
the dishes
of rotisería
afternoon

coffee
beverages

wines



— breadbasket — 
artisan bread and olive oil

from “las grutas” 

— appetizers — 

mushroom empanada	 $9200
Gruyère, portobellos, oyster mushrooms, spinach 

braised osobuco empanada	 $9500

tuna empanada	 $9200
fried red pepper, onion and olives 

choripán	 $14500
with lettuce, tomato and aioli

fainá	 $18500
with green onion, portobellos, arugula
and Gorgonzola

palta atlántica	 $15500
avocado, prawns, tomato, celery,
red onion and green apple

vitel toné	 $19300
tenderloin with tuna sauce

pistachio pâté 	 $9600
cherries in syrup, gherkins and sliced ​​bread

lentil salad 	 $9800
variety of lentils, radishes, beetroot and red
onion pickles, peas, dill, mint and lemon



stuffed tomato	 $9200
seme noodle, tuna, tartare, krill,
dill and dijon mustard

pork and beef meatballs (x 2 of 80 g)	$9800
with Pomodoro sauce and sourdough bread

atlantic scramble	 $14800
baked pork leg, duck egg,
peas and allumet potatoes

rabbit and pork terrine	 $23900
with pistachios
with radish, fennel and apple salad

— main —

prime rib steak eye 500 g	 $36900
with chimichurri sauce

prime rib steak “a caballo”	 $37200
with egg and fries

milanesa a la robellina	 $28900
tenderloin, organic tomato sauce and capers

pasta with basil pesto	 $19800
olive, walnuts and sbrinz cheese

pasta with pomodoro 	 $21300
and pork and beef meatballs

trout papillot	 $32500
and seasonal vegetables



pacu	 $31200
with pallares bean marinade

grilled lamb chop	 $33200
with sautéed peas and radicchio Rosso

turkey salad	 $22400
lettuce, potato, onion, egg, celery, green olives,
cherry tomatoes, palm hearts and golf sauce

— sides —

tomato salad	 $9300
with black olives, capers, garlic and fresh oregano

roasted vegetables	 $6800
(ask for the vegetal of the day)

lentil salad	 $9500
with beetroot and red onion pickles

potato galette	 $18600
with rosemary and leeks



— desserts —

pistachio crème brûlée	 $8500

basque cake	 $8500

panqueque with dulce de leche	 $8500

burnt peaches	 $9100
with caramel and sweet mascarpone cheese

goat panna cotta with figs	 $9200

— afternoon menu — 

ham and cheese sandwich 	 $9700
prosciutto and cheese or cooked ham and cheese

vegetarian sandwich	 $9700
spring style

revuelto atlántico	 $14800
scrambled eggs, roast ham, duck egg, peas,
small french fries

classic scon	 $4600
with dip, cheese and jam of the day

brownie with pecan nuts	 $5100



citrus pudding	 $5100

alfajor de maicena	 $4600

— coffee menu —

• atlántico specialty coffee blend
brazil • peru • rwanda

(rotisería atlántico exclusive)

• speciality coffee brazil

espresso	 $3900

ristretto	 $3900

gibraltar	 $3900

coffee with milk	 $4700

macchiato	 $3900

double espresso	 $4500

chocolate submarine	 $5300

american	 $3900

tea and infusions	 $4300



specialties

api latte	 $6500
Api from the mountains of Jujuy, milk

espresso martini atlántico	 $9500
Vodka Pan, Api distillate, Frangelico,
Atlántico coffee blend

carajillo de la chola	 $9800
Chola, Atlántico coffee blend

café con crema de banana	 $6800
 Atlántico coffee blend, fresh banana cream

café tonic	 $6500
Atlántico coffee blend, Pulpo Blanco tonic



— cocktails —

signature cocktails 
dolce amicizia	 $9500
Api, aromatic herbs, Pet Nat Atlántico,
Hesperidina, Aperol
profile: spritz, aromatic, floral

subico	 $10500
Black grapes, spices, Vermouth Giovannoni
from the orchard, Tio Pepe sherry wine,
Príncipe de los Apóstoles lime gin 
profile: citrus, bitter, herbal

beet aperitivo	 $9500
Beet vinegar, organic palo santo honey,
blend of Semillón and Torrontés wine 
profile: vegetal, fresh, aromatic

vermut di pesca	 $9500
Peach and date vermouth, chamomile, soda
profile: bubbly, fruity, refreshing

penicillin primaveral	 $11600
Organic ginger and flower honey, verjus,
Tullamore Dew Whisky
profile: fruity, vibrant, spicy

éclat d’été	 $10300
Lillet blanc with pears and basil, Prima Prova
Extra Brut, Campari, Pan Vodka
profile: Aperitif, fresh, sunbathing 



apostoles’ tonics
tónico del tano bagley	 $9500
Príncipe de los Apóstoles gin, Hesperidina, Fernet,
Pulpo Blanco tonic

cordillerano	 $9500
Giovannoni dry vermouth, Williams pears,
cordilleran herbs, sparkling wine extra brut

tónico de frutilla	 $9500
Príncipe de los Apóstoles Rosa Mosqueta gin,
strawberry, eucalyptus, Pulpo Blanco tonica

tónico apóstoles	 $9500
Príncipe de los Apóstoles gin, Pulpo Blanco tónica,
pink grapefruit 

chola tonic	 $9500
Fernet Chola, Pulpo Blanco tonic

vodka pan long drinks
pan rosa	 $9500
Pan Vodka, rosehip, mint, Pulpo Blanco Tonic

panettonic	 $9500
Pan Vodka macerated in orange blossom water,
cinnamon, raisins, glazed fruit, Pulpo Blanco Tonic

florería negronis
balestrini	 $14000
Príncipe de los Apóstoles gin, Campari, Amaro
and Atlantic Ocean water



chofeta	 $9500
Campari, Le Muscat, pine mushrooms
and sand from Cariló

classics
negroni  	 $9500
El Profeta Gin, vermouth rosso, Campari

aperol spritz  	 $9500
Aperol, Prima Prova extra brut, soda

garibaldi 	 $9500
Campari, orange juice

ferroviario 	 $9500
Fernet Branca, vermouth rosso, soda

beers 
antares draft	 $4900

antares especial (can)	 $6700

antares scotch (can)	 $6700

non-alcoholic beer (can) 	 $6700

non-alcoholic
tonic water	 $4100

ginger ale	 $4100



sparkling and still water 750 ml	 $2600

lemonade	 $5200

pomelada with lemon grass	 $5200

orange juice	 $5200

non-alcoholic gin tonic 	 $5200



— wines —

whites
— other varieties —

biplano pedro giménez 2022	 $36000
La consulta, Valle de Uco, Mendoza

paez paez torrontés	 $36000
Paez Paez Wines, Cafayate, Salta

alma gemela criolla blanca 2024	 $38000
Onofri Wines, IG: Desierto de Lavalle, Mendoza

canopus viñas viejas	 $48000
semillón 2021/2022                                 
Canopus, El Cepillo, Mendoza

los dragones torrontés 2023	 $53000
Finca los dragones, Barreal, San Juan

riccitelli semillón invader 2024	 $57000
Riccitelli Wines, IG: El Peral , Mendoza

histeria sauvignon blanc 2020	 $58000
Es Vino Wines, Tupungato, Mendoza

uspallata blanc de noir 2021	 $70000
pinot noir
Noroeste Mendoza, en la ruta de Chile



pasto blanco torrontés 2022	 $124000
Finca Los Dragones, Valle de Calingasta,
San Juan

cielos de gualjaina	 $126000
corniola 2023
Familia Miretti,Gonzáles, Gualjaina, Chubut,
Patagonia

orange

cosmovisión naranjo	 $44000
chardonnay
Stella Crinita, Valle de Uco, Mendoza

antropo lio de lias naranjo	 $51000
de torrontés 2024 
Antropo Wines, Quebrada de Humahuaca, Jujuy

los dragones naranjo	 $63000
torrontés 2022 
Finca los Dragones, Barreal, San Juan

rosé

paez paez clarete	 $36000
(torrontés - criolla chica) 2022
Paez Paez Wines, Cafayate, Salta

alma gemela mourvédre	 $50000
rosé 2023
Onofri Wines, IG Desierto de Lavalle, Mendoza



v.i.n.o clarete 2023 	 $57000
Riccitelli Wines, IG los chacayes, Valle de Uco,
Mendoza

sparkling

nox petnat rosado 	 $40000
de malbec 2022 
Canopus, Valle de Uco, Mendoza 

atlántico petnat pinot noir 2022	$40000
Casa Tano, Valle de Uco, Mendoza 

prima prova glera 2023	 $41000
tipo prosecco
Castel Conegliano, Mar del Plata, Buenos Aires 

riccitelli chenin invader 2024	 $57000
Riccitelli Wines, Patagonia

xumek champenoise	 $65000
I.G. La Ciénaga en el valle de Zonda, San Juan

summa brut nature	 $65000
chardonnay pinot noir
Bodega Norton, Gualtallary, Valle de Uco, Mendoza



reds

— other varieties —

pequeños parceleros	 $36000
criolla de maimará
El Bayeh, Maimara, Quebrada de Humahuaca, Jujuy

biplano criolla 2023	 $36000
La Consulta, Valle de Uco, Mendoza

paez paez	 $39000
cabernet sauvignon 2021
Paez Paez Wines, Valle Calchaquí, Tucumán

alma gemela carignan 2021	 $50000
I.G Desierto de Lavalle, Mendoza
(Recomendado por el equipo de Florería)

alma gemela garnacha 2022	 $50000
Onofri Wines, IG: Desierto de Lavalle, Mendoza

saltimbanco tempranillo 2024	 $98000 
La Giostra del Vino, El Peral, Tupungato,
Valle de Uco, Mendoza

old vines merlot 2022	 $105000
Riccitelli Wines, Río Negro, Patagonia

— cabernet franc —
ovum reserva 2023	 $36000
cabernet franc
Tierra Madre, Finca las Corzuelas, Córdoba



tutu cabernet franc 2023	 $41000
los Amigos del Bien, Gualtallary
y Paraje Altamira, Mendoza

jaier cabernet franc 2022	 $70000
Sorol Wines, Los Sauces, Valle de Uco,
Mendoza - 1.100msnm

— blend —

maremmano syrah  	 $36000
cabernet sauvignon 2022
Stella Crinita, Campo los Andes, Mendoza

cielo arriba blend 2021	 $87000
co-fermentación malbec, syrah,
cabernet franc
Huichaira Vineyard, Quebrada de Huichaira, Jujuy

— pinot noir —

le petit chose pinot noir 2023	 $42000
Mundo Revés, Los Chacayes, Valle de Uco,
Mendoza

araucana pinot noir 2020	 $64000
Ribera del Cuarzo, Río Negro, Patagonia

saltimbanco pinot noir 2022	 $98000
La Giostra del Vino, El Peral, Valle de Uco,
Mendoza

pintom pinot noir 2021	 $127000
Canopus, El Cepillo - Valle de Uco, Mendoza



— malbec — 

la cayetana malbec 2023 malbec	$39000
Bodega La Cayetana, Cruz de Piedra, Maipú,
Mendoza

kung fu malbec 2024	 $53000
Riccitelli Wines, Gualtallary, Valle de Uco,
Mendoza

gualtallary malbec 2022	 $64000
Riccitelli Wines, Gualtallary, Mendoza 

trópico sur malbec 2021	 $108000
El Bayeh, Finca los Faldeos,
Quebrada de Humahuaca, Jujuy

sitio la romain malbec 2022	 $230000
Passionate Wine, La Cautiva, Gualtallary,
Tupungato, Mendoza

argentine classics 

lote negro blend	 $49000
malbec - cabernet franc 2022
Bodega Norton, Valle de Uco, Mendoza

el gran enemigo	 $100000 
cabernet franc 2021 
Aleanna, Gualtallary, Mendoza

gernot blendmalbec,	 $130000
cabernet franc,
cabernet sauvignon
Bodega Norton, Valle de Uco, Mendoza



catena zapata	 $133000
malbec argentino 2022
Catena Zapata, La Consulta, San Carlos, Mendoza

fósil chardonnay 2022	 $135000
Zuccardi, San Pablo, Valle de Uco, Mendoza

finca los membrillos	 $250000
semillón 2019
Zuccardi, Paraje Altamira, Valle de Uco,
Mendoza

piedra infinita malbec 2020	 $290000                                                          
Zuccardi, Altamira, Valle de Uco, Mendoza

limited batches 

amici miei edición especial	 $37000 
syrah - viognier 2021
Stella Crinita, Vista Flores, Mendoza

macollo sangiovetto 2024	 $43000 
Macollo Wines, Junín, Mendoza

macollo pinot gris rosado 2024	 $43000 
Macollo Wines, San Martín, Mendoza



arroyo 882, buenos aires, argentina
+54 11 3984 7849

www.floreriaatlantico.com.ar 
info@floreriaatlantico.com.ar

@rotiseriaatlantico
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