




A CULINARY ODYSSEY ROOTED IN

CHILEAN AND SOUTH AMERICAN CUISINE,

WITH INDIGENOUS AND JAPANESE

INGREDIENTS.

Araya expresses the soulful heritage and

journeys of Chefs Francisco Araya and Fernanda

Guerrero through Chile, South America and

Japan. Each creation embodies love and deep

respect for provenance and seasonality anchored

by South American and Japanese ingredients,

and exceptional techniques.







Prices are subject to 10% service charge and 9% government taxPrices are subject to 10% service charge and 9% government tax

MOQUECA
Yuba, aceite de dende,

kiwicha

CHANCHO EN PIEDRA
Peach gazpacho, cucumber, 

parsley soil

EMPANADA
Mushroom,

pebre

MIL HOJAS
Celeriac, allium purée, roasted celeriac jus,

crunch puffed quinoa

BEETROOT
Confit beetroot, roasted beet sorbet,

quinoa, pickled figs

CORAL
Mashua, quinoa, huacatay salsa,

pickled seaweed

Served with merkén chilli butter and cochayuyo seaweed butter

CHAPALELE
Sourdough potato bread

BOCADO DE DAMA
Nori-Wagyu roll

MARRAQUETA
Classic Chilean bread

TOMATO TARTARE
Tomato meringue

CORN FLAN
Choclitos

YERBA MATE & CEDRON
Fermented tea

298 / person

PERA
Pear, vanilla, verbena,

citrus

CHOCOLATE TROLLEY
Single-origin

house-made chocolates

ANTÁRTICA
Goat’s milk, snow, cinnamon anglaise,

Patagonia berries, dulce de leche










