
Asado centres around the Argentine tradition of 
premium ingredients cooked over fire and shared 

with loved ones.

We pay homage to Argentina’s Spanish roots through 
our tapas and small dishes, while our larger meats are 
charcoal grilled over a traditional Parrilla or roasted 

over an open fire pit.

We look forward to sharing our food, wine and 
memories from Argentina and Spain with you.

Asado will take all efforts to cater to all dietary requirements, 
however we are unable to guarantee that all items are free of 

cross contamination of all allergens.

All card payments will incur a transaction fee.
A surcharge of 10% applies on weekends and 15% on public holidays

Groups of 8 or more are subject to a 5% service charge



TAPAS ~ PINTXOS

Empanadas: Traditional Argentine fried pastry	�  9 each
~ Carne: Beef, olive & egg �
�
~ Queso: Corn, mozzarella, caramelised onion & capsicum

Aceitunas de la casa: House marinated Mount Zero olives � 8

Boquerón: Yurrita white anchovy, cultured cream & tomato  � 7 each
on garlic toast

Matrimonio morúno: Don Bocarte black anchovy, � 12 each
Yurrita white anchovy, cultured cream & tomato on garlic toast

�
Croqueta: Jamon serrano & Manchego croquette, chipotle aioli� 7 each

Lengua: Grilled beef tongue skewer, snowpea & jalapeño sauce,  � 9 each
dill oil

Vieira: Baked half shell scallop, Galician butter � 9.5 each

Pan de chapa: Argentinian style flat bread, cultured butter, honey� 10

Anchoas en conserva: Yurrita black anchovy tin served � 24
with guindilla peppers & toast�
�



RACIONES

Ceviche de trucha: Ocean trout, jalapeño tiger’s milk, pickled melon, � 28
cucumber, mango, coriander

�
Tartare: 7- day dry aged Sher Wagyu (VIC) eye round, � 26
black quinoa, creme fraiche, salted shallots & potato crisps

Provoleta: Provolone cheese, yellow romesco, pickled fennel � 22

Tabla de curados: Selection of house cured meats, pickles & toast� 26

Jamón Ibérico: Juan Pedro Domecq paleta Ibérico ham, � 47
100% acorn fed & 20 months aged, D.O. Jabugo



PARRILLA ~ CHARCOAL GRILL
MÁS PEQUEÑOS ~ SMALL MEATS

Cochinillo: Western Plains pork, slow-cooked over the fire pit � 250g   43
500g   79

Chorizo: Spiced pork & paprika sausage			   17

Morcilla: Spiced black sausage			   17

Tira de asado: Southern Ranges pasture-fed beef short ribs� 350g   43



PARRILLA ~ CHARCOAL GRILL
MÁS GRANDE ~ LARGE MEATS 

Pescado: Grilled Market Fish, olive and anchovy salsa� 49

Pollo: Free-range half chicken, mojo verde, caramelized orange� 43

Cordero: Pasture-fed lamb rump, smoked paprika � 300g   48
& Vegemite marinade

Tapa de cuadril: O’Connor’s (VIC) premium pasture-fed � 250g   54
rump cap 

Entraña: Black Opal (VIC) grain-fed inside skirt, MS6 � 250g   58

Lomo: O’Connor’s (VIC) premium pasture-fed eye fillet	�  250g   85

Ojo de bife: O’Connor’s (VIC) premium pasture-fed scotch fillet� 350g   95

Bife ancho: O’Connor’s (VIC) premium pasture-fed rib eye � 500g  120	
�
Vegetales a la parrilla: Grilled zucchini, eggplant, � 35
spanish pisto & cured egg yolk 

ACOMPAÑAMIENTOS ~ SIDES

Ensalada de repollo: Green cabbage & fennel slaw, mojo verde, � 16
smoked almonds�

Papas bravas: Hand cut potatoes, salsa brava, aioli, oregano� 16

Lechuga: Cos lettuce, witlof, citrus vinaigrette, pickled red onion, � 14
toasted almonds, parsley

Broccolini: Grilled broccolini, zucchini dressing, cultured cream, � 18
pepitas �
�



POSTRES ~ DESSERTS

Alfajor: Argentine cookie filled with dulce de leche		�   7
~ Pairing: De Muller Reserva Vermouth ~ Reus, Spain� 60ml   11

Torta de chocolate: Flourless chocolate cake, raspberry cream,  � 18 
smoked EVOO
~ Pairing: NV Penfolds ‘Grandfather’  ~ Barossa, SA� 60ml   22
Rare Tawny 20 YO�  
�

Flan: Dulce de leche crème caramel, salted peanut praline		           20
~ Pairing: Balvenie Caribbean Cask 14YO Scotch ~ Speyside � 30ml   23

Merengue: Almond and macadamia meringue, macerated berries, � 17 
passionfruit, chocolate
~ Pairing: 2023 Mendel late harvest ~Valle De Uco, Mendoza � 60ml   18
Petit Manseng 

Alfajor helado: Dulce de leche parfait, shortbread crumb, � 22
chocolate fudge sauce �
~ Pairing: Cardenal Mendoza Gran Reserva Brandy ~ Jerez, Spain � 30ml   17

	



GLOSARIO ~ GLOSSARY 

Tapas/Pintxos ~ A small bite, served individually.

Raciones ~ Raciones are ordered after having tapas, great to share.

Chimichurri ~ Traditional Argentine sauce to accompany chargrilled meats. 
It’s made primarily out of parsley, garlic, chilli and olive oil.

Salsa criolla ~ Traditional condiment made out of chopped raw tomato, 
capsicum, onion, dried oregano and olive oil.

Yerba Mate ~ Argentine tea, symbol of hospitality.

Dulce de leche ~ Homemade caramel made by cooking milk and sugar 
for a long period of time.

Flan ~ Crème caramel made with eggs and sugar.

Pisco ~ Distilled grape originally from Peru.



BEVERAGE MENU

A Surcharge of 10% applies on weekends and 15% on Public Holidays



ESPECIALES

COCTÉLES

Tren a las Nubes� 23
Gin, fig liqueur, citrus, honey, salt, egg white
A fig forward twist on a gin sour balancing a bright,tart and citrus base with 
sweet earthy notes of honey and fig liqueur.

Sambiña� 23
Cachaça , Campari, citrus, pineapple & pepper syrup, salt rim
A vibrant caipirinha remix with tropical notes and a bitter edge
�

VINO 

2018  Castillo de Enguera Reserva	  Valencia, Spain� 85
The harmonious combination of Monastrell and Tempranillo convinces with 
notes of cassis and blackberries. Fine spice on the palate paired with intense 
minerality. A strong, full-bodied wine with great potential!

2021 Tacuil ‘Carnavalito’ 	               Molinos, Salta� 75
Tacuil ‘Carnavalito’ is a Malbec red wine from the Bodega Tacuil in Salta, 
Argentina, known for its high-altitude vineyards, making it a powerful and 
intense wine. The name “Carnavalito” refers to a traditional indigenous folk 
dance from the Argentinian Altiplano and puna regions.

2020 Lunta Malbec	 Luján de Cuyo, Mendoza� 110
Lunta is one of the most famous wines from Bodega Mendel in Mendoza, 
Argentina. The ageing in French oak contributes touches of vanilla and 
caramel, granting superb intensity. It is a gentle, fruity and easy-to-drink 
wine. 



CERVEZA Y APERITIVOS ~ PRE-DINNER
 

Cerveza Tirada ~ Beer On Tap
Bodriggy ‘Stingrays’ Draught	 4.5%	 Melbourne	 400ml� 12
Estrella Damm	 4.6%	 Barcelona	 330ml� 12

Botellas y Latas~ Bottles & Cans
Balter Cerveza	 4%	 QLD	�  12
Quilmes                                                                               4.9%         Argentina� 14
Lord Nelson ‘3 Sheets’ Pale Ale	 4.9%	 NSW� 17
Stone & Wood Pacific Ale 	 4.4%	 NSW�    14
Young Henry’s Ginger Beer	 4%	 NSW � 17
Little Creatures ‘White Rabbit’ Dark Ale	 4.9%	 Geelong� 14

Sidra ~ Cider
Patagonian Apple Cider 	 5% 	 Melbourne � 12
Patagonian Pear Cider 	 5% 	 Melbourne � 12

Vermouth & Aperitivos �
Miro Rojo		  Reus, Spain� 9
Miro Reserva		  Reus, Spain� 11
Marques de Poley Oloroso	    Montilla-Moriles, Spain� 12
De Muller Reserva		  Reus, Spain� 11
Fernet Branca 		  Milan, Italy� 13
Aperol		  Milan, Italy� 11
Campari		  Milan, Italy� 12
Suze                                                                                                            France� 13



SIN ALCOHOL ~ NO & LOW ALCOHOL

Non-alcoholic beer
Heaps Normal ‘Another’ Lager 	 0.5%	 Melbourne � 12
Heaps Normal ‘Half Day’ Hazy Pale	 0.5%	 ACT � 11

Non-alcoholic spirits
Four Pillars Bloody Bandwagon Gin 	 0.5%	 Melbourne� 11
Four Pillars Bandwagon Rare Dry	 0.5%	 Melbourne� 11

MATÉO SODA
Mate is the national beverage of Argentina, a caffeinated drink made by soaking 

dried yerba mate leaves in hot water. Matéo is brewed from yerba maté leaves 
without any added sugar.

Yerba Mate Soda� 9
Hibiscus Mate Soda � 9

Gaseosas ~ Soft drinks	�
Coke / Coke No Sugar, Lemonade, Ginger beer, Ginger ale, Tonic, � 5
Grapefruit soda  
Red Bull ~ Classic / Sugarfree / Tropical Edition� 8

Jugo ~ Juice
Orange, Pineapple, Apple, Cranberry, Ruby grapefruit	�  5
	�
Agua con gas ~ Sparkling water
Unlimited filtered sparkling� 5 ea
San Pellegrino 							       750ml�  12



COCTÉLES ~ COCKTAILS

Tinto De Verano � Glass 15 / Jug 52
Tarot Grenache, vermouth, elderflower liqueur, lemonade, citrus & mint
A lighter cousin of sangria—easy-drinking, zesty, and perfect for sharing with 
friends

Hojas Rojas� 19
Mistelle Rhubi Rhubarb liqueur, Averna, vermouth, sparkling wine & soda
Expect a refreshing, bittersweet experience from this spritz, featuring fruity 
citrus and herbal undertones

Negroni Branca� 24
Campari, gin, Cynar, Fernet Branca, vermouth, orange bitters
A bold layered and herbal take on the classic Negroni

Candilazo� 24
Shiraz Gin, Montenegro, rhubarb syrup, rhubarb bitters, citrus, egg white
Bold and botanical, this sour blends shiraz gin with rhubarb for a silky and 
floral finish

Pueblo blanco� 23
Four Pillars gin, Green Chartreuse, jasmine tea, lychee syrup, citrus
Bright, floral and well-rounded - our milk punch pays homage to the famous 
White Towns of southern Spain 

Don’t see anything that takes your fancy? 
Classic cocktails are available upon request



COCTÉLES ~ COCKTAILS

Gran Chaco� 22
Vodka, guava liqueur, kiwi puree, citrus, pineapple syrup
Sweet and fruity - a well balanced and refreshing tropical highball 

Verdita Picante� 24
Chilli infused tequila, peach liqueur, verdita syrup, citrus, hellfire bitters, 
chilli rim
A spicy, herbaceous margarita with just enough sweetness to balance the heat

Old Nuez� 24
Rye whiskey, walnut bitters, fig liqueur, brown sugar syrup
A rich and indulgent twist on Old Fashioned. Perfect as a bold opener or a smooth 
nightcap

Carajillo� 23
Orange infused reposado tequila, licor 43, coffee, spiced sugar
Like an espresso martini—but smoother, spicier, and undeniably more decadent

SIN ALCOHOL ~ NON-ALCOHOLIC COCKTAILS

Virgin Sangria ~ Non-alcoholic rosé, grapefruit, orange, mint� 13

Jardin Fizz ~ Mint, cucumber, sugar syrup, citrus topped with soda� 12

Lucia ~ Mandarin syrup, citrus & lemonade� 12

Fresca y Picante ~ Verdita syrup, citrus & ginger beer, chilli rim� 12

Boca Junior ~ Four Pillars Bloody Bandwagon, strawberry syrup,� 12
citrus, grapefruit soda



COPA DE VINO ~ WINES BY THE GLASS

Espumante ~ Sparkling
NV Humberto Canale Extra Brut Sparkling	  Rio Negro, Patagonia� 16
NV Tattinger Cuvée Prestige	  Champagne� 33

Rosado ~ Rosé
2022 High Country Rosé	  Beechworth, VIC� 14
2024 Abeica Rosado de Garnacha	  Rioja, Spain� 18

Blanco ~ White
2023 Humberto Canale ‘Estate’ Sauv Blanc	  Rio Negro, Patagonia� 13
2023 Reguta Pinot Grigio	 Friuli, Italy� 16
2023 Piattelli Torrontés	  Cafayate, Salta� 17
2024 Piattelli Chardonnay 	  Tupungato, Mendoza� 21
2021 High Country ‘Bianco’ field blend	  Beechworth, VIC � 14

Tinto ~ Red
2023 High Country Pinot Noir Gamay	  Beechworth, VIC� 14
2023 Azul Malbec	 Valle de Uco, Mendoza	�  14
2021 Piattelli ‘Cafayate Reserve’ Malbec	 Cafayate, Salta� 18
2023 Humberto Canale ‘Estate’ Cab Sauv	  Rio Negro, Patagonia� 17
2024 Boucher Shiraz	  Heathcote, VIC � 16

Dulce ~ Sweet �   
2023 Mendel late harvest Petit Manseng                          Valle De Uco, Mendoza� 18
2016 Alta Alella ‘Blanc de Neu’	 Alella, Spain� 25
2019 Château Filhot Sauternes	 Bordeaux, France� 26
2024 Massolino Moscato D’Asti 	 Piedmont, Italy� 28



CORAVIN SELECTION

2021 Lagar De Costa ‘Tradicion’ Albariño	 Rias Baixas, Spain� 28
This peridot hued wine opens with intense herbal notes, giving way to saline, white 
peach, green pear and hints of herbaceousness. Beautifully balanced acidity and 
minerality round this wine out exquisitely.

2021 Angelica Zapata Chardonnay	 Valle de Uco, Mendoza� 32
White peach and ripe pear open the symphony on this single vineyard chardonnay, 
followed closely by green apple, nougat and slate. The wine itself has exquisite 
minerality and length, with a long lasting acidity. 

2023 Humberto Canale ‘Gran Reserva’ Pinot Noir	 Rio Negro, Patagonia� 24
A fruit forward pinot noir that bursts onto your palate with lush red cherries, walnuts 
and vanilla, giving way to a lasting acidity and notes of tobacco and cured meats.
 

2022 Horizonte de Exopto Rioja	 Rioja, Spain� 28
Spicy cherry and blackberry with hints of spices such as rosemary and sage. Fresh 
blackberries, blueberries and dark cherries dance across the palate, chased by a lingering 
minerality and the silkiest of tannins.

2021 Azul ‘El Buscapleito’ Bonarda Reserva	  Valle de Uco, Mendoza� 25
This decadent medium-to-full body red opens with rich black plums and tart cranberries, 
almost like a rich black forest cake, as the spices of clove, cinnamon and vanilla come 
into play. Velvety tannins and a long lasting acid make this a wine to linger over.  

2021 Rockford ‘Rod & Spur’ Shiraz Cabernet	 Barossa Valley, SA � 31 
Ripe blue and black berries burst onto the palate to be embraced by notes of eucalypt forest 
with an underbrush of briars. Chocolate and licorice follow along this full-bodied red, 
chased by vanilla and Turkish coffee to round out this impeccably balanced blend. 

2021 Mendel ‘Finca Remota’ Malbe	 Paraje Altamira, Valle de Uco � 44
Produced by famed maker Roberto de la Mota, this pure old vine malbec is an exquisite 
example of his craft. Raspberries, cassis and black cherries give way to tobacco, chocolate 
and licorice notes, with a lasting acid and a lingering body. Hints of caramel and vanilla 
with silky and fine-grained tannins make this wine a rare pleasure.



BLANCO ~ WHITE

Espumante ~ Sparkling 
NV Humberto Canale Extra Brut	 Rio Negro, Patagonia� 76
2015 Alta Alella ‘Laieta Gran Reserva’ Rosé Cava	 Alella, Spain � 138
2014 Alta Alella ‘Mirgin Exeo’ Cava 	 Alella, Spain � 180
NV De Sousa ‘Avec le Temps’ Blanc de Blanc 	 Avize, Champagne � 220
NV Taittinger ‘Cuvée Prestige’	 Champagne � 184
2013 Lanson ‘Le Vintage’ Brut	 Champagne � 285
2013 Dom Pérignon Vintage 	 Champagne� 498
NV Pierre Gimonnet & Fils Blanc de Blanc	 Champagne	 1500ml� 650

Rosado ~ Rosé
2023 Lurton ‘Piedra Negra’ Rosado	 Valle de Uco, Mendoza� 62
2022 High Country	 Beechworth, VIC � 67
2024 Abeica Rosado de Garnacha	 Rioja, Spain� 87
2018 Humberto Canale ‘Old Vineyard’	 Rio Negro, Patagonia� 100

Chardonnay
2022 Terrazas De Los Andes ‘Reserve’ 	 Mendoza� 94
2021 Angelica Zapata	 Valle de Uco, Mendoza� 160
2024 Piattelli ‘Reserve’	 Tupungato, Mendoza� 110
2023 Piattelli ‘Limited Edition’ 	 Tupungato, Mendoza� 145
2022 Ruca Malen ‘Capitulo Tres Centenario’ 	 Mendoza� 175
2023 High Country	 Beechworth, VIC � 90
2023 Long Story Short ‘26 Maples’	 Mornington, VIC� 90
2022 Dexter	 Mornington, VIC� 145
2021 Long Story Short Single vineyard	 Mornington, VIC� 160
2016 Leeuwin Estate ‘Art Series’	 Margaret River, WA� 430
2022 Faiveley Mercurey Clos Rochette 	 Burgundy, France� 152
2021 Chateau de Beru 	 Chablis, France � 195
2021 Chateau de Beru	 Chablis, France	 1500ml� 385



BLANCO ~ WHITE

Sauvignon Blanc & Semillon	
2020 Humberto Canale ‘Intimo’ Sauv Semillon	 Rio Negro, Patagonia� 57
2023 Humberto Canale ‘Estate’ Sauv Blanc	 Rio Negro, Patagonia� 62
2021 Humberto Canale ‘Old Vineyard’ Semillon	 Rio Negro, Patagonia� 82
2020 Mendel Semillon 	 Valle De Uco, Mendoza� 105
2023 Ventisquero ‘Reserva’ Sauv Blanc	 Casablanca, Chile� 54

Riesling & Aromatics
2020 Kopp Riesling	 Baden, Germany� 88
2016 Kopp ‘Estate’ Riesling Trocken	 Baden, Germany� 100 
2016 Kopp ‘Buntsandstein’ Riesling Trocken	 Baden, Germany� 131
2023 Lurton ‘Piedra Negra’ Pinot Gris	 Valle de Uco, Mendoza� 62
2023 Piattelli Torrontés	 Cafayate, Salta� 82
2020 Lagar de Costa ‘Tradicion’ Albarino 	 Rias Baixas, Spain � 138

Vino del mundo ~ Varietals
2021 High Country ‘Bianco’ field blend	 Beechworth, VIC � 67
2023 Rockford White Frontignac	 Barossa Valley, SA� 68
2022 Jules Taylor Gruner Veltliner	 Marlborough, NZ� 77
2023 Reguta Pinot Grigio	 Friuli, Italy� 82
2016 Zidarich Malvazija 	 Carso, Italy� 98
2021 Luis Seabra ‘Xisto Ilimitado Branco’	 Douro, Portugal� 120
2021 Revancha La Primera Chenin Blanc	 Mendoza� 100

Dulce ~ Sweet 
2016 Alta Alella ‘Blanc de Neu’	 Alella, Spain� 125
2019 Château Filhot Sauternes	 Bordeaux, France� 161
2023 Mendel late harvest Petit Manseng	 Valle De Uco, Mendoza� 145
2024 Massolino Moscato D’Asti 	 Piedmont, Italy� 140



Cafayate, Salta
Home to the world’s highest vineyards, 

averaging 1700m above sea level. Altitude 
is what defines the terrior of the region 

making it suitable for viticulture, 
despite its close proximity to the equator. 

Produces Torrontes, Malbec and Cabernet 
Sauvignon of exceptional quality, colour 

and purity

VINO 
ARGENTINO
Mendoza
Argentina’s most important wine 
region, and the world’s premier 
source for Malbecs. Producing 
70% of all Argentinian wine 
and arguably the world’s largest 
growing region. 

Located at the foot of the Andes 
mountain ranges, it has two 
main sub regions...

Lujan de Cuyo, Argentina’s first
Appellation of Origin, home to 
century old vines, producing 
fruit-forward, elegant wines 
with a sweet spice.

Vallé de Uco, Higher in altitude, 
warm days and cool nights 
produce grapes with higher 
acidity, structure and 
complexity. Reds from this area 
have the greatest potential to age 
of all Mendoza wines.

Rio Negro, Patagonia
A cool climate region, being 

one of the southern-most wine 
growing regions in the world. 

Produces rich fruit flavours 
and balanced acidity. Best 

known for it’s legendary
Pinot Noir.



Vintages subject to change without notice

MALBEC

2021 Humberto Canale ‘Gran Reserva’	 Rio Negro, Patagonia� 118
2021 Piattelli ‘Cafayate Reserve’	 Cafayate, Salta� 87
2020 Piattelli ‘Cafayate Gran Reserva’	 Cafayate, Salta� 118
2021 Tacuil ‘33 De Davalos’ 	 Molinos, Salta� 230
2022 Ruca Malen ‘Capitulo Uno’	 Mendoza� 66
2023 Terrazas De Los Andes ‘Reserve’	 Mendoza� 94
2021 Ruca Malen ‘Capitulo Tres Centenario’	 Mendoza� 169
2018 Renacer ‘Premium’  	 Mendoza� 245 
2023 Alta Vista ‘Premium’	 Luján de Cuyo, Mendoza� 77
2023 Revancha ‘Peon’	 Luján de Cuyo, Mendoza� 80
2022 Piattelli ‘Reserve’	 Luján de Cuyo, Mendoza� 84
2021 Revancha ‘La Primera’	 Luján de Cuyo, Mendoza� 109
2020 Lunta	 Luján de Cuyo, Mendoza� 110
2020 Alta Vista ‘Terroir’	 Luján de Cuyo, Mendoza� 123
2020 Mendel 	 Luján de Cuyo,Mendoza� 148
2019 Alta Vista ‘Single Vineyard Alizarine’	 Luján de Cuyo, Mendoza� 225 
2019 Alta Vista ‘Single Vineyard Serenade’	 Luján de Cuyo, Mendoza� 225
2021 Mendel ‘Finca Los Andes DOC’	 Luján de Cuyo, Mendoza� 235
2023 Azul 	 Valle de Uco, Mendoza� 68
2021 Jed 	 Valle de Uco, Mendoza� 72
2018 Ruca Malen ‘Terroir’	 Valle de Uco, Mendoza� 82
2021 Piattelli ‘Gran Reserva’	 Valle de Uco, Mendoza� 112
2020 Alta Vista ‘Single Vineyard Temis’	 Valle de Uco, Mendoza� 225
2018 Alta Vista ‘Single Vineyard Albaneve’	 Valle de Uco, Mendoza� 225
2020 Mendel ‘Finca Remota’	 Paraje Altamira, Valle de Uco� 220

2021 Azul ‘Gran Reserva’ 	 Valle de Uco, Mendoza	 1500ml� 255
2019 Ruca Malen ‘Terroir’	 Valle de Uco, Mendoza	 1500ml� 195



TINTO ~ RED

Pinot Noir
2024 Humberto Canale ‘Estate’	 Rio Negro, Patagonia� 62
2023 Humberto Canale ‘Old Vineyard’	 Rio Negro, Patagonia� 100
2023 Humberto Canale ‘Gran Reserva’	 Rio Negro, Patagonia� 118
2023 High Country ‘Rosso’ Pinot Noir Gamay	 Beechworth, VIC� 68
2023 Gippsland Wine Company	 Gippsland VIC � 90
2024 Holm Oak ‘Estate’	 Rowella, TAS� 98

Cabernet Sauvignon
2022 Humberto Canale ‘Estate’	 Rio Negro, Patagonia� 85
2023 Ruca Malen ‘Capitulo Dos’	 Mendoza� 82
2020 Piattelli ‘Reserve’	 Luján de Cuyo, Mendoza� 84
2019 Piattelli ‘Gran Reserva’	 Tupungato, Mendoza� 118
2018 Ruca Malen ‘Kinien’	 Vista Flores, Valle De Uco� 148
2021 Rockford ‘Rifle Range’	 Barossa Valley, SA � 170

Malbec & Cabernet Blends
2018 Desierto ‘Pampa’ 	 La Pampa, Patagonia� 125
2020 Humberto Canale ‘Barzi’	 Rio Negro, Patagonia� 232
2019 Alta Vista ‘Alto’	 Mendoza� 271 
2020 Renacer ‘Milamore’ 	 Luján de Cuyo, Mendoza� 113
2020 Revancha ‘La Gran’	 Luján de Cuyo, Mendoza� 169
2019 Achaval-Ferrer ‘Quimera’ 	 Luján de Cuyo, Mendoza� 215
2016 Ruca Malen ‘Terroir Agrelo’	 Agrelo, Luján de Cuyo� 82
2017 Azul ‘Gran Reserva’	 Valle De Uco, Mendoza� 215
2020 Piattelli ‘Trinita Grand Reserve’	 Valle De Uco, Mendoza� 133
2019 Ruca Malen ‘Kinien Don Raul’	 Vista Flores, Valle De Uco� 199
2021 Tacuil ‘De Davalos’ 	 Molinos, Salta� 240



TINTO ~ RED

Varietales
2018 Conde Valdemar ‘Reserva’ Rioja 	 Rioja, Spain� 112
2019 Valenciso ‘Reserva’ Rioja	 Rioja, Spain� 152
2022 Horizonte de Exopto Rioja	 Rioja, Spain� 138
2021 Can Rafols dels Caus Sumoll	 Penedes, Spain� 118
2016 Coca Fito ‘Tolo Do Xisto’ Mencia	 Galicia, Spain� 118
2020 Humberto Canale ‘Gran Reserva’ Merlot	 Rio Negro, Patagonia� 118
2019 Humberto Canale ‘Gran Reserva’ Cab Franc	 Rio Negro, Patagonia� 118
2018 Cecchin Graciana	 Mendoza� 57
2022 Mendel Cab Franc	 Valle De Uco, Mendoza� 130
2021 Azul ‘El Buscapleito’ Bonarda Reserva	 Valle De Uco, Mendoza� 105
2025 Tarot Grenache	 McLaren Vale, SA � 78
2023 Piazzo Barbera D’Alba Fil Rus DOC	 Piedmont, Italy� 104
2013 Marziano ‘Abbona’ Barolo DOCG	 Dogliani, Italy� 260

Shiraz & Syrah
2024 Boucher Shiraz 	 Heathcote, VIC� 80
2022 Kilikanoon ‘Covenant’ Shiraz 	 Clare Valley, SA� 124
2021 Henschke ‘Mt. Edelstone’ Shiraz	 Eden Valley, SA� 680
2021 Henschke ‘Keyneton Euphonium’	 Barossa Valley, SA� 215
2021 Rockford ‘Rod & Spur’ Shiraz Cabernet	 Barossa Valley, SA � 194
2020 Rockford ‘Basket Press’ Shiraz	 Barossa Valley, SA � 386
2006 Rockford ‘Basket Press’ Shiraz	 Barossa Valley, SA � 615
2019 Azul ‘Gran Reserva’ Syrah 	 Valle De Uco, Mendoza� 215
2019 Côte Rôtie Les Terrasses Syrah	 Northern Rhône, France� 435



 DULCE Y DIGESTIVOS ~ DESSERT & DIGESTIFS

Fortificado �
NV Romate NPU Amontillado	 Jerez, Spain� 12
NV Romate ‘Iberia’ cream sherry	 Jerez, Spain � 15
NV Dios Baco ‘Oxford’ Pedro Ximinez	 Jerez, Spain� 14
NV Dios Baco ‘Imperial’ Pedro Ximinez 20 YO	 Jerez, Spain � 36
2002 Toro Albala ‘Gran Reserva’ Pedro Ximinez	 Jerez, Spain � 31
NV Henriques & Henriques Sercial 10 YO	 Madeira, Portugal� 18
NV Penfolds ‘Grandfather’ Rare Tawny 20 YO	 Barossa, SA� 22

Brandy, Cognac & Armagnac	
Cardenal Mendoza ‘Gran Reserva’	 Jerez, Spain� 22
Pierre Ferrand 1840	 Cognac, France� 15
Hennessey XO	 Cognac, France� 34
Bas-Armagnac Delord 1985	 Armagnac, France� 19

Amaro 
Amaro Montenegro 	 Bologna, Italy � 13
Amaro Averna 	 Sicily, Italy � 14
Amaro Nonino 	 Udine Friuli, Italy � 21
Fernet Branca	 Milan, Italy� 13
Cynar	 Milan, Italy� 13
Frangelico	 Milan, Italy� 12
Luxardo Limoncello	 Torreglia, Italy� 15



 LICORES ~ LIQUORS

Vodka	
Belvedere	 Poland� 13
Grey Goose 	 France � 14

Gin	
Four Pillars	 Melbourne� 13
Four Pillars ‘Bloody Shiraz’	 Melbourne� 14
Four Pillars ‘Navy Strength’	 Melbourne � 16
Plymouth Sloe	 England� 13
Tanqueray ‘No. 10’	 England� 18
Hendrick’s	 Scotland                                         17	
Hendrick’s ‘Grand Cabaret’	 Scotland� 15
Malfy ‘Rosa’	 Italy� 15 
Hayman’s Old Tom	 England� 15

Pisco
Mosto Verde Benedicto ‘Uvina’	 Lunahuana, Peru� 11
Mosto Verde Benedicto ‘Mollar’	 Lunahuana, Peru� 11

Tequila & Mezcal	
Calle 23 Blanco	 Mexico � 13
Calle 23 Reposado 	 Mexico� 15
Calle 23 Anejo	 Mexico� 17
Ilegal Mezcal Joven	 Mexico� 18
Clase Azul Reposado	 Mexico� 60



LICORES ~ LIQUORS

Scotch
Monkey Shoulder	 Speyside � 13
Aberlour ‘A’bunadh’	 Highlands� 24
Glenfiddich ‘Solera’ 15 YO	 Speyside � 22
The Macallan ‘Double Cask’ 12 YO	 Speyside� 26
Balvenie ‘Caribbean’ 14 YO	 Speyside � 24
Balvenie ‘Portwood’ 21 YO	 Speyside � 68
Talisker 10 YO	 Isle of Skye � 18
Bruichladdich ‘Classic Laddie’	 Islay� 21
Laphroaig ‘Quarter Cask’	 Islay� 25
Lagavulin 16 YO 	 Islay� 36
TBWC ‘Port Charlotte’ 13 YO	 Islay� 42

Whisky ~ World
Waubs Harbour ‘Port Storm’	 Tasmania� 41
Waubs Harbour ‘Great Southern Reef’	 Tasmania� 36
Jameson	 Ireland� 12
Jameson ‘Black Barrel’	 Ireland� 13
Canadian Club	 Canada� 12
Ichiro’s ‘Malt & Grain’ World Blend	 Japan � 19

American Whiskey & Bourbon	
Wild Turkey	 Kentucky � 12
Maker’s Mark	 Kentucky� 13
Bulleit Rye	 Kentucky� 14
Jack Daniel’s	 Tennessee� 12



LICORES ~ LIQUORS

Rum
Beenleigh White Rum	 Queensland� 12
Diplomatico ‘Reserva Exclusiva’	 Venezuela� 17
Sagatiba Cachaça	 Brazil� 12
Appleton ‘Estate’ 12 YO	 Jamaica� 16
Sailor Jerry’s	 Caribbean� 12
Goslings ‘Black Seal’	 Bermuda� 13
Plantaray ‘Pineapple’	 Barbados � 13
Plantaray ‘Original Dark’	 Barbados � 12

Liqueurs
St Germaine 	 France � 12
Kahlua	 Mexican � 12
Luxardo Maraschino	 Torreglia, Italy� 12
Disaranno Amaretto	 Saronno, Italy� 13
Massenez Dry Curacao	 France� 13
Licor 43	 Cartagena, Spain� 14
Drambuie	 Scotland� 18



BEBIDAS CALIENTES

Café ~ Melba Coffee Company No. 5 blend	� 5
	 Espresso, Ristretto, Long Black, Macchiato
	 Latte, Flat White, Cappuccino, Piccolo
	 Bon Bon ~ ristretto with dulce de leche� 7

Chocolate Caliente ~ Hot Chocolate � 5

Leche Alternativa ~ Alternative Milks	�  1
	 Bonsoy soy milk 
	 Milk Lab almond milk 
	 Alternative Dairy Co. oat milk	�

Té ~ Tea
Melba organic teas� 5
	 English breakfast 
	 Earl Grey 
	 Peppermint 
	 Chamomile 
	 Lemongrass & Ginger
	 Gunpowder Green tea
Playadito Yerba Mate	�  7
	 Traditional Argentinian yerba mate tea




