




In decades’ past, Chile wasn’t exactly the culinary darling that it is to-
day. You had steak and French fries or some other version of meat and 
potatoes, with very little room for creative kitchen talent to flourish. 
But in recent years, the country made leaps and bounds in rediscover-
ing its wealth of endemic ingredients. Young chefs are sparking new di-
alogues about what could be done to reimagine how foraged, farmed, 
and fished products, many found only in Chile, can be elevated to high 
art at the dinner table. Some of the country’s finest hotels are jumping 
on the band wagon and hiring chefs with extensive international train-
ing, and a curiosity for applying that to the ingredients they have at 
hand in their own back yards. Here, DeluxePad takes a look at some of 
the best bars and eateries on our radar. 
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For years, Chileans touted Chef Rodolfo Guzman’s Borago as the 
pinnacle of fine dining in Santiago. And mind you, it is quite amaz-
ing. But now locals and travellers are discovering gourmet eateries 
like Restaurante 040 lead by Chef Sergio Barroso and Sommelier 
Juan Pablo Giraldo. Spanish-born Barroso opened 040 in the sum-
mer of 2015, having himself trained prior at restaurants like Spain’s 
Michelin starred El Bulli. The location of his new restaurant is itself 
half the delight of the dining experience, situated as it is beneath 
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Tinto Boutique hotel in Santiago’s vi-
brant Bellavista neighbourhood. The 
menu is a tour of Chile’s abundance of 
outstanding seafood, foraged vegeta-
bles, and organically raised meats. Chef 
Barroso creates innovative dishes, and 
tasting menus, like seabass with spicy 
miso gunkan and pickled mussels with 
vermouth bianco cream. The wine menu 
and cocktails are fabulous and the staff, 
elegant as they serve and explain each 
dish in the 040’s intimate dining room. 

Chef Baroso of 
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Above 040 is Chile’s first speakeasy, Room 09, which is quite pos-
sibly the most unique cocktail bar in all of Santiago. This is not a 
place where you order a beer. Mixology is behind all of their cock-
tails, some of which are smoked or infused with Chilean herbs and 
salts. The low-lit bar is the epitome of cool, and the perfect spot for 
a nightcap after dining at Restaurante 040. The other perk is that 
you can smoke tobacco inside, and there is usually a crowd of cigar 
aficionados perfuming the room with fine scents.
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There are many wineries in Chile that have charming and beautiful restau-
rants overlooking their rolling vineyards. Among them is Clos Apalta, 
where a table among their outdoor gardens is highly recommended 
for lunch. Pair each course of your meal with the winery’s award-win-
ning Clos Apalta Lapostolle wines by Andrea Leon. The restaurant is 
elegant, and serves local lamb and fish dishes endemic to the region. 
They serve Grand Marnier to top off every meal, and rightfully so; the 
orange flavoured liquor was created by their family in 1880. 
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Clos Apalta
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If you’re in the seaside enclave of Pichilemu, there is one 
dining experience that you absolutely must have. The 
first is the super exclusive Raíces Lab run by Sommelier 
Javiera Valenzuela and Chef Gustavo Moreno. A food 
lab with a tiny dining area, it seats four people com-
fortably. You can venture out on the coastline with Chef 
Moreno, who is cataloguing edible species as part of 
Chile’s University Catolica project, and help him forage 

RAICES LAB

S E L EC T I ON

Raices Lab 
Confit de Cuello De Codero, 
Cereza Fermentada y Yuyo.



for ingredients like sea asparagus 
that will later be cooked up in front 
of you for lunch. It is fascinating to 
see Raíces Lab utilise curing, fermen-
tation, smoking, and dehydration of 
plants, wild mushrooms, sea weed, 
fish, sea food, lamb, free range chick-
ens, duck and more, from Chile’s cen-
tral coast.

Raices Lab 
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To get a sense of some of Chile’s more dynamic and unconven-
tional wines, you’ll want to contact Derek Mossman Knapp of 
Garage Wines Co. They specialise in small batch wines made by 
hand, and the quality and surprising individuality of all the wines 
that they produce is a nice departure from the many big winer-
ies that dot Chile’s wine growing region. Along with a handful of 
other small producers, Garage Wines Co. formed the Movement 
of Independent Vinters (MOVI), to bring attention to the fantas-
tic small batch wines made in Chile.

Raices Lab 
Betarragas
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