
- atlantic —
dishes



— breadbasket — 
sourdough bread and olive oil from

“las grutas” 

— appetizers — 

triple anchovy 	 $22800
bread crumbs, black olives, capers,
anchovies, egg

• suggested cocktail:
pan choclo manteca or el boogy de lelo y lili

• suggested wine:
tutu chardonnay or cielos de gualjaina grewstraminer

crudito 	 $23100
sole, turmeric, beet, green apple, seasonal fruit 

• suggested cocktail:
china-fanqié mîtang

• suggested wine:
solito va naranjo or tutu semillón

escabeche atlántico 	  $22600
scallops, prawns, octopus, mussels,
catch of the day, onion, carrot

• suggested cocktail:
corea-mayak

• suggested wine:
casa de las musas chardonnay or tutu semillón
or torrontés los dragones

mushroom empanada  	 $8700
yasgua, portobellos, champignon, oyster

• suggested cocktail:
negroni chofeta or senegal-bissap

• suggested wine:
biplano pedro giménez or pintóm subversivo
or alma gemela carignan

king crab and prawns	 $9900
empanada
crab, prawns, leek

• suggested cocktail:
negroni balestrini

• suggested wine:
atlántico petnat or pintóm rosado subversivo
o cielos de gualjaina grewstraminer

fried sea food	 $23100
cornalitos, squid, pollock cheek, prawns,
catch of the day

• suggested cocktail:
venezuela-papelón or clericó-madre tierra

• suggested wine:
atlántico petnat 

krill omelette	 $27800
eggs, chistorras, krill, garlic

• suggested cocktail:
uganda-kintu

• suggested wine:
tatú criolla or cara sur criolla

patagonian carpaccio 	 $22200
prawns, juniper and lime oil, hibiscus water,
king crab tartare, capers, pomegranate

• suggested cocktail:
gallega

• suggested wine:
chateau subsónico pedro giménez or tutu semillón



shrimp scampi	 $22200

— main —

fainá 	 $21000
seasonal fruit, endive, stracciatella, tomatoes,
chickpeas, elderberry syrup, peperoncino

• suggested cocktail:
tónico del tano bagley or rumania-parapálinka

• suggested wine:
breva sauvignon blanc or cara sur criolla

pork ribs panadero style 	 $24700
pork, potatoes, rosemary, parmesan, thyme,
guanciale, cabbage, onion

• suggested cocktail:
beri beri (like a bloody mary, but not too bloody)

• suggested wine:
solito va naranjo or pedrazal garnacha

rib eye 500 g 	 $31000

rib eye with bone	 $39800
with norteño style rice
rice, parmesan cheese, corn, gorgonzola

• suggested cocktail:
beri beri (like a bloody mary, but not too bloody)

• suggested wine:
the party malbec or old vines merlot

chupin federal	 $28800
thyme, juniper, lemon, green olives,
anchovies, clams, mussels, sea bass,
andean potatoes, Cachi paprika, prawns

• suggested cocktail:
clericó-sangrada

• suggested wine:
casa de las musas gsm or old vines merlot

octopus (every bite of the way)	 $39800 
kumquats, grapes, radish, octopus, cherry

• suggested cocktail:
perú-la causa

• suggested wine:
pintóm subversivo or garnacha el pedrazal

lamb	 $25300
vegetable bulgur wheat, menthol, papaya

• suggested cocktail:
kir andino

• suggested wine:
pintóm subversivo or garnacha el pedrazal

catch of the day	 $32000
catch of the day, seasonal vegetables,
seasonal fruit, burnt lemons, flowers or roots

• suggested cocktail:
penicillin oceánico

• suggested wine:
tutu semillón or pasto blanco
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— sides —
radicchio and endive salad	 $9600

fried baby potatoes	 $7500
rosemary and lemon

roasted vegetables	 $7500

— desserts —
atlantic baba au ponche	 $9700
• suggested cocktail:
senegal-bissap

• suggested wine:
magna montis torrontés skin contact 

valrhona chocolate cream	 $8250
• suggested cocktail:
brasil-café da meia-noite

pistachios creme brulee	 $8250
• suggested cocktail:
rumania-parapálinka

condensed jersey flan	 $8250
• suggested cocktail:
nigeria-kunun tsamika

ginamisu	 $8250
• suggested cocktail:
chile-la huma


