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CASA ATACAMA

ENSALADAS Y TABLAS | SALADS & TABLES

Todos los productos de esta carta estdn sujetos a stock disponible
All the products in this menu depend on the available stock

ENSALADA DE QUINOA $7.500
Mix de quinoa con apio, pepino, queso de cabra,
aceitunas y pesto, acompafado con limoneta.
CAMARONES O POLLO SALTEADO $8.000

Camarones o pollo salteado con mix verdes de
Sequitor y lechuga hidropdnica, tomate cherry,
queso parmesano y crutones, acomparniado con
dressing cesar a base de lactonesa libre de lactosa.

TABLA DE QUESOS Y JAMONES $9.500
Seleccion de quesos y jamones, servido con
aceituna marinadas, frutos secos y tostadas.
TABLA CARNIVORA $11.900

Seleccion de cortes de carne de res, cerdo y pollo,
acompafiado de aceitunas marinadas y tostadas.

PAPAS FRITAS $3.500

QUINOA SALAD $7.500
Quinoa mix with celery, cucumber, goat cheese,
olives and pesto, accompanied with dressing
SAUTEED SHRIMP OR CHICKEN $8.000

Shrimp or sautéed chicken with green mix from
Sequitor and hydroponic lettuce, cherry tomato,
parmesan cheese and croutons, accompanied

with Cesar dressing based on lactose-free lactonesa.

CHEESE AND HAM PLATTER $9.500
Ham and cheese cold cuts with marinated

olives, nuts and toasts.

MEAT SELECTION $11.900
Selection of diferent cuts of beef, pork and

chicken served with marinated olives and toasts.
FRENCH FRIES $3.500









CASA ATACAMA

OPCIONES VEGETARIANAS, VEGANAS Y CELIACAS
VEGETARIAN, VEGAN AND CELIAC OPTIONS

Todos los productos de esta carta estdn sujetos a stock disponible
All the products in this menu depend on the available stock

HAMBURGUESA DE QUINOA Y $7.900
VEGETALES ASADOS

Hamburguesa casera de quinoa, zapallo italiano,
berenjena, tomate y champifion asados con salsa
Tzatziki a base de yogurt natural, pepino, jengibre,
ajo y comino acompafiado con papas hilo.

HUMMUS DE GARBANZO CON $9.900
VEGETALES SALTEADOS Y
CEBOLLA CARAMELIZADA

Hummus de Garbanzo con lechuga hidropdnica,
champifion, palta y cebolla caramelizada,
acompafado con papas y betarraga chips.
Pidelo en nuestro pan artesanal libre de gluten.

CANNELLONI DE BERENJENA $7.900

Puré de berenjena con espinaca envuelto en
berenjena asada acompafado con tomate asado y
tostadas de gjo.

QUINOA BURGER AND $7.900
ROASTED VEGETABLES

Homemade quinoa burger, Italian squash, eggplant,
tomato and mushrooms roasted with Tzatziki sauce
based on natural yogurt, cucumber, ginger, garlic
and cumin accompanied with thread potatoes.

CHICKPEA HUMMUS WITH $9.900
SAUTEED VEGETABLES AND
CARAMELIZED ONION

Chickpea hummus with hydroponic lettuce,

mushroom, avocado and caramelized onion
accompanied with potatoes and beet chips.
Order it in our gluten-free artisan bread.

EGGPLANT CANNELLONI $7.900

Eggplant puree with spinach wrapped in roasted
eggplant accompanied with roasted tomato and
garlic toasts.



