








RESTAURANT EQUILIBRIO
al Zalilec

DESSERTS

BOLDO-LEMON $7.200

An emblematic dessert of the Valley, inspired by the
richness of its citrus fruits and the abundance of boldo
that grows in our biological corridors. A crisp sablée
crust, boldo cheesecake, lemon cream made with
lemons from Cajon de la Magdalena, a lightly citrus
sponge cake, and boldo ice cream.

¥ MATETIC COASTAL EXTRA BRUT

COLEGIAL $7.200

A Chilean classic that, in its simplicity, holds the flavor
of homes, the warmth of everyday life and memories
of school days. Moist cacao, cinnamon, and bread tart,
served with toffee sauce, dulce de leche chantilly,
toasted almonds, and toffee ice cream.

¥ CORRALILLO SYRAH

CHOCOLATE $7.200

A sensory journey around 56% cacao chocolate
textures, brownie, creamy chocolate, chocolate soil,
brittle tiles, mousse, warm sauce, and peanut ice
cream.

¥ £Q SYRAH / WINEMAKERS BLEND

PONDERACION $7.200

An icon of Chilean pastry, ponderacién evokes tables
of yesteryear and the elegance of creole cuisine. Light,
crispy and delicate, it is a living tribute to tradition and
Chile's sweet history. Served with toffee sauce, milk
foam, caramelized almonds, and vanilla ice cream.

$ EQ PINOT NOIR

APPLE $7.200

Warm caramelized apple slices over a crisp puff pastry
that melt into a silky creme anglaise, creating a truly
comforting experience. Apple sorbet and a cinnamon
peak complete the balance of aroma, texture, and
temperature.

% EQ PINOT NOIR

CAFETERIA

American coffee $4.000
Cortado $4.500
Capuccino $4.500
Espresso $4.000
Double Espresso $5.500
Macchiato $4.000
Hot chocolate $4.000
Infusions $3.500
Tea $3.500

$2.500

Glass of milk



