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LUNCHES – DINNERS

El Curanto     -   Eating out with a difference

A fascinating and supremely tasty alternative to lunching or dining at a restaurant, the curanto is an age-old tradition, probably of local Indian origin, of cooking meat and vegetables.  The local experts dig a shallow pit in the ground whose width depends on the number of people taking part.  A fire is lit using the southern beech varieties, “lenga” and “cohiue” and large round stones placed on top to heat up.  When they have reached a high enough temperature, gauged by the cooks, they are covered with several layers of leaves on which they place all the items on the menu: beef, pork and lamb, chicken, sausages, potatoes and sweet potatoes, apples and pumpkins stuffed with cheese, cream and peas.  The food is covered with another layer of leaves which in turn are covered by damp cloths to keep the heat in topped by a final layer of earth turning this into a huge pressure cooker.  

The guests arrive for the meal as little columns of aromatic smoke find their way through the loosely piled earth and shortly after, earth, cloths and leaves are removed to display everything cooked to perfection.

Restaurants recommended in Bariloche   (Subject to change)

Familia Weiss: with a stunning panoramic view over the Nahuel Huapi lake, it is a large wood and stone building, a family restaurant with large wooden tables and comfortable seats.  The house specialities are the smoked fish, game and cheese of the region as well as authentic Swiss cheese fondue and fondue bourguignon.

El Patacón: its broad bay windows look directly over the Nahuel Huapi lake, while inside a small art gallery in the drawing room ensures that local artists get the exposure they need.  The dishes of local game and fish are exquisitely prepared and presented while the wine list includes a broad selection of some of Argentina’s finest vintages.  

For Swiss fondues, go to La Marmite and La Casita Suiza.

For vegetarian food try Vegetariano.

For barbequed meat and other typical Argentine dishes, La Parrilla de Julián and Rincón 

Patagónico.  

Themed dinner at the Llao Llao Hotel – Patagonian night

Cocktail before dinner in the vast sitting room (red / white wines, pisco sour, fruit juices, beer and hot / cold finger food with local specialities such as smoked fish and game and meat and cheese empanadas).

Cold buffet, including smoked salmon, roast beef, turkey, stuffed chicken and trout, salads and home-made breads.

Main dish: duck a l’orange / lamb navarrin / veal cazadora.

Dessert buffet: various options all prepared with local fruit. 

The Patagonian theme is based on the culture of the Mapuche Indians, the tribe that originally lived in the area of Bariloche.  The room will be decorated with large earthenware jars, dried flowers and ponchos, as well as some tapestries and tools used for harvesting and working the land, while the floral arrangements use local flowers, fruits and berries.  

Colourful ponchos can be distributed among the participants.  

The evening’s musical entertainment can take various forms:

Local band playing national and international popular hits

Local folk music group.

Jazz band 

‘60s pop music group

Tango show

Disc jockey.  



