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— cocktail menu —
history, culture and nature

uganda — kintu	 $11000
Curry and peanut wine, Vermouth Giovannoni
of matooke, tobacco and masala tincture,
Príncipe de los Apóstoles gin
Profile: dry, complex, spiced
Allergen: peanuts and nuts
Peanut production: Cristian Raggio, Washington, Córdoba
Matooke (little green plantain) production: Iván De Los Ríos,
San Ramón de la Nueva Orán, Salta

nigeria — kunun tsamika	 $13300
Pineapple and tamarind arrope, millet milk,
roasted yellow plantain Fuerza Gaucha gin
Profile: fruity, cereal, intense
Allergen: non
Pineapple production: Federico Martínez, Yuto, Jujuy
Millet production: Gonzalo Rondini, Trenque Lauquen,
Buenos Aires

senegal — bissap	 $10500
Hibiscus and peppermint semi-cordial,
sweet red pepper and flowers liqueur, egg white,
cashew nut Pan vodka
Profile: Floral, sweet, nutty
Allergen: cashews, egg white protein
sweet red pepper production: Salvita, Embarcación, Salta
Peppermint production: Germán López, San Rafael, Mendoza
Hibiscus production: Arapegua, El Dorado, Misiones

fanqié mitāng — china	 $11200
Kumquat, kiwi and chinese spices Mi-Chien,
Fānqié tāng, toasted white sesame Shaojiu
Profile: toasted, fruity, bittersweet
Allergen: sesame, cloves, cinnamon
Kiwi production: El Kiwal de Macedo, Mar del Plata, Buenos Aires
Kumquat production: Luciano Kunis, Abasto, Buenos Aires
Sesame production: Cristian Raggio, Washington, Córdoba

corea — mayak	 $10700
Elderberry, kombu and shiitake Fractäl Floral,
fermented soy, quail egg white, jasmine perfume,
ginger and gentian Soju
Profile: Umami, floral, silky
Allergen: soy, egg white protein
Fractäl production and distillation: Gabriel Vivanco,
Luján de Cuyo, Mendoza
Ginger production: Khammukda Pimcham, Jardín América, Misiones

rumania — parăpálinka	 $12500
Pear Williams brandy from Mendoza,
Christallino brandy with goat ricotta cheese and plums
Profile: Candied fruits, intense, honey
Allergen: cheese (dairy)
Pear production: Germán López, San Rafael, Mendoza
Christallino production: Federico Martínez, Allen, Río Negro
Goat ricotta production: Juan Pablo, Beltramo Barreal, San Juan

venezuela — papelón	 $11200
Papelón, coconut sea water, lemon juice,
Angostura, passion fruit, Santa Teresa Claro rum
Profile: Tropical, exotic, caramelized
Allergens: non
Papelón production: Red Cañera, El Dorado, Misiones
Lemon production: Vicente Trapani, Tafí del Valle, Tucumán 

brasil — café da meia-noite	 $10200
Catuaí and artichoke coffee liqueur,
cane molasses, banana and vanilla cream,
Cachaça Yaguara
Profile: Toasted, fruity, bitter
Allergens: Non
Coffee production: Familia Cabrales, Finca Wallace Junior
Schneider, región Espíritu Santo
Cane molasses production: Sebastián Capo, San Miguel de
Tucumán, Tucumán



bolivia — laguna colorada	 $12800
Andean herbs Fernet Chola, api soda from the
Jujuy mountains, Muscat of Alexandria grape Singani
Profile: Spicy, floral, bubbly
Allergens: Clove, cinnamon
Api production: Rolando Lamas, Humahuaca, Jujuy
Fernet Chola production: Tato Giovannoni, Valle de Uco, Mendoza

perú — la causa	 $11200
Leche de tigre, Causa Limeña Orgeat, egg white,
Pulpo Blanco Ginger Ale, Pisco 1615
Profile: Fresh, vegetable, spicy
Allergens: Egg white protein
Potato production: Rolando Lamas, Humahuaca, Jujuy
Avocado production: Federico Martínez, Yuto, Jujuy
Olives production: Carlos Sylwan, Las Grutas, Río Negro

paraguay — caá yari	 $11000
Tereré, beer and citrus peel reduction, cassava
Príncipe de los Apostoles Gin
Profile: citrus oils, herbal, fresh
Allergens: Non
Yerba mate production: Amanecer Campero, Apóstoles, Misiones
Cassava production: Lidio Cruz, Isla Apipe, Corrientes
Beer production: Antares, Mar del Plata, Buenos Aires 

chile — la huma	 $15100 
Soft corn, basil, turmeric, Pisco Capel
Profile: creamy, delicious, vegetal
Allergens: Lactose 10%
Corn production: Salvita, Embarcación, Salta
Turmeric production: Khammukda Pimcham, Jardín América,
Misiones 

colombia — coco caliente	 $11400
Papaya liqueur and spices, coconut milk,
acidified carrot, Bacardi cocada rum
Profile: Fruity, complex, coconutty
Allergens: non
Papaya production: Federico Martínez, Yuto, Jujuy
Carrot production: Luciano Kunis, Abasto, Buenos Aires

— n/a (no alcoholic) cocktails —
history, culture and nature

kir andino	 $10300
Semillón sparkling wine N/A, arca,
blueberry crystal paint
Profile: bubbly, fruity, fresh
Allergen: non
Blueberries production: Paso Ancho, Trevelin, Chubut, Patagonia
Arca production: Doña Flor, Yuyos Ancestrales, Bárcena, Jujuy

penicillin oceánic0	 $13300
Recomposed whiskey N/A, ginger and palo santo
honey, lemon juice, kelp sea air
Profile: fruity, smoked, marine
Allergen: sesame, seaweed
Sesame production: Cristian Raggio, Washington, Córdoba
Ginger production: Khammukda Pimcham, Jardín América, Misiones
Lemon production: Vicente Trapani, Tafí del Valle, Tucumán

beri beri	 $9700
(like a bloody mary, but not too bloody)
Roasted eggplant water, celery and green rocoto,
verjus, caper brine, Tabasco, salsa Maggi
Profile: bloody, spicy, savory
Allergen: non
Caper water production: Sabores De La Argentina,
Santiago del Estero
Eggplant and celery production: Luciano Kunis, Abasto,
Buenos Aires



pan con choclo y manteca	 $9600
Pan Vodka macerated in grilled corn and clarified butter,
Pulpo Blanco tonic water 

panettonic	 $9600
Pan Vodka with Orange blossom water, infused with cinnamon,
candied fruit, raisins, walnuts and Pulpo Blanco tónica water 

pan con chicharrón 	 $9600
Pan Vodka macerated with crispy pork lard and
Pulpo Blanco tonic water

— los long drinks —
de vodka pan

vigilante	 $8900
Giovannoni Rosso vermouth, Príncipe de los Apóstoles
with pepato cheese, Pulpo Blanco tonic

gallega	 $8900
Príncipe de los Apóstoles, organic grape juice,
Pulpo Blanco ginger ale 

tónico del tano bagley	 $8900
Príncipe de los Apóstoles, Hesperidina, Fernet,
Pulpo Blanco tonic

— los tónicos -
de apóstoles 

— los negronis —
del abuelo

el boogy de lelo y lili	 $11200 
Vodka Pan, Cocchi Americano, bitter uña de gato

balestrini	 $14500
Príncipe de los Apóstoles, Campari, Amaro,
water from the Atlantic Ocean, eucalyptus 

la chofeta	 $11200 
Campari, Le Muscat, pine mushrooms and Cariló sand

giovannoni	 $10400
Príncipe de los Apóstoles, Giovannoni Rosso,
Campari

profético	 $10400
El Profeta, Campari, Giovannoni Rosso vermouth



— los clericós —

madre tierra	 $30600
Sauvignon blanc, Giovannoni Dry vermouth,
rica and ruda

cordillerano	 jar $30600 | glass $13000 
Giovannoni Dry vermouth, williams pears,
cordilleran herbs, extra brut sparkling wine

sangrada	 $30200
Atlantic wines blend, mate, citrus 

— classics —

negroni	 $9100
Príncipe de los Apóstoles, vermouth rosso, Campari

old fashioned	 $15800
Jim Beam White, sugar, Bitter Angostura, orange peel

manhattan	 $15600
Monkey Shoulder, vermouth rosso, Angostura bitter

rusty nail	 $17900
Grant’s Triple Wood, Drambuie, lemon peel

paloma	 $13000
José Cuervo, grapefruit, lemon, soda

gimlet	 $14000 
Hendrick’s, lemon, simple syrup

whisky sour	 $14500 
Tullamore D.E.W., lemon, syrup, egg white



— non-alcoholic —

— beers —

still/sparkling mineral water 750 ml     	$2100

pulpo blanco tonic water	 $3200

pulpo blanco ginger	 $3200

miller (can)	 $4900

antares kölsch	 $5300

antares scotch	 $5900

antares especial	 $5400
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