
the dishes
of rotisería
afternoon

coffee
beverages

wines



— breadbasket — 
artisan sourdough bread

and olive oil from “las grutas” 

— appetizers — 

mushroom empanada	 $9200
Gruyère, portobellos, champignon, oyster mushroom
spinach and yasgua dip

braised osobuco empanada	 $9800

tuna empanada	 $9200
fried red pepper, onion and olives 

choripán	 $16400
with lettuce, tomato and aioli

fainá	 $21800
with green onion, portobellos, arugula
and Gorgonzola

palta atlántica	 $17200
avocado, prawns, tomato, celery,
red onion and green apple

morcilla smasheada	 $19500
with roasted leeks and poached egg

atlantic scramble	 $16400
baked pork leg, duck egg,
peas and allumet potatoes

provoleta	 $16500
with broccoli pesto and tomato

— main —

prime rib steak “a caballo”	 $42300
with duck egg and fries

milanesa a la robellina	 $41100
tenderloin, organic tomato sauce and capers

potato gnocchi 	 $29900
with cream sauce with Parmesan cheese
and cauliflower

pasta with meatballs	 $31200

trout papillot	 $39900
with seasonal vegetables

pacu	 $39800
with pickled beans and asparagus

chicken cordial 	 $38500
served with Spanish potatoes Provençal style
and roasted baby carrots

osobuco creamy rice 	 $28900

selection of roasted strip steak 	 $69500
with French fries and green salad with herbs

pork tenderloin	 $35600
with Russian salad



— sides —

tomato salad	 $12500
with black olives, capers, garlic and fresh oregano

roasted vegetables	 $11700
(ask for the vegetal of the day)

potato galette	 $12600
with rosemary and leeks

humita al plato	 $14300
shredded corn, white onion, green onion,
goat cheese, roasted cabutia mashed base

— desserts —

nemesis with mandarin sauce	 $12500

basque cake	 $12300
with seasonal jam

sweet potato and cheese	 $10200
with preserved quinotos

egg custard	 $9500

bellini 	 $12500
creamy cheese, peach preserves, coconut milk foam

— afternoon menu — 
porchetta sandwich  	 $14000
aioli, pesto, tomato, and lettuce

ciabatta sandwich with prosciutto 	 $16900
or cooked ham
butter, broccoli pesto, arugula, and brie

revuelto atlántico	 $16400
scrambled eggs, roast ham, duck egg, peas,
small french fries

classic scon	 $4800
with dip, cheese and jam of the day

brownie with pecan nuts	 $7400

citrus pudding	 $6700

alfajor de maicena	 $5500

— coffee menu —
• atlántico specialty coffee blend

brazil • peru • rwanda
(rotisería atlántico exclusive)

• speciality coffee brazil

Espresso coffee 	 $4900 

gibraltar	 $5300 



Coffee with milk 	 $5900 

Coffee with milk foam 	 $5100 

americano	 $5300 

té e infusiones	 $4900

specialties

shakerato 	 $5900 
Double espresso shaken  

coffee tonic	 $6900
Espresso, tonic water, orange 

coffee with frangelico cream  	 $6500 
Double espresso served with whipped
Frangelico cream

— cocktails —

fernet chola shakerato 	 $12100 
Fernet Chola, lemon verbena and chamomile
perfume, vigorously shaken by sacred hands
profile: fresh, herbal, complex 
allergens: non

campari shakerato 	 $12100
Campari, vigorously shaken by sacred hands  
profile: bitter, fresh, sweet 
allergens: non 

gancia en el mar 	 $12700 
Pink grapefruit, green tea and Atlantic Ocean
water soda, Americano Gancia 
profile: fruity, citrusy, bubbly 
allergens: non  

hesperidina sour 	 $13500 
Honey water, lemon, orange blossom, Hesperidina 
profile: fruity, floral, citrus 
allergens: non  

granita de gancia 	 $13500 
Passion fruit, muscovado sugar, Americano Gancia 
Profile: fruity, tropical, slushy 
allergens: non 

sbagliato san juan 	 $13500 
Strawberry, Campari, Legui, prosecco  
profile: fruity, bitter, fizzy 
allergens: non 



tónico apóstoles 	 $14100  
Pink grapefruit, tonic water,
Príncipe de los Apóstoles gin 
profile: herbal, bitter, fresh 
allergens: non 

apóstoles con flores 	 $14100 
Elderflower and k’oa flower, incense perfume,
ginger ale, Príncipe De Los Apóstoles rosehip gin 
Profile: floral, fruity, refreshing 
allergens: non

aperol spritz	 $13800 
Aperol, prosecco, soda, orange 
profile: fruity, sweet, bubbly 
allergens: non

limoncello spritz  	 $14100 
Limoncello Iltico, prosecco, soda, lemon, mint 
profile: fruity, citrusy, refreshing 
allergens: non

negroni  	 $13800  
Gin Príncipe de los Apóstoles, Campari,
vermouth rosso  
profile: bitter, intense, complex  
allergens: non

negroni balestrini  	 $15500  
Averna amaro, Atlantic Ocean water, smoked
eucalyptus 
profile: intense, smoky, bitter  
allergens: non

martini’s (dry, 50/50)  	 $13800 
Gin El Profeta el Tatot/ Pan vodka, dry vermouth,
olives/lemon  
profile: dry, intense, martinish 
allergens: non

bloody mary 	 $14100  
Tomato juice, diablo sauce, lemon,
Yiyo El Xeneize pickles, Pan vodka 
profile: salty, sweet and sour, vegetable  
allergens: non

espresso martini  	 $13800   
Pan vodka, cognac, Borghetti, fresh espresso
coffee 
profile: roasted, creamy, sweet   
allergens: non

beers & cider 
antares draft	 $6000

antares especial (can)	 $7200

antares scotch (can)	 $7200

guinnes (can)	 $8800

non-alcoholic beer (can) 	 $7200

sidra pyrus pear	 $9000
patagonia argentina

non-alcoholic
sparkling and still water 750 ml	 $4000

lemonade	 $6000

pomelada with lemon grass	 $6000

orange juice	 $6000

non-alcoholic gin tonic 	 $6000



sparkling blond 750 ml	 $38000
wine 0% alcohol

sparkling brunett 750 ml	 $38000
wine 0% alcohol

— wines —

whites
— other varieties —

antro chardonnay 2024 	 $39000
Bodega Tutu Wines, Tunuyán, Valle de Uco, Mendoza

alma gemela criolla blanca 2024 	 $39000
Onofri Wines, Ig: Desierto de Lavalle, Mendoza

cara sur blanco 2023 torrontés	 $43000
sanjuanino y mendocino
Cara sur, Paraje Hilario, Valle de Calingasta, San Juan

la chica del dragón	 $56000
pedro ximénez 2024                               
Passionate Wines, Tupungato, Mendoza

corazón del sol semillón 2019	 $56000
Bodega Corazón del Sol, El zampal, Tupungato,
Valle de Uco

canopus viñas viejas	 $60000
semillón 2021/2022
Canopus, El Cepillo, Mendoza

histeria sauvignon blanc 2020	 $61000
Es Vino Wines, Tupungato, Mendoza

corazón manda semillón 2024	 $65000
Finca La Cayetana, El peral, Valle de Uco,
Mendoza



uspallata blanc de noir 2021	 $74000
pinot noir
Noroeste Mendoza, en la ruta de Chile

pasto blanco torrontés 2022	 $110000
Finca Los Dragones, Valle de Calingasta,
San Juan

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

orange

antropo lio de lias naranjo	 $54000
de torrontés 2024 
Antropo Wines, Quebrada de Humahuaca, Jujuy

kung fu naranjo	 $63000
sauvignon blanc 2025
Riccitelli Wines, Gualtallary, Valle de Uco,
Mendoza

sparkling

crudo semillón 2022 	 $39000
sin degollar
Alma 4, La Consulta, Valle de Uco, Mendoza

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

prima prova glera 2023	 $45000
tipo prosecco
Castel Conegliano, Mar del Plata, Buenos Aires 

uspallata brut nature	 $62000
Noroeste Mendoza, en la ruta de Chile

veuve clicquot brut	 $380000
Veuve Clicquot Ponsardin, Champagne, Francia

rosé

antro clarete de criollas 2025	 $39000
Tutu Wines, Tupungato, Mendoza

macollo pinot gris rosado 2024	 $47000 
Macollo Wines, San Martín, Mendoza

alma gemela mourvédre	 $55000
rosé 2023
Onofri Wines, IG Desierto de Lavalle, Mendoza

v.i.n.o clarete 2023 	 $65000
Riccitelli Wines, IG los chacayes, Valle de Uco,
Mendoza



reds

— other varieties —

tierra de volcanes blend 2024	 $36000
malbec, cabernet franc, merlot
Tierra de Volcanes, Tinogasta, IP: Puna Catamarqueña,
Catamarca

pequeños parceleros	 $39000
criolla de maimará 2021
El Bayeh, Maimara, Quebrada de Humahuaca,
Jujuy

paez paez criolla 2022	 $39000
Paez Paez Wines, Valle Calchaquí, Tucumán

maida criollas tintas 2024	 $40000
Finca Los Dragones, Paraje Hilario, San Juan

paez paez	 $40000
cabernet sauvignon 2021
Paez Paez Wines, Valle Calchaquí, Tucumán

macollo sangiovetto 2024	 $51000 
Macollo Wines, Junín, Mendoza

alma gemela carignan 2021	 $56000
I.G Desierto de Lavalle, Mendoza
(Recomendado por el equipo de Florería)

cielo arriba blend  2021	 $89000
co fermentación malbec, syrah, 
cabernet franc
Huichaira Vineyard, Quebrada de Huichaira, Jujuy 

corazón del sol grenache 2021	 $91000
Bodega Corazón del Sol, Los Chacayes,
Valle de Uco, Mendoza

luminoso gsm 2020	 $96000
Bodega Corazón del Sol, Los Chacayes,
Valle de Uco, Mendoza

saltimbanco tempranillo 2024	 $106000 
La Giostra del Vino, El Peral, Tupungato,
Valle de Uco, Mendoza

el pedrazal garnacha 2022	 $110000 
Finca Los Dragones, Barreal Sur,
Valle de Calingasta, San Juan

old vines merlot 2022	 $122000
Riccitelli Wines, Río Negro, Patagonia

old vines bastardo 2023	 $160000
Riccitelli Wines, Río Negro, Patagonia

— pinot noir —

le petit chose pinot noir 2023	 $44000
Mundo Revés, Los Chacayes, Valle de Uco,
Mendoza

tutu pinot noir 2024	 $47000
Bodega Tutu Wines, Ig: Paraje Altamira,
Mendoza

pintom pinot noir 2020	 $122000
El Cepillo, San Carlos, Mendoza



— cabernet franc —

ovum reserva cabernet franc 2023 	 $39000
Tierra Madre, Finca las Corzuelas, Córdoba

nodo cabernet franc 2023	 $44000
Nodo Wines, Gualtallary, Valle de Uco,
Mendoza

descendientes 2023	 $53000
cabernet franc
Descendientes de viticultores de Montaña,
Villa Seca, Tunuyán, Mendoza

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

— malbec — 

tutu malbec 2023	 $45000
Bodega Tutu Wines, Gualtallary
y Paraje Altamira, Mendoza

the party malbec 2024	 $46000
Riccitelli Wines, Valle de Uco, Mendoza

gualtallary malbec 2023	 $77000
Riccitelli Wines, Gualtallary, Mendoza

almacén de la quebrada 	 $89000
cachi malbec 2020       
 Almacén de la Quebrada, Pucarilla, Salta

trópico sur malbec 2021	 $115600
El Bayeh, Finca los Faldeos,
Quebrada de Humahuaca, Jujuy

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

argentine classics 

el gran enemigo	 $108000 
cabernet franc 2021
Aleanna, Gualtallary, Mendoza

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

fósil chardonnay 2022	 $142000
Zuccardi, San Pablo, Valle de Uco, Mendoza

norton semillón 2018	 $178000
Paraje Altamira, Valle de Uco, Mendoza

finca los membrillos	 $287000
semillón 2019
Zuccardi, Paraje Altamira, Valle de Uco,
Mendoza

piedra infinita malbec 2020	 $315000                                                          
Zuccardi, Altamira, Valle de Uco, Mendoza



sweet

solería de malamado torrontés	 $57000 
vino licoroso
Zuccardi, Maipú, Mendoza

pasito de criollas 2020	 $89000
Chacho Asensio, San Rafael, Mendoza

gualtallary vintage 2019	 $185000
estilo porto
Riccitelli, Gualtallary, Valle de Uco, Mendoza

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

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

@rotiseriaatlantico
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