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huarpes $7900
Pisco Calavera, Mendocinian river water, quinoa,
typha root, duck and river fish bones bitter, yellow corn, 
pumpkin 

yacurmaná $6600
Pan Vodka, vermouth Giovannoni dry,
rosé wine, alkaline stones, citrus leaves, juniper

sumak kawsay $6600
Orujo destillate, Pisco Calavera,
vermouth Giovannoni rosso and dry, chañar,
healers herbal bitter

temáukel $7700
Whisky, calafate cordial, mushroom water,
wild berries vinegar, maqui perfume 

tupã $8300
Monkey Shoulder whiskey, El Profeta gin, banana,
guava, quebracho wood, prickly pear cordial,
tobacco, popcorn

lules vilelas $7200
Pan Vodka, carob, pumpkin, citrus, jabuticaba,
bergamot and tangerine kombucha

mogonaló  $8300
Pan Vodka, figs, pineapple and white wine soda
with regional spices, egg white, lemon juice

brisa del litoral $11400
Brandy, Hesperidina, walnuts, dried apricots,
weeping willow leaves, eucalyptus and ceibo perfume

ajataj $6700
El Profeta gin, Fuerza gaucha, sweet mistol water,
chañar, pine and tea mushrooms, herbs, soil, Palo Santo

yamanas $8100
Old Tom, whisky, earl grey, espirulina,
crustaceans bitter

aymaras y quechuas $6700
Pisco Calavera, liquor of rica rica and muña muña,
bitter of Cachi paprika, arca, tobacco and coca leaves,
Aloja de nopales, potato, red quinoa, chicha of three corn 

gentedeleste $8200
Pülku cider of pear, apple, raspberry and elderberry,
elderberry nectar, Apóstoles Rosa Mosqueta, China Müller 
wild berries vinegar

— cocktails —
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— los negronis —
del abuelo

el boogy de lelo y lili $7400
Vodka Pan, Cocchi Americano, bitter uña de gato

balestrini $12500
Príncipe de los Apóstoles, Campari, Amaro,
water from the Atlantic Ocean, eucalyptus 

la chofeta $7400
Campari, Le Muscat, pine mushrooms and Cariló sand

giovannoni $6100
Príncipe de los Apóstoles, Giovannoni Rosso,
Campari

profético $6100
El Profeta, Campari, Giovannoni Rosso vermouth

pan con choclo y manteca $6100
Pan Vodka macerated in grilled corn and clarified butter,
Pulpo Blanco tonic water 

panettonic $6100
Pan Vodka with Orange blossom water, infused with cinnamon,
candied fruit, raisins, walnuts and Pulpo Blanco tónica water 

pan con chicharrón  $6100
Pan Vodka macerated with crispy pork lard and
Pulpo Blanco tonic water

— los long drinks —
de vodka pan

vigilante $6100
Giovannoni Rosso vermouth, Príncipe de los Apóstoles
with pepato cheese, Pulpo Blanco tonic

gallega $6300
Príncipe de los Apóstoles, organic grape juice,
Pulpo Blanco ginger ale 

tónico del tano bagley $6100
Príncipe de los Apóstoles, Hesperidina, Fernet,
Pulpo Blanco tonic

— los tónicos -
de apóstoles 



— los clericós —

madre tierra $23000
Sauvignon blanc, Giovannoni Dry vermouth,
rica and ruda

cordillerano jar $23000 | glass $8200
Giovannoni Dry vermouth, williams pears,
cordilleran herbs, extra brut sparkling wine

sangrada $23000
Atlantic wines blend, mate, citrus 

— classics —

negroni $7300
Príncipe de los Apóstoles, vermouth rosso, Campari

old fashioned $13500
Jim Beam White, sugar, Bitter Angostura, orange peel

manhattan $12300
Monkey Shoulder, vermouth rosso, Angostura bitter

rusty nail $15000
Grant’s Triple Wood, Drambuie, lemon peel

paloma $9300
Ojo de Tigre, grapefruit, lemon, soda

gimlet $10200
Hendrick’s, lemon, simple syrup

whisky sour $10400
Tullamore D.E.W., lemon, syrup, egg white



— non-alcoholic —

— beers —

tereré $2580

kombucha $2580

still/sparkling mineral water 750 ml      $1000

pulpo blanco tonic water $2350

pulpo blanco ginger $2350

miller (can) $3500

guinnes (can) $3950

antares kölsch $3500

tiamat n•12  $4400
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