


BIENVENIDOS A BARBUE!

e

At t he beginning of the 20th century, this room housed the ticket office
for Royal Holland Lloyd, selling emigration voyages to those looking
to cross the oceans to start their lives anew in South America.
Those that made the journey brought with them the flavours and

traditions of Europe which were quickly adapted into Argentinean life.

This sharing of cultures betcween Europe and South America, this
melting pot of influence and ideas led to the unique way of making
drinks found in the ‘bares notables’ of Buenos Aires — part Iralian
aperitivo, part Spanish ‘hora de vermut’ — simple, elegant, ingredient
focussed drinks, centred around a collection of local and regional

vermouths, fortified wines, and bitters, colloquially knows as ‘amargos”
Today we celebrate this ofgo/dﬁn age ofBuenos Aires drinking,
the cockeails that came our ofir, and the talented cantineros

[ha[ mad(’ f}’l(’ﬂ’l ‘DOSSibIL’.

Bienvenidos a BARBUE!






COCKTAILS

COPETIN
e —

UNO, 12

Amer Picon, Celery Bitters, Soda Water

DOS, 12

Suze, Kiimmel, Pink Grapefruit Soda

TRES, 12

Fernet Branca, Vermouth Rosso Giovanonni, Tonic Water

GOLDEN ERA

————

ANTESALA DEL INFIERNO, 15
Principe De Los Apostoles Gin, Kirsch, Noilly Prat, Grand Marnier,

Maraschino, Campari, Overproof Rum

CHA CHA CHA, 16
Principe De Los Apostoles Gin, Apricot Brandy, Peach,

Veuve Cliquot Yellow Label Champagne

TULIPAN ROJO, 15
Bombay Sapphire, Noilly Prat, Antica Formula,

Cointreau, Cherry Brandy

LANGOSTA MIGRATORIA, 16

Delord Bas Armagnac, Créme de Menthe, Créme de Cacao, Coconut Milk

LA COLADA DE RAMON, 15

Banana and Dulce de Leche Caclm_ga Leblon,

Principe De Los Apostoles Gin, Pineapple Juice, Banana Milk & Foam



COCKTAILS

NEW ERA

e

NORTH ATLANTIC FlIZZ, 15
Genever , Apple & Pear Calvados, Talisker 10Y, Legui Argentine Orange, Lemon,
Apple & Pear Juice, Egg White, London Essence Soda Water

FERNET CON FRUTILLA, 16
S[mwberr‘y Fernet Branca, White Créme De Cacao, Stmwbcrry Liqueur,

Three Cents Cherry Soda

HOLANDO ARGENTINO, 15

Three Way Gin, Strega Liqueur, Lillet Blanc, Yellow Chartreuse

SOL DE MAYO, 15
Principe De Los Aposmlc Gin, Pisco, Vermouth Seco Giovanonni,

Chinotto, Three Cents Tangerine Soda

THE SAILING DUTCH, 17
Empirical Plum, Perla Dry Maraschino, Malbec, Violet Liquer, Veuve Cliquot Brut

Rosé

ALCOHOL FREE

e

TERERE, 1
Mate Tea, ;\Iango, Pincapple Green Peppercorn,

Northern Argentinian Citrus



WINE & BEER







WHITE

ZUCCARDI TORRONTES

Torrontes, Mendoza, Argentina

ROSE

PARADIS ESSENTIEL

Symh & Grenache, Provance, France

RED

FESTIVO
Malbec 2019, Mendoza, Argentina

~
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SPARKLING

CHAMPAGNE VEUVE CLIQUOT 19120

Chardonnay, Pinot Noir & Pinot Meunier, Champagne, France

PROSECCO VILLA SANDI ORGANIC 1155

Glera, Venero, Iraly

BEER

QUILMES, ARGENTINA 6
Blonde Pilsner — 4,6%



RRRRRRRRRR







APERITIF & VERMOUTH

APEROL

CAMPARI

SUZE

BIGALLET CHINA CHINA
HESPERIDINA

LEGUI

TEMPUS FUGIT KINA

REGAL ROUGE DEARING DRY
REGAL ROUGE RED

DEL PROFESSORE BITTER

BERTO BITTER

BERTO APERITIVO

BERTO SUPERIORE BIANCO
BERTO DRY VERMOUTH

BITTER VIGO AMARO
DORAGROSSA BITTER
DORAGROSSA SELEZIONI BIANCO
DORAGROSSA SELEZIONI ROSSO
VERMOUTH GIARDINO ROSSO
VERMOUTH GIARDINO DRY
COCCHI AMERICANO

COCCHI BAROLO CHINATO
COCCHI DI TORINO

COCCHI AMARO DOPO TEATRO
DOLIN ROUGE

APERITIVO PILLA SELECT BITTER
SAVOIA AMERICANO

APERITIVO ZUCCA

MARTINI RUBINO

MARTINI AMBRATO

MARTINI RISERVA BITTER
LILLET BLANC

NOILLY PRAT

PUNT E MES

TIO PEPE DRY FINO SHERRY
CARPANO ANTICA FORMULA
VERMOUTH GIOVANNONI SECO
VERMOUTH GIOVANNONI ROSSO
VERMOUTH DORAGROSSA DI TORINO



LIQUEUR & AMARGOS

BORGHETTI
COINTREAU

ST GERMAIN

AMARO NONNINO

QUAGLIA FERNET

QUAGLIA AMARO MARTINA

A.V. WEES KUMMEL
CHARTREUSE GREEN
CHARTREUSE YELLOW

AMARO AVERNA

AMARO RAMAZZOTTI

AMARO MONTENEGRO

AMER PICON

TEMPES FUGIT FERNET DE FRATE
FERNET BRANCA

BRANCA MENTA

GIN

BOMBAY SAPPHIRE

BOMBAY PREMIER CRU
BOBBYS

FORDS

TANQUERAY LONDON DRY
TANQUERAY TEN

TANQUERAY FLOR DE SEVILLA
HENDRICKS

PLYMOUTH

ROKU

MARE

MONKEY 47

SIPSMITH VJOP

Kl NO BI

OXLEY

PRINCIPE DE LOS APOSTOLES
APOSTOLE GIN FUERZA GAUCHA




GENEVER

OLD DUFF GENEVER
OTENBA
JENEVER BOLS ZEER OUDE

VODKA

KETEL ONE

KETEL ONE CITROEN

KETEL ONE GRAPEFRUIT & ROSE
GREY GOOSE

ABSOLUT ELYX

RUM

BACARDI CARTA BLANCA
BACARDI ANEJO CUATRO
BACARDI RESERVA OCHO
BACARDI GRAN RESERVA DIEZ
BACARDI CARIBBEAN SPICED
ANGOSTURA 7

ANGOSTURA 1824
DIPLOMATICO RESERVA EXCLUSIVA
SANTA TERESA SOLERA

RUM MOUNT GAY X0

GOSLING FAMILY RESERVE
SMITH & CROSS JAMAICAN
BLACK TEARS CUBAN SPICED
PLANTATION PINEAPPLE

EL DORADO 15

FLOR DE CANA 12Y
HAVANA 7Y

HAVANA SELECCION DE MAESTROS
WRAY & NEPHEW OVERPROOF
ZACAPA 23

ZACAPA XO

LEBLON CACHACA

12

14

16
16

10



TEQUILA & MEZCAL

OLMECA ALTOS PLATA
OLMECA ALTOS REPOSADO
PATRON SILVER

PATRON REPOSADO
PATRON ANEJO

PATRON CIELO

OCHO BLANCO

DON JULIO 1942

VERDE MEZCAL
MONTELOBOS MEZCAL
NUESTRA SOLEDAD MEZCAL
LOS SIETE MISTERIOS MEZCAL

WHISKIES

SCOTCH

SINGLETON 12Y

CAOL ILA 12Y

COMPASS BOX PEAT MONSTER
COMPASS BOX HEDONISM
COMPASS BOX SPANIARD
COMPASS BOX SPICE TREE
LAGAVULIN 16

LAPHROIAG 10

TALISKER 10Y

ABERFELDY 12Y

OBAN 14Y

THE GLENVIVET 15

DALMORE 12Y

BALVENIE AMERICAN OAK 12Y
MACALLAN 12Y

GLENLIVET 18Y

40
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BLENDED

CHIVAS 12Y

CHIVAS 18Y

DEWARS WHITE LABEL
JOHNNIE WALKER BLACK LABEL
JOHNNIE WALKER BLUE LABEL

IRISH
JAMESON
REDBREAST 12Y

JAPANESE

NIKKA COFFEY MALT

NIKKA FROM THE BARREL
HAKUSHU DISTILLERS RESERVE

BOURBON

WOODFORD RESERVE

JACK DANIELS GENTLEMAN JACK
JACK DANIELS SINGLE BARREL
BULLEIT 10Y

MICHTER’S BOURBON

RYE

WOODFORD RESERVE RYE
KNOB CREEK RYE
MILLSTONE RYE 100 PROOF
MILLSTONE PEATED PX
JACK DANIELS RYE
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BRANDY

QUAGLIA GRAPPA CLASSICA
PISCO LA DIABLADA

AVALLEN CALVADOS

REMY MARTIN VSOP

COGNAC MARTELL CORDON BLEU

NON-ALCOHOLIC SPIRITS

SEEDLIP GROVE 42
SEEDLIP SPICE 94
SEEDLIP GARDEN 108
TANQUERAY 0.0 %
MARTINI FLOREALE 0,0%
MARTINI VIBRANTE 0.5%

40
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SNACKS




BARBUE BITES

e

HOUSE NUTS, ¢

CHIPAS, 8
Cheese Pujf\‘

SPICED CHORIZO CHORIPAN, 16

with Chimichurri & Herbs

AUGERGINE & ARTICHOKE BITTERBALLEN, &

served with Chipotle Mayo

BARBUE OLIVES, &

marinated in Yerba Mate & Citrus Zest

BEEF EMPANADA, 12

with Chimichurri

TRIOLET, 12

Olives, Crisps & Mar del Plata Cheese






