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NIGIRI DE ATUN CON LACTO MISO

ENTRADA

BUFALA O BURRATA CON HIGOS, RUCULA Y
NUECES CON DRESSING DE ARANDANOS

OSTIONES GRILLADOS EN SOPA DE CURRY
AMARILLO, MANGO, LECHE DE COCO CON
SEMILLAS DE MOSTAZA Y MERKEN

SORBETE

HELADO DE PINA CON CALAFATE

FONDO

FILETE DE GUANACO Y OSTIONES CON PURE
DE MANZANAS, SALSA DE REDUCCION DE
VINO BLANCO Y NARANIJA

SALMON MAGALLANICO EN PURE DE
BETARRAGAS Y SALSA DE MARACUYA

POSTRES

TIRAMISU DE CHA MATCHA

PERAS EN ALMIBAR DE AZAFRAN CON PURE DE
CASTANA Y HELADO FRITO

A ESCOGER UNA OPCION POR TIEMPO

INCLUYE

1 COPA DE ESPUMANTE Y 1 COPA DE VINO DE LA CASA
1 JUGO NATURAL O BEBIDA O AGUA - TE O CAFE

VALOR P/P

SRINRGR 0 O O
/

IVA INCLUIDO

CENA DESDE 19HRS
(NINOS MENORES DE 12 HASTA EL BRINDIS DE MEDIA NOCHE

ANOS, 50% OFF)
+ info: www.noihotels.com | +56 2 2432 6800| reservasenoihotels.com
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PRICE PER
PERSON

SRINRGR 0 O O
/

VAT INCLUDED

(CHILDREN UNDER 12
YEARS OLD, 50% OFE)

APPETIZER

TUNA NIGIRI WITH LACTO MISO

STARTERS

BUFALA OR BURRATA WITH FIGS, ARUGULA,
WALNUTS, AND CRANBERRY DRESSING

GRILLED SCALLOPS IN YELLOW CURRY SOUP
WITH MANGO, COCONUT MILK, MUSTARD
SEEDS, AND MERKEN

SORBET

PINEAPPLE AND CALAFATE SORBET

MAIN COURSES

GUANACO FILET AND SCALLOPS WITH APPLE
PUREE, WHITE WINE AND ORANGE
REDUCTION SAUCE

MAGELLAN SALMON WITH BEET PUREE AND
PASSION FRUIT SAUCE

DESSERTS
MATCHA TIRAMISU

SAFFRON-POACHED PEARS WITH CHESTNUT PUREE
AND FRIED ICE CREAM

OPTIONS (SELECT ONE PER COURSE)
INCLUDES

1 GLASS OF SPARKLING WINE AND 1 GLASS OF HOUSE WINE
1 NATURAL JUICE, SOFT DRINK, OR WATER - TEA OR COFFEE

DINNER STARTING AT 7:00 PM
TOAST TO RING IN THE NEW YEAR AT MIDNIGHT

+ info: www.noihotels.com | +56 2 2432 6800| reservasenoihotels.com
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BOCADO DE CAUSA ESTILO PATAGONICO
(CARNE DE GUANACO DESMECHADO)

ENTRADA

TARTARO DE BETARRAGA CON QUINOA
CROCANTE

CREMA DE COLIFLOR ASADA CON CURRY Y
LECHE DE COCO

SORBETE

HELADO DE PINA CON CALAFATE

FONDO

BERENGENAS, NARANIJAS ASADAS Y
GRILLADAS CON PURE DE ESPINACA Y TOFU
APANADO

POSTRES
RED VELVED

TRES LECHES DE COLA DE MONO

A ESCOGER UNA OPCION POR TIEMPO

INCLUYE

1 COPA DE ESPUMANTE Y 1 COPA DE VINO DE LA CASA
1 JUGO NATURAL O BEBIDA O AGUA - TE O CAFE

VALOR P/P

SRINRGR 0 O O
/

IVA INCLUIDO

CENA DESDE 19HRS
(NINOS MENORES DE 12 HASTA EL BRINDIS DE MEDIA NOCHE

ANOS, 50% OFF)
+ info: www.noihotels.com | +56 2 2432 6800| reservasenoihotels.com
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PATAGONIAN-STYLE CAUSA BITE WITH
SHREDDED GUANACO MEAT

STARTERS
BEET TARTARE WITH CRISPY QUINOA

ROASTED CAULIFLOWER CREAM SOUP WITH
CURRY AND COCONUT MILK

SORBET

PINEAPPLE AND CALAFATE SORBET

MAIN COURSE

GRILLED AND ROASTED EGGPLANT WITH
ORANGES, SPINACH PUREE, AND BREADED
TOFU

DESSERTS

RED VELVET

"COLA DE MONO" TRES LECHES CAKE (CHILEAN
SPICED COFFEE LIQUEUR TRES LECHES CAKE)

TO CHOOSE ONE OPTION PER COURSE
INCLUDES

1 GLASS OF SPARKLING WINE AND 1 GLASS OF HOUSE WINE
1 NATURAL JUICE, SOFT DRINK, OR WATER - TEA OR COFFEE

PRICE PER
PERSON

SRINRGR 0 O O
/

VAT INCLUDED
DINNER STARTING AT 7:00 PM

MIDNIGHT TOAST TO CELEBRATE THE NEW YEAR

(CHILDREN UNDER 12
YEARS OLD, 50% OFE)

+ info: www.noihotels.com | +56 2 2432 6800| reservasenoihotels.com




