
l u n c h  m e n u



 
 

Each mouth watering dish is traditionally prepared with only  
the finest local ingredients from our own plantation and those 

 of our neighbors. The wines, born of our vineyards and winery,  
are an essential addition to each meal. Try one of our main courses 
with a garnish and sauce to round an exceptional and traditional 

Argentine culinary experience.  
 
 
 

M A I N  

 
 

gran reserva burger  
pork flank steak marinated in citrus 

beef chorizo with chorizo oil  
catch of the day 

 
 

 

G A R N I S H E S  

 
 

pommes frites from algodon wine estates  
mashed potatoes with truffle essence  

sautéed vegetables from our estate 
spinach gratin 

 
 

 

S A U C E S  

 
 

malbec and tamarind criolla 
spicy chimichurri  
fig chimichurri  

sundried tomato pesto  
 
 

 

D E S S E R T S  

 

 

dulce de leche tasting 
warm quince tart with white chocolate 

sorbet and algodon olive oil  

estate grown fruit with chardonnay 
sabayon and basil sorbet 

 
 

$109 

Includes glass of wine, water and Nespresso coffee 
 
 

ALL PRICES ARE IN ARGENTINE PESOS & INCLUDE 21% VAT TAX. 
 
 

 




