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La Guia de Restaurantes del Mejillon Chileno es una invitacion a degustar una seleccion de los mejores platos en
base a choritos y la familia de mitilidos, disponible en la oferta gastrondmica de las regiones Metropolitana y de
Valparaiso.

Contando con a opinion del pdblico consumidor, chefs y cronistas gastrondmicos, seleccionamos esta variada y
colorida gama de preparaciones en torno al chorito y los mitilidos chilenos en general.

Les invitamos a conocer y visitar estos restaurantes ubicados en Santiago, Valparaiso, Algarrabo y San Antonio, cuyo
entusiasmo por valorizar los mitilidos chilenos y por participar ademas en esta Guia, agradecemos y destacamos.

Mejillon Chileno... un producto gourmet desde el sur de Chile a su mesa.
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99 RESTAURANTE

Cacina de autor / Author's cuisine

@ www.99restaurante.com L ULTE Y mmmns
© +56(2) 23353307 b Inspirado:en 1as cuelgas usadas e |3 sla de Chiloé al sbr de Chile, para:
Calle Andrés de Fuenzalida 99, Providencia, Santiago. . ahumar y canservar los thofitos, este p[ﬂwa mﬁ‘mﬂma con ulle
Chef Kurt Schimidt chisaria de mar para dar un sentida marino & la preparasidn, finalizando.
Lumes a viernes de 13:00 a 1430 hrs, 20:00 & 21:00 hrs. con un soibel de manzana verde.
Mﬂﬂdﬂ}" ta .FHEES}' 100 p.m fo? 790 p.m, 8:00 p.m o 2:00 o.m. H 15 mmlmdﬂf the H‘{Elﬁﬂduﬂﬂ’l’ﬂ the fﬁfl'ﬂﬁ'f&l’ﬂﬂﬂ Iﬂjﬂﬂﬁmﬁ ﬂffﬁ.l'IE,
to'smake and preserve e mussels. This plate s tomplemented with ulle
“and pﬂ:mne e mar ({ypes of semm!.l fogive a faring sénse (o the pre-




ANA MARIA

Comida Chilena / Chilean food

@ www.anamariarestaurant.cl

© +56 (2) 26984064
g Avenida Club Hipico 476, Santiago Centro, Santiago.
Chef Agustin Remero Zuniga
Lunes adomingo 12:30 3 16:00 hrs., 19:30 3 23:00 hrs.
Manday to Sunday 12:30 a.m. to 4:00 p.m.. 7:30 p.m. to 11:00 pm.



CHILOE EN TU MESA

Cocina tradicional chilota / Traditional cuisine of Chiloe
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@ www.fb.com/pg/ChiloeEnTuMesa _
®© +56(9) 6488 2151 AT 1T0S EN MASA
@ Av. losé Pedro Alessandri 821, Nufioa, Santiago. BREERRIRY S N

Maestra de cocina Sandra Chavez AR N e A

Sabado cerrado. Domingo a viernes 09:30 a 20:00 hrs.
Closed an Saturday. Sunday fo Friday %:30 a.m. to 8:00 p.m.



DE PATIO

Cocina de autor / Author's cuisine

ESCABECHE DE CHORITOS
Escabeche de chorflos desconchados, cuseds de bracoll
chimichurti de {engtbre y.chicoria de-mar.

Escatieche of mussels prepared without the shell, broceoll

colscaus. inger ENmiehurl sauce and:chicuna de mar |

. (atype pfseaweed),

@ www.depatiorestaurante.cl

(&) <564 (2) 32650340
2 Avenida Vitacura 3520, Santiago
Chef Benjamin Nast
Martes a sabado 13:00 2 12:00 hrs., 19:30 a 23:30 hrs.
Tuesday to Saturday 1:00 p.m. te 3:00 p.m., 7:30 p.m. to 17:30 p.m.




DON GAVIOTA

Marisqueria tradicional / Traditional seafood restaurant

@ www.dongaviota.cl

®© - 56 (2) 26211838 g YL id . R I

Q. Avenida EL Roble 1190, Recoleta, Santiaga b AU A LRCREE
Chef: Alvaro Olivos _ R gl g L) R L
Lunes a sibado 1230 a 23:00 s, domingo 12:30 2 1700 s, v e e S
Monday to Saturday 12:30 a.m. ta 11:00 p.m., Sunday 12:30 a.m. to 500 p.m,

" Steamed Caltzo-style miussels from Chiloe.



KARAI

Cocina Nikkei [ Nikkei Cuisine

" WENLLON CHALACO (©)@karaiwsantiago

Chorito empanizada al panko, crema de frejol zaranda- 8 :@J'Eﬁ (2l E??ﬂﬂﬁm ] _
i, leche e ligee nikkei Q Avenida fsudur? ﬁuyenechaa 3000, Las Condes, Santiago
Chef Gerson Céspedes
Lunes a sabado 12:30 a 15:30 hrs,, 19:00 2 23:00 hrs., domingo 12:30 a 15:30 hrs,
Monday to Saturday 12:30a.m. to 3:30 pm., 7:00 p.m. to 11:00 p.m,
Sunday 12:30a.m. to 3:30p.m.

" Mussels breated with panko freaderumbs. hyacinth

. bean cream, leche de tigre Rikkei (3 citius-based
| marinade),



LA PERLA DEL PACIFICO

Pescados y Mariscos / Fish and seafood

& www.laperladelpacifico.cl

i
© +562 26567013 S
@ Av. Presidente Kennedy 5413 Local 372-A, Mall Parque Arauco &
de Las Condes, Santiago o
Chef Gustavo Aballay
Uominge a jueves 12:00 a 00:00 hrs.. viernes y sabado
12:00 2 01:00 hrs.
Sunday to Thursday 12:00 a.m. to 12:00 p.m., Friday and M
Saturday 12:00 a.m. to 1:00 a.m 2

(Lhilean-segtond deticacy), Uile (fype of seaweed and alher iivalves
10 R T Y s i T



LA TASCA DE ALTAMAR

Pescados y mariscos / Fish and seafood

@ www.latascadealtamar.cl

®© +56/(2) 22111041

Q. Noruega 6347, Las Condes, Santiago.
Maestro de cocina José Vallejos
Martes a domingo 12:30 2 23:00 hrs.
Tuesday to Sunday 12:30 a.m. fo 11.00 p.m.
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LE BISTROT

Comida francesa / French food

@ www.lebistrot.cl

(© +56 {2) 22321054 =
g Santa Mandalena 80 Lacal 7, Patio del Sol, Providencia, Santiago. /) 'MOULES FRITES
Chef Gaetan Eonet [F & 1 '
Lunes a sabado 12:30 a 23:30 hrs.
Monday to Saturday 12:30 a.m. to 11:30 p.m.

/- Choritos frescos al vapar can vina blanco:

12



MARIANNE.O

Comida Fusion / Fusion cuisine

B 1{‘) p
MEJILLON CREMOSO
Preparacidn fria con mefillones ¥ oco, mayanesa; leche de
tigre'y metken, Montade en greda con base de sal de mary
hiielo,

leche de ligre (@ cifrus based marinade)-and merkén

(condiment made fromiehili, Served-an a clay plate with 2. '
base of sea sal andice,

@ www.marianneo.cl

' © +56(2) 32451521

9 Mvenida Vitacura 6746. local FO1, Santiago.

. Chef Patricio Medina

Martes a sabado 12:30 a 23:00 hrs., domingo y lunes 12:30 a 17:00 hrs.

Tuesday to Thursday 12:30 a.m. to 11:.00 pm, Sunday and Monday
12:30 a.m. 500 p.m.
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PUERTO CALBUCO

Marisqueria tradicional / Traditional seafood restaurant

@ www.ostrascalbuco.cl

® +5612) 22359854

Q. Calle Roman Diaz 965, Providencia, Santiago.
Maestra de cocina Laura Antillanca
Lunes a sahado 12:00 a 20:00 hrs., Curanto disponible jueves y vierngs .
Monday to Saturday 12:00 a.m. to 8:00 p.m., Curanta is available on Thursday
and Friday
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PUERTO DEL ALTO

Marisqueria / Seafood restaurant

@ www.puertodelalto.cl
P > .
CHORO CHORIZO . © +56(2) 26567012

8 Avenida Presidente Kennedy Lateral 9001, Las Condes. Santiago.

Chofitos en su concha, longaniza, cebolla, pimentin fojo,  JRRIARHTHENRTIO)

ajo, piure, cilantro, ving blanco y caldo de maristos; Domingo a jueves 12:00-323:30 hrs., viernes y sdbado 12:00 2 00:30 hrs.
el ey LU Sunday to Thursday 12:00 m. fo 11:30 p.m., Friday and Saturday 12:00 m.
Missels served in the shell, longaniza saisage, onon,red  (EEECRENITER

pepper, gatlic. piure (Ehilean seafood delicacy), coriander,
white wine and seafood broth.

15



@ www.fb.com/pulperiasantaelviral
®© +56(9) 41116000

@ Calle Santa Elvira 441, Barrio Matta Sur, Santiago.

Chef Javier Avilés
Viernes y sabado desde las 20:00 hrs.
Friday and Saturday from 8:00 p.m.

16

PULPERIA SANTA ELVIRA

Cocina de productos de estacion / Seasonal products cuisine

B Meiillones corfifados sobre mayonesa de hudcatay ¢ g

p hinojos {Piato disponible sdlo i se encuentra mercaderia &
fescal.

'. Musse{s tﬂnﬂt an Femwan I:Iack miht aml I‘ann'..



PUNTO OCHO

Sabores de la Patagonia / Flavors of Patagonia

@ www.cumbreslastarria.com/punto-ocho.html

() +54 (2) 2496 9010

g Avenida Jose Victoring Lastarria 299, Santizgo Centro, Santiago.
Chef Cristian Urrulia
Almuerzo 12:00 a 15:00 hrs., cena 19:00 a 21:30 hrs.
Launch 72:00 a.m. to 3:00 p.m., dinner 7:00 p.m. to 2:30 p.m

17
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CAVA FE

Cocina de Autor / Author’s cuisine

@& www.cavafe.cl

(O +56 {35) 2689338
@ Calle Carlos Alessandri 186, Algarroba oS, ik de
Chef Juan Pablo Aguayo srduras.y chor

luesday to Sunday 12:30 a.m. to 5:00 p.m., Thursday ta Saturday 7:30 p.m,
to 12200 p.m

18



EL CHECO

Picada Tradicional de Cocina Chilena / Traditional restaurant of chilean cuisine

@ www.fb.com/ChecosPubs!

® +56(9) 68034175
Chotitas:al vapargon un lonue de ving blance, acompanads & g Avenida Balmaceda 273, San Antonio, Regidn de Valparaiso.

de-salsa verde de cebolla fresca y tilantro, Maestra de cocina Maria Gonzalez
! Lunes a sabado de 12:00 a 18:00 hrs.

Steamed mussels with a dash of white wine, accompanied  § Monday to Saturday 12:00 a.m. to 6:00 p.m.
with green sauce of fresh onjon and corjandar, :

CHORITOS EN SALSA VERDE




LA CAPERUCITA'Y EL LOBO

Comida mediterranea / Mediterranean food

I

@ www.lacaperucitayellobo.cl

® -« 56(32) 3172798
@ Subida Ferrari 75, Cerro Florida, Valparaiso
Chef Leonardo de 13 lglesia

Martes a sabado 12:30 a 15:30 hrs., 20:00 a 23:00 hrs., domingo 12:30 a 15:30 hrs.

Tuesday to Saturday 12:30 a.m. to 3:30 p.m., 8:00 p.m. to 11:00 p.m., Sunday
12:30 a.m. ta 3:30 p.m.

20




LA JOVITA

Cocina chilena / Chilean cuisine

PAILA MARINA LA JOVITA

| Sopa de charitos en'su congha y vina blanco; se sirven @& www.fb.com/LaJovitaRestaurant/

desconchados ¥ acompanados de almejas, navajuelas,

ostiones; camaran y cebolla. © +56[9) 63935228

Calle Hermanaos Zaniga 095, San Antonio, Regidn de Valparaiso.
Maestra de cocina Carolina Ubilla.

Lunes a domingo 09:00 a 21:00 hrs,

Monday to Sunday 9:00 a.m. to 9:00 p.m.

| ‘Soup prepared with mussels:in their shetl and white

wine, the mussels are served withou! their shetl and
§  accompanied with £lams; hard razor clams, scallops,
b shrimp and enion.




@& www.macerado.cl

MACERADO ALGARROBO

Cocina de autor [ Author's cuisine

@ +56(9) 5869 7542 DISCADA MACERADD

22

Avenida Las Tinajas 2678, Algarrobo, Regidn de Valparaiso.
Chef Igor Caramori

Lunes a sabado 13:00 a 16:30 hrs., domingo 13:00 a 1700 hrs. WENRTETIILE Ay T
Manday to Saturday 1:00 p.m. to 4:30 p.m., Sunday 1:00 p.m. te 5:00 p.m. . Biscaa with mussels and pfodticts from Algarrabe.

) liscada can chorites y producios alaarmbinos:



MAR DE AMORES

Restaurante de mariscos vivos / Live seafood restaurant

d @‘-wa.vw%m;rd%mmes._cl

® -5.5 (2) 23246298

CHORITOS A LA PROVENZAL 8 Almirante Mantt 336, Cerro Alegre, ‘l’ainaralsu

. Chorites al vapar de vino Blanco. en base de ceballa,

; : Chef Alex Lister
pimiento, 30, tamate frita i aceite de oliva, decorad ST y martes 09:30 a 16:00 hrs., migreales y jueves 09:30 a 16:00 hrs,, 19:00 a 22:00 hus,,
| conuna pulgarada de perejil © viemesy sabado 09:30 a 1600 hrs., 19:00 2 23.00 hrs., domingo 0%:30 8 17.00 hrs.
: Monday and Tuesday 9:30.a.m. to 4:00 p.m. Wednesday and Thursday 9:30 a.m. to 4:00 p.m,
( Steamed mussels In white wine, and served on 2 basey 7:00 p.m, to 10:00 p.m., Friday and Saturday 9:30 am, to 4:00 p.m., 7:00 pm. to 1700 p.m,
of ontans, peppers. gatlic and fomatoes Ined in olive: Sunday 9:30 a.m. to 5:00 p.m.

| oil and decorated with & pinch ol parsley.

23



PUERTO CLARO

Cocina de autor / Author's cuisine

&

N
-
Ly

L4V N

@ www.puertoclarovalpo.cl/ CHORITOS ENEURTIOOS

© +56(2) 2792 819 i) s | L s

@ Calle Papudo 612, Cerra Concepeion, Valparaisa LCharito fresco, cotida y encurtido, servido con salsa: §
Chef Antanio Moreno de fiman y cremoso de'chuchota (apcionall
Martes a sabado 12:30 a 16:00 hrs., 19:30 a 23:00 hrs. y — — ————
Tuesday to Saturday 12:30 a.m. to 4:00 p.m., 7:30 p.m. to 17:00 p.m. " Fresh, bolled and pickled mussel, served with lemon

‘satice andcreamy chuchea” {optianal).
" *Akind oficornmeal.
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PUERTO MIL NAY

Marisqueria / Seafood restaurant

@ www.fb.com/MarisqueriaPuertoMilNay/

®© <56 (32) 259 4489

9 Calle Blanco 82, Valparaiso.
Maestro de cocing Jose Moya
Lunes a domingo 11:30 a 18:00 hrs.
Monday to Sunday 11:30 a.m. to 6:00 p.m.

25



TALLER 21

Cocina de autor / Author’s cuisine

& www.dinamarca3?9.cl/restaurant/

@ + 56 (9) 9705 4227
Calle Dinamarca 399, Cerro Pantedn, Valparaisa”
Chef Ricardo Leiva Ampuero
Lunes a jueves 09:00 a 18:00 hes., viernes 09:00 a 17:00 hrs., 19:00 2 00:00 hrs.,
sdbados 12:00 a/00:00 brs., domingo 12:00 2 18:00 hes. g
Monday to Thursday 9:00 a.m. to 6:00 p.m. Friday 9:00a.m. to 5:00 p.m., 7.00 p.m. B98
to 12:00 p.m., Saturday 12:00 a.m. to 12:00 p.m., Sunday 1200 a.m. to 600 p.m.

26



TRES PECES

Pesca responsable / Responsible fishing

@ www.fb.com/TresPecesValparaiso/

¥ thuﬁlns Emzmgnl;;ﬁnl ﬂlﬂilﬂﬁlag: 33 Uﬂ Hﬁ alvaptt ® + 36 (2} 29070277

He wm: Immm dg | affnz con g Calle Ablao 644, Cerro Concepeion, Valparaiso.

Chefs Paula Baez y Cristian Gomez
Miércoles a lunes 13:00 3 17:00 hrs., jueves a sabado 20:00 a 23:00 hrs.,

Wednesday to Monday 1:00 p.m. to 5:00 p.m., Thersday to Saturday 8:00 p.m.
to 17:00 p.m.




VERSO

Cocina de autor / Author’s cuisine

@& www.versohotel.cl

© 56 (2) 2495 7744

9 Calle Mena 665, Cerro Florida, Valparaiso,
Chef Cesar Sierra
Martes a domingo 13:00 a 16:00 hrs., martes a sabado 19:30 a 22:30 hrs.
Tuesday to Sunday 1:.00 p.m. fo 4:00 p.m., Tugsday ta Saturday 7:30 p.m.
fo 10:30 p.m.

28



The Chilean Mussel Restaurants Guide is an invitation to taste a selection of the best dishes based on mussels and the
Mytilidae family, available in the gastronomic offer of the Metrapolitan and Valparaiso regions.

Taking inta account the opinion of the consumer public, chefs and gastronomic chroniclers, we selected this varied and
colorful range of preparations around the mussel and the Chilean Mytilidae in general.

We invite you to visit these restaurants located in Santiago, Valparaiso, Algarroba and San Antonio, whose enthusiasm for
valuing the Chilean Mytilidae and also for participating in this Guide, we thank and highlight.

Chilean Mussel... a gourmet product from the south of Chile to your table.




Esta guia fue realizada por el Programa Estratégico Regional Mejillon de Chile,
impulsade por Corfo Los Lagos, Chile.

@ www.yocomomejilion.cl n www.ib.comimejillondechilel (@me|illondechile] ’ (@mejiltondechile



