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O u r  M a i n  R e f u g e  i s  
t h e  p l a c e  t o  t e l l  
t h e  b e s t  s t o r i e s ,  
w h i l r  e n j o y i n g  
o u r  e x t e n s i v e  
m e n u  o f  n at i o n a l  
a n d  i n t e r n at i o n a l  
d r i n k s .



Juices,
be v er ages

&
co ck ta il s

Whether at the table, around the 
campfire or at our bar, we have a 

selection of juices, local beer, 
premium wines and prepared 

drinks to accompany the stories 
of the day and unleash the 

imagination of new adventures.



Juices and be ver ages 

Fruit juices

Lemonade

Soda

Sparkling mineral water

Troper a Beer (330 cc bottle)

Ranita de Darwin

Doble IPA / 7,5%

Don Manu

IPA / 5,7%

Guadalina

Blonde Ale / 4,5%

Strong

Strong / 7,6%

Bota Sucia

Blanche / 4,8%

Crazy Juan

American Brown Ale / 5,2%

O ther Beers

Gluten-Free Beer (330 cc bottle) 

Alcohol-Free Beer (330 cc bottle) 

Extra / Michelada Add-on

$4.500

$4.500

$4.500

4.500

$4.500

$4.500

$4.500

$4.500

$4.000

$4.500

$4.500

$4.500

$1.500



Cock tail s

01. Pisco Sour
The Chilean classic based on pisco, natural lemon 
juice and syrup, with a touch of bitterness  and 
perfect foam 

02. Chardonnay Sour
Chardonnay takes center stage in this smooth 
and fruity version of the sour, balanced  with 
lemon and syrup

03. Carmenere Sour
Carmenere replaces pisco in this sour with fruity 
and spicy notes, achieving an intense  and 
elegant cocktail

04. Pisco Sour Albahaca 
 A fresh and aromatic version of the traditional 
Pisco Sour, infused with basil

05. Trakal Sour
A unique interpretation of the sour with Trakal, 
a Patagonian distillate of herbs and native  fruits

06. Campari Sour
A sour with the unmistakable bitter and citric 
touch of Campari 

07. Mojito Cubano
Classic refreshing rum, mint, lime and soda, 
perfect for the heat

08. Fruit mojito (strawberry, 
mango or pineapple)
A tropical version of the Cuban mojito with 
natural  fruits

09. Negroni
The perfect balance between gin, Campari 
and vermouth rosso, with a bitter and 
sophisticated  touch 

10. Negroni Sbagliato
A lighter version of the Negroni, where the 
sparkling wine replaces the gin

11. Orange Campari
The intensity of Campari so� tened with 
natural orange juice

12. “Padrino” 
Whisky with a sweet touch of amaretto, 
ideal for those looking for a strong and 
velvety cocktail

13. Old Fashioned
Whisky, sugar and bitters in a classic and 
elegant blend

14. Carajillo
Licor 43 and espresso co� fee in an intense 
and aromatic fusion

15. St. Germain Spritz
Delicate and �loral, with elder�lower 
liqueur, sparkling wine and soda

16. Tawa Spritz
Special house version with refreshing and 
balanced ingredients

17. Ramazotti Spritz
An aperitif with Ramazotti Rosato, 
sparkling wine and soda, so� t and fruity

18. Aperol Spritz
Light and refreshing, with Aperol, sparkling 
wine and soda, ideal for the a� ternoon

19. Tequila Margarita
Tequila, triple sec and lime in the most iconic 
Mexican cocktail

20. Rusty Nail
The fusion between whiskey and Drambuie, 
with sweet and spicy notes

21. Tawa Mule
Gin, a touch of Litmus and Drambuie, with 
the classic freshness of Moscow Mule

22. London Mule
The Mule with gin, ginger and lime, ideal for 
gin lovers

23. Moscow Mule
Vodka, ginger and lime in a refreshing and 
spicy cocktail

24. “Sol del Tawa”
Refreshing drink with whiskey and 
amaretto, on a fresh passion fruit base

25. Tawa Sangria
Red wine with fresh fruit and a touch of 
Campari, perfect for sharing

$5.000

$5.000

$5.000

$5.500

$6.500

$6.500

$6.500

$7.000



Cock tail s

01. Pisco Sour
The Chilean classic based on pisco, natural lemon 
juice and syrup, with a touch of bitterness  and 
perfect foam 

02. Chardonnay Sour
Chardonnay takes center stage in this smooth 
and fruity version of the sour, balanced  with 
lemon and syrup

03. Carmenere Sour
Carmenere replaces pisco in this sour with fruity 
and spicy notes, achieving an intense  and 
elegant cocktail

04. Pisco Sour Albahaca 
 A fresh and aromatic version of the traditional 
Pisco Sour, infused with basil

05. Trakal Sour
A unique interpretation of the sour with Trakal, 
a Patagonian distillate of herbs and native  fruits

06. Campari Sour
A sour with the unmistakable bitter and citric 
touch of Campari 

07. Mojito Cubano
Classic refreshing rum, mint, lime and soda, 
perfect for the heat

08. Fruit mojito (strawberry, 
mango or pineapple)
A tropical version of the Cuban mojito with 
natural  fruits

09. Negroni
The perfect balance between gin, Campari 
and vermouth rosso, with a bitter and 
sophisticated  touch 

10. Negroni Sbagliato
A lighter version of the Negroni, where the 
sparkling wine replaces the gin

11. Orange Campari
The intensity of Campari so� tened with 
natural orange juice

12. “Padrino” 
Whisky with a sweet touch of amaretto, 
ideal for those looking for a strong and 
velvety cocktail

13. Old Fashioned
Whisky, sugar and bitters in a classic and 
elegant blend

14. Carajillo
Licor 43 and espresso co� fee in an intense 
and aromatic fusion

15. St. Germain Spritz
Delicate and �loral, with elder�lower 
liqueur, sparkling wine and soda

16. Tawa Spritz
Special house version with refreshing and 
balanced ingredients

17. Ramazotti Spritz
An aperitif with Ramazotti Rosato, 
sparkling wine and soda, so� t and fruity

18. Aperol Spritz
Light and refreshing, with Aperol, sparkling 
wine and soda, ideal for the a� ternoon

19. Tequila Margarita
Tequila, triple sec and lime in the most iconic 
Mexican cocktail

20. Rusty Nail
The fusion between whiskey and Drambuie, 
with sweet and spicy notes

21. Tawa Mule
Gin, a touch of Litmus and Drambuie, with 
the classic freshness of Moscow Mule

22. London Mule
The Mule with gin, ginger and lime, ideal for 
gin lovers

23. Moscow Mule
Vodka, ginger and lime in a refreshing and 
spicy cocktail

24. “Sol del Tawa”
Refreshing drink with whiskey and 
amaretto, on a fresh passion fruit base

25. Tawa Sangria
Red wine with fresh fruit and a touch of 
Campari, perfect for sharing

$7.500

$7.500

$6.500

$6.500

$6.500

$6.500

$8.000

$8.000
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Mock tail s  

“Sunset del Lago” 

A drink based on passion fruit and 
lemon, accompanied by tonic wate

“Cítrico de Angostura”

 Sweet and bitter drink with a 
grapefruit-orange base, accompanied 
by a few  drops of Angostura bitters

Liquors

Gin Gabri 

Gin Hendrick's 

Gin Monkey 47 

Vodka Gabri 

Vodka Grey Goose 

Diablo 40º 

Espíritu de los Andes 

El Gobernador Reservado

Chivas Regal 12 

Glenfiddich 12

Johnnie Walker Gold Reserve 18 

Chivas Regal 18 

Tequila Don Julio

 $6.500 

 $8.500 

 $13.000 

 $6.500 

 $9.000 

 $5.500 

 $6.500 

 $7.500 

 $8.000 

 $10.000 

 $13.500 

 $16.000 

 $13.500 

$6.000

$6.500



Licores  

Jaggermeister 

Araucano 

Drambuie 

Amaretto Disaronno 

Fernet Buhero Black

Wines

Glass

Adobe Red and White Varieties  

Amayna Sauvignon Blanc

Pérez Cruz Carmenere Limited Edition

 

Bottle

Whites

Sauvignon Blanc

◆ Adobe Reserva 

◆ Boya 

◆ Gran Reserva Riveras Series

◆ Amayna 

◆ Terrunyo 

 $14.000 

 $19.000 

 $21.000 

 $25.000 

 $30.000

 $4.000 

 $5.000 

 $5.500

 $5.500 

 $5.500 

 $6.500 

 $6.500 

 $6.500



Chardonnay

◆ Adobe Reserva 

◆ Marqués de Casa Concha 

Rosé 

◆ BOYA 

Reds

Merlot

◆ Adobe Reserva 

◆ Marqués de Casa Concha 

Cabernet

◆ Adobe Reserva 

◆ Unrated 

◆ Pérez Cruz "Piedra Seca" 

◆ Terrunyo  

Carmenere

◆ Adobe Reserva

◆ Marqués de Casa Concha 

◆ Pérez Cruz Limited Edition 

Syrah 

◆ Pérez Cruz Limited Edition 

Pinot Noir

◆ Adobe Reserva 

◆ Marqués de Casa Concha 

◆ Amayna 

 $14.000 

 $25.000 

 $16.000 

 $14.000 

 $25.000 

 

 $14.000 

 $20.000 

 $35.000 

 $37.000

 

 $14.000 

 $25.000 

 $30.000 

 

 $30.000 

 $14.000 

 $25.000

 $30.000



Malbec

◆ Pérez Cruz "Cot" 

Blend

◆ Coyam 
Blend 43% Syrah, 29% Carmenere, 12% Cabernet, 
Sauvignon, 5% Mouvedre, 3% Petit Verdot, 3%, 
Carignan,  2% Malbec, 2% Garnacha, 1% 
Tempranillo

◆ Pérez Cruz "Liguai" 
Assemblage 40% Syrah, 30% Cabernet Sauvignon, 
30% Carmenere 

◆ Marqués de Casa Concha Heritage  

◆ Gê
Assemblage 56% Syrah, 31% Carmenere, 13% 
Cabernet Sauvignon

sparkling wine

Glass

Cono Sur Brut

Amaluna

$30.000

$30.000

$50.000

$50.000

$130.000

$4.200

$21.000

$14.000



Ta g u a  Ta g u a  L a k e  
P u e l o  ·  C o c h a m o

w w w.tawa r e f u g i o . c l
i n f o @ tawa r e f u g i o . c l

P h :  + 5 6 9  6 6 9 8  8 7 3 1  
I g :  tawa r e f u g i o   

BA R  &
W INES


