑA TARAPACA

$20.000

Explore the diversity of red wines: 
from classic young and fresh reds 
to powerful and structured, we 
have the perfect one for every 
occasion.



Moscow Mule

CLASSICS

SANGRÍA $6.500

CLASSIC OR FLAVORED 
MOJITO

$6.500

MOSCOW MULE $6.500

LONDON MULE $6.500 

TEQUILA MARGARITA $6.500 

PIÑA COLADA $6.500

CLASSIC OR FLAVORED 
DAIQUIRI

$6.500

CAIPIRINHA/ CAIPIROSKA $7.000

PISCO MULE $6.500

APPLE PISCO MULE $7.000

NEGRONI $6.500

CAMPARI TONIC $7.000

JÄGER TONIC $7.000 

COSMOPOLITAN $7.000 

OLD FASHIONED $7.000 

CLAVO OXIDADO $7.000 

MANHATTAN $7.000 

RUSO NEGRO O BLANCO $7.000 

FERNET CON COCA $6.500

ESPRESSO MARTINI $6.500

CHILCANO $7.000

BIG FATHER $6.500

BLOODY MARY $7.000 

TOM COLLINS $7.000 

MARTINI DRY $7.000 

Maracuya, Mango o Frutilla



Non Alcohol Mojito.
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MOCKTAILS

VIRGIN  MOJITO $5.000 VIRGIN CAMPARI $5.000

JUICES $3.000

SODAS $2.700 

SAN PELLEGRINO 
SPARKLING

$3.000

NATURAL OR SPARKLING 
PUYEHUE

$2.500 

PREMIUM MIXERS 
TONIC, GINGER ALE OR 
GINGER BEER

$3.000 

ACQUA PANNA NATURAL $3.000

PERRIER GASIFICADA $3.000

ORIGINAL OR TROPICAL 
REDBULL

$3.500

LEMONADES

BEVERAGES

Strawberry lemonade topped with 
ginger ale.

LADY QB $3.500

CLASSIC LEMONADE $3.200

MINT LEMONADE, 
GINGER MINT OR OTHER 
FLAVORS

$3.300

Choose your favorite maceration: mint 
or basil. Flavors: Passion Fruit, Mango, 
and Strawberry.

Orange juice, Berries syrup and tonic 
water.



GLENMORANGIE 10 AÑOS SINGLE 
MALT

PISCO

WHISKEY

MISTRAL 35° $5.000 MISTRAL GRAN NOBEL $6.500

WAQAR $7.500

KAPPA $8.000

ALTO DEL CARMEN 35° $5.000

ALTO DEL CARMEN 40° $5.500

SINGLE MALT

$14.000

GLENFIDDICH 12 AÑOS SINGLE MALT $13.000

BLACK LABEL

JOHNNIE WALKER

$10.000

RED LABEL $6.500

18 AÑOS

CHIVAS REGAL

$15.000

12 AÑOS $11.000

BULLEIT

BOURBON

$8.500

JEAM BEAM BLACK $7.500

GENTLEMAN

JACK DANIELS 

$10.000

DANIELS OLD Nº7 $8.000

B A R
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Whisky Red Label



GIN

TRADITIONAL BEEFEATER, 
ORANGE OR PINK

$7.000 MALFY $9.000

HENDRICKS $10.000BOMBAY SAPPHIRE $7.000

B A R
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VODKA

STOLICHNAYA $6.500 GREY GOOSE $9.000

BELVEDER $10.000ABSOLUT BLUE $7.000

RUM

HAVANA CLUB ESPECIAL $6.000 JOSÉ CUERVO $6.000

HERRADURA REPOSADO $7.500HAVANA CLUB 7 AÑOS $7.000

HERRADURA AÑEJO $7.500ZACAPA 23 AÑOS $12.000

TEQUILA

Gin



COGNAC & BRANDY

COÑAC HENNESSY 
V.S.O.P.

$8.500 COÑAC REMMY MARTIN 
V.S.O.P.

$12.500

BRANDY TORRES JAIME I $15.000BRANDY TORRES 10 $8.000

B A R
R E S TA U R A N T

DIGESTIVE LIQUORS

JÄGERMEISTER $5.500 JEREZ TÍO PEPE $5.500

DRAMBUIE $6.500DISARONNO $6.000

BAILEYS $5.500 ST GERMAIN $6.500

FRANGELICO $6.000KALHUA $5.000

ARAUCANO $4.500FERNET BRANCA $5.000

Cognac
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COFFEE

RISTRETTO & 
ESPRESSO

$2.400 - $2.800

CORTADO $2.800 - $3.100

CAPUCHINO $2.900 - $3.200

LATTE $2.900 - $3.200

LATTE CHAI $3.300

TÉ E INFUSIONES $2.300

MACCHIATO $2.700 - $3.100

AMERICANO $2.700 - $3.100

Capuchino



Discover the magic of Greek 
mythology in our signature drinks.
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Chardonnay Wine, Raspberry Syrup, hints 
of Lavender, and Lemon Soda.

SELECTION OF THE GODS

PERSEFONE $8.500

Tequila macerated with Ají Cacho de 
Cabra, Orange Liqueur, Blueberry Syrup, 
and hints of Lemon.

ATENEA $8.500

Chilean Pisco, Orange Liqueur, Sutil 
Lemon, macerated Kiwi, and Lemon Soda.

*Drinks included in "Selection of the Gods" do not apply 
to terrace promotions.

MEDUSA $8.500

Chivas Regal 12 years, Ginger Ale, Orange 
Juice, and Lemon.

CRONOS $8.500

Strawberry Gin, Berry Syrup, Sutil Lemon 
topped with Tonic Water.

AFRODITA $8.000

Orange Gin, Orange Syrup, topped with 
Tonic Water.

ARES $8.000

Aged Rum, Kahlua, Pineapple Juice, 
and Sutil Lemon.

HIPNOS $8.500

Gin, Malibu Rum, and Passion 
Fruit Clarification.

EROS $8.500

Chilean Pisco, Peach Syrup, and Sutil 
Lemon.

PRUNUS

$8.500


