






OMELETTE
With free-range eggs and “mantecoso” cheese, served on top of 
homemade tomato sauce, with side of your choice: green leaves mix 
and avocados or basmati rice
                                  omelet extras
                          Mushrooms / Olives / Bell peppers / Spinach

EGGPLANT “CHUPE”
With goat cheese au gratin 

EL ÁRBOL QUICHES
With whole wheat pastry and vegetable filling. 
(Ask which flavors are available today)
 by itself
 with side dish of your choice
 green leaves mix and avocados or quinoa cooked in homemade
           tomato sauce

TOFU WITH SEASONAL CHUTNEY
Served with basmati rice

SORRENTINOS
Filled and topped with sauce. Ask for today’s variety.

MUSHROOM RISOTTO
Portobello, oyster, paris and shiitake  

CHILEAN SWEET POTATO GNOCCHI
topped with yellow chilli sauce (slightly spicy)

EL ÁRBOL TOFU
Marinated tofu cubes in soy and saffron sauce, almonds and curry,
served with basmati rice with raisins and ghee

EL ÁRBOL BURGER (      option available) 
Eggplant burger, “mantecoso” cheese or vegan cheese,
tomatoes, pickles, red onions, green leaves mix and soy mayonnaise
-with bun or open-faced (no bread)

$ 5.200

$ 1.000
/each

$ 5.900

$ 3.400
$ 4.500

 

$ 5.900

$ 6.900

$ 6.500

$ 6.900

$ 6.900

$ 5.800

m a i n  c o u r s e s



All our pizzas are made with whole wheat crust and measure approximately 25cm 
(9.8in); they all come with homemade tomato sauce and “mantecoso” cheese base.
*You can replace the dairy cheese for vegan cheese

CAPRESE
Tomato sauce, cheese, goat cheese, cherry tomatoes and fresh basil

BABY ARTICHOKES
Tomato sauce, cheese, cherry tomatoes, baby artichokes

VEGGIE MADNESS
Tomato sauce, cheese, baked bell peppers, corn, zucchini, 
olives, fresh spinach 

ROQUEFORT
Tomato sauce, cheese, Roquefort cheese, caramelized onions, pears

NATURAL HYGIENE
Tomato sauce, cheese, goat cheese, cherry tomatoes, basil, fresh spinach

 extra toppings
 Cherry tomatoes / Olives / Corn / Mushrooms /
 Caramelized onions / Fresh basil / Fresh spinach   

$ 4.600

$ 4.600

$ 4.600

$ 4.900

$ 4.900

$ 1.000
/each

p i z z a s



j u i c e s

HOMEMADE ICE CREAM OR SORBET (             option available)
Three flavors to choose from (ask which flavors are available today) 

SEASONAL CHEESECAKE 

VEGAN APPLE PIE 
With apples and cinnamon, no sugar added

“THREE MILKS” FLAN 

VEGAN CAKE
(ask which flavors are available today) 

BRAZO DE REINA
Rolled up cake with dulce de leche and eggfruit filling (gluten free)

VEGAN BROWNIE WITH ICE CREAM
traditional or sugar free

GLUTEN-FREE BROWNIE WITH ICE CREAM

SEASONAL FRUIT SALAD

LEMONADE AND FRUIT JUICES (NATURAL OR PULP)
You can mix two flavors together and/or add fresh mint, basil and/or ginger

DETOX JUICE
Apples or pears, spinach, wheatgrass and sprouts

MILKSHAKE
Soy milk option available

MINERAL WATER STILL/SPARKLING
COCONUT WATER (Kokisimo)
MAQUI WATER (250cc can) 

$ 3.500

$ 2.900

$ 2.900

$ 2.900

$ 3.200

$ 2.600

$ 2.900
 

$ 3.200 

$ 2.900
 

$ 2.500

$ 3.100

$ 2.900

$ 1.100
$ 1.500
$ 1.800

d e s s e r t s



c o f f e e

t e a  a n d  i n f u s i o n s

 Espresso (simple)  
 Espresso (double) 
 “Cortado” (small) 
 “Cortado” (large)
 Americano (small)
 Americano (large) 
 Hot chocolate
 Extra soy milk

CUP
TEAPOT (500 cc.)

tea varieties
SENCHA CHAI Green tea, cinnamon, cardamom, cloves, ginger, black pepper
PU-ERH Red Chinese tea, strong and earthy flavor
ENGLISH BREAKFAST Mix of black teas from Ceylon and India, ideal for breakfast
DELICIOUS AND GREEN Green tea, lemongrass, dried raspberry, berry mix and 
lemon
TROPICANA Indian black tea, rose petals, hibiscus, dried pineappler and guava, 
tropical fruits aroma
ORANGE ROOIBOS South African “tea” (caffeine free) with dried orange and orange oil 
MUMS BUMS Chocolate flavored black tea 
CHAI Black tea, cinnamon, pepper, cardamom, ginger
DARJEELING Noble black tea from West Bengal, up in the Himalayas
OOLONG OR BLUE TEA partly oxidized green tea, with strong aroma 

HERBAL INFUSION
(ask which flavors are available today) 

$ 1.000
$ 1.700
$ 1.100
$ 1.700
$ 1.100
$ 1.600
$ 2.200
$ 1.000

$ 1.200
$ 2.900

$ 900



DEL PUERTO 
CORONA
KUNSTMANN
CARLSBERG
GROLSH 
DAMM DAURA
ALCOHOL-FREE BEER

WINE GLASS
 Medalla Real Reserva Cabermet Sauvignon
 Carmen Margoux Sauvignon Blanc

RED WINE BOTTLES
 Los Vascos Cabernet Sauvignon 
 Medalla Real Reserva Carmenere
 Medalla Real Reserva Cabernet Sauvignon
 Medalla Real Reserva Merlot

WHITE WINE BOTTLES
 Los Vascos Chardonnay
 Los Vascos Sauvignon Blanc
 Medallas Real Reserva Chardonnay
 Carmen Gran Reserva Chardonnay
 Carmen Gran Reserva Sauvignon

SPARKLING WINE
 Sensus Glass (Viña Francisco de Aguirre)
 Amaranta Demi Sec Bottle ¾ (Viña Carmen)
 Amaranta Brut Bottle ¾ (Viña Carmen) 

PISCO SOUR
PISCO SOUR EL ÁRBOL (with ginger, mint or basil)
MOJITO
DAIQUIRI

 

$ 2.200
$ 2.500
$ 2.500
$ 2.500
$ 2.500
$ 2.500
$ 2.500

$ 2.000
$ 2.000
 

$ 10.500
$ 12.500
$ 12.500
$ 12.500
 

$ 9.500
$ 9.500
$ 12.000
$ 12.000
$ 12.000

 
$ 2.500
$ 8.500
$ 8.500

$ 2.000
$ 2.400
$ 3.200
$ 3.200

b e e r

w i n e  a n d  d r i n k s



SANDWICHES
All our sandwiches are DOUBLE, you can choose between white italian bread or 
whole wheat sliced bread

CAMEMBERTO
Camembert cheese, caramelized onions, cherry tomatoes, 
soy mayonnaise, olives, bell peppers and green leaves mix

DOUBLE H
Soy burger, green leaves mix, avocados, olives, hummus 

VEGAN
Baked bell peppers, spinach, olives, avocados, cherry tomatoes,
soy mayonnaise, green leaves mix

EL ÁRBOL BURGER (      option available)
Eggplant burger, “mantecoso” cheese or vegan cheese, tomatoes,
pickles, red onions, green leaves mix and soy mayonnaise

“ITALIAN” VEGGIE DOG
Soy sausage, cherry tomatoes, avocados, soy mayonnaise

 sandwich extras
 Olives / Mushrooms / Caramelized onions / Basil / 
 Spinach / Vegan cheese

2 TOASTS
choose between white Italian bread or whole wheat sliced bread:

 Butter or jam or honey or avocado
 Free-range scrambled eggs
 Melted “mantecoso” cheese
 Melted “mantecoso” cheese with mushrooms or olives
           or tomatoes or bell peppers

VEGAN MUFFINS
(ask which flavors are available today) 
VEGAN BROWNIES
traditional or sugar free
GLUTEN-FREE BROWNIES

$ 4.900

$ 4.900

$ 4.500

$ 5.800

$ 2.700

$ 1.000
/each

$ 1.800
$ 2.100
$ 1.800
$ 2.100

$ 1.450

$ 1.400

$ 1.600

s a n d w i c h e s  a n d  s n a c k s
(From 16h on)



Huelen 74, Providencia
phone: (2)22350822

www.elarbolrestaurant.cl
 facebook: elarbolpaginaoficial

vegetarian and vegan restaurant


