
legend menu
a tour by the historic cocktails

of florería atlántico 



— cocktails menu —
legend

yamanas	 $17800
Earl Grey-Príncipe De Los Apostóles Gin,
Glenfiddich 12 years, rosehip, spirulina,
spider crab and prawn bitters
profile: Intense, oceanic, slightly sweet
Allergen: Crustaceans

ostende	 $16500
Absinthe, tangerine liqueur Florería Atlántico,
beer and citrus lemonade
Profile: Fresh, fruity, bubbly
Allergen: Barley, wheat

el dorado	 $17800
Cachaça, Jägermeister, tereré, lemon,
cane juice
Profile: Herbaceous, fresh, spicy
Allergen: Non

gignolet cooler	 $15800
Cointreau, Patagonian cherries, Maraschino,
apricot crème, Pulku cider
Profile: Fruity, fresh, sweet
Allergen: Apricot

spuma de campari	 $14500
El Profeta Gin, Campari, orange, simple syrup,
egg white
Profile: Fresh, bitter, creamy
Allergen: Egg white protein

macchiato di san francesco	 $17800
Grappa merlot, espresso Borghetti coffee líqueur,
grated chocolate, Frangelico foam
profile: Sweet, texturised, spicy
Allergen: Lactose, hazelnuts

le vin vivant	 $14800
Altura Cabernet Franc, Maraschino, sugar cube,
Prima Prova Extra Brut
profile: Intense, elegant, fruity
Allergen: Non

garúa martini	 $14800
Príncipe De Los Apóstoles Gin,
Giovannoni Torrontés vermouth, Sambuca,
Rainwater from Buenos Aires, coffee oil
perfil: Fresco, martinish, especiado
Alérgeno: Anís

bocharov	 $15300
Vodka Pan, strawberry and rosehip,
citrus blend, Bariloche water, herbal bitters,
bubbles
profile: Fruity, elegant, bubbly 
allergenic: Lactose

transatlántico fizz	 $15700
Whisky Monkey Shoulder, Legui, pink grapefruit,
egg white, bitter yerba mate Florería Atlántico
profile: complex, herbal, fruity
allergenic: Egg white protein



gente del este	 $15500
Príncipe De Los Apóstoles Rosa Mosqueta Gin,
red fruit vinegar, elderberry nectar and elderberry
and pear Pülku cider
profile: Floral, sweet-sour, fruity
allergenic: Non

mitaz bloody	 $15500
mitaz gazpacho
Príncipe De Los Apóstoles Gin,
Jerez Fino Tio Pepe wine, lemon juice,
roasted tomatoes and roasted sweetbread,
Worcestershire sauce, bell peppers, Tabasco
profile: Bloody, roasted, spicy
allergen: bell pepper

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

kir andino	 $12500
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	 $15300
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

mary pickle	 $12700
Celery nectar and pickled rocoto, cocoa nibs,
tomato, lemon, Worcestershire sauce, Tabasco
profile: bloody, pickled, savoury 
allergen: non
tomato and worcestershire sauce production: sabores de
la argentina, santiago del estero  américa, misiones
celery production: luciano kunis, abasto, buenos aires



— los negronis —
del abuelo

el boogy de lelo y lili	 $13500 
Vodka Pan, Cocchi Americano, bitter uña de gato

balestrini	 $17400
Príncipe de los Apóstoles, Campari, Amaro,
water from the Atlantic Ocean, eucalyptus 

la chofeta	 $13500 
Campari, Le Muscat, pine mushrooms and Cariló sand

giovannoni	 $12500
Príncipe de los Apóstoles, Giovannoni Rosso,
Campari

pan con choclo y manteca	 $11500
Pan Vodka macerated in grilled corn and clarified butter,
Pulpo Blanco tonic water 

panettonic	 $11500
Pan Vodka with Orange blossom water, infused with cinnamon,
candied fruit, raisins, walnuts and Pulpo Blanco tónica water 

pan con chicharrón 	 $11500
Pan Vodka macerated with crispy pork lard and
Pulpo Blanco tonic water

— los long drinks —
de vodka pan

vigilante	 $11500
Giovannoni Rosso vermouth, Príncipe de los Apóstoles
with pepato cheese, Pulpo Blanco tonic

gallega	 $11500
Príncipe de los Apóstoles, organic grape juice,
Pulpo Blanco ginger ale 

tónico del tano bagley	 $11500
Príncipe de los Apóstoles, Hesperidina, Fernet,
Pulpo Blanco tonic

cyn tonic	 $15100
Cynar, Gin Príncipe de los Apóstoles,
Pulpo Blanco tonic

chola tonic	 $11500
Fernet Chola, Pulpo Blanco tonic

— los tónicos -
de apóstoles 



— los clericós —

madre tierra	 jar $35200 | glass $14900 
Sauvignon blanc, Giovannoni Dry vermouth,
rica and ruda

cordillerano	 jar $35200 | glass $14900 
Giovannoni Dry vermouth, williams pears,
cordilleran herbs, extra brut sparkling wine

sangrada	 jar $35200 | glass $14900 
Atlantic wines blend, mate, citrus

pueblo abierto	 jarra $36500 | vaso $14900
Torrontés white wine,
pear and lavender distillate,
mandarin liqueur Florería Atlántico,
pink grapefruit, cane honey

— classics —

fernet cola	 $11000
Fernet Branca, Coca-Cola 

negroni	 $12500
El Profeta Gin, vermouth rosso, Campari

hanky panky	 $15800
Príncipe de los Apóstoles Gin, Fernet Branca,
vermouth rosso

old fashioned	 $18900
Jim Beam, sugar, Bitter Angostura, orange peel

manhattan	 $18700
Jim Beam, vermouth rosso, Angostura bitter

rusty nail	 $19800
Old Parr 12, Drambuie, lemon peel

paloma	 $19800
Tequila Corralejo, grapefruit, lemon, soda

gimlet	 $17800 
Hendrick’s, Tío Pepe Fino, Oceanic cordial
(lavender, sea salt and lemon verbena)

whisky sour	 $17400
Tullamore D.E.W., lemon, syrup, egg white



— non-alcoholic —

— beers & cider —

still/sparkling mineral water 750 ml	 $2700

acqua panna still water	 $9000

san pellegrino sparkling water	 $9000

antares lager (draft)	 $6000

antares scotch (draft)	 $6700

antares especial (draft)	 $6200

antares limited edition (can)	 $6700

non-alcoholic beer (can)	 $6700

sidra pyrus pear	 $7000
patagonia argentina

arroyo 872, buenos aires, argentina
+54 11 3984 7849
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