Lunch Menu

T
Toroloro

BY CHEF RICHARD SANDOVAL

Acrozs Latin America, food is mors
than a meal. |t's an event. It a
celebration that's shared, sovor=d
ondenjoyed with the finest spirits.

Join ws in this ritual.

EXECUTIVE CHEF
VICTOR ROSALES

(O} DARY | (GIGLUTEN | {N) NUTS
(SHSHELLASH | (VG) VEGAN | (V) VEGETARIAN
*COMSLIMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEARDOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF
FOODBORME ILLNESS.

VINTAGES ARE SUBJECT TO CHANGE DUE TO AVAILABIITY.
18% SERVICE CHARGE WILL BE ADDED TO ALL CHECKS.

CEVICHES TORO TORO SIGNATURES THE FINAL TOUCH
AMARIIII.LQ CEVICHE® , . i TORD BURGER* © 25 LA BOMBA =M 28
e e e e vl 26 bt e e e e et ek P
PERUVIAN CEVICHE® CUBAN SANDWICH o= ) a vanilla, caramel & berry souce
catch of the day / leche de tigre /red arion / sweet pototo fcrspy 26 "P"-‘:::i"l")‘::uﬁ’:’:d' ham / swizzs cheese / dijon mustmra )/ oweer MARCARITA KEY LIME FIE® 18
conchas: {mdeh - solted pretzel st / sequila  grand marrees liquor S chontily cream
SHRIMP COCKTAIL CEVICHE®* e FRIED CHICKEN SANDWICH 19
pooched mannoted shimp f aguechile rop  harseradizh / radsh truffle: aiali / boston bibb letuce £ tomata
clontro ol f ovocado
GRILLED FISH SANDWICHPS 23
cusco aoll f cole siaw f pickies / fresno chil
brioche bun
GRILLED TIGER PRAWNS 55 28 TACO TUESDAY
TO SHARE ol apllo { street mexican corn LUNCH BUFFET 39
GUACAMOLE" 12
pico de gollo /serrano / house made chips TORD TORD STEAK Every Tuzsday
Enhance - spicy tuno* B / crispy pork belly 8
oll steaks are served with Argentinian chimichurri
SMOKED SWORDFISH DIP® 20 f bone marrow Butter
mes quite=smicied | pickled chill f radish / lemon aioll 14 07 RIBEYE STEAK* " 75
charry tomate / iouse mada chins 14 OF SKIRT STEAK*® 78
CRISPY WINGS = 0 £ OZ CERTIFIED ANGUS FILET+® 65
choice of: 3)f amarilo buffalo or otnus barbeque
SHORT RIE AREPA®© 28
caramesiadamokad anion { manchego chease SIDES
sarmane auesde 2l GRILLED AVOCADO ¥ -
CHICHARRON DE CAMARON 5% 24 carm piea de gala
crispy raci shrimp / a amarilo aicll / pickled chik FRIED ERUSSELS SPFROUTS == 15
peark belly / sherry vinoigrette / pickled golden rasing cotija
ShLAD S GRILLED ASPARAGUSY 16
miso okl / tohina-ovocodo foam / sesame seeds
Enhance: grilled chicken 10 /zalmon® 1B /shrimp*s18 TRUFFLE FRIES® e
cotia pickled chil / poblan cicli
SALAD ¥ 2
KaLE e MASHED POTATO ™ 18
hefricam chenry tomata / grapes /candied cancha com / orange-
white bakbsamic vinalgrette MAC & CHEESE 18
chipatie cheddar chease ssuce / tain breadorumbs v, 0.6
Enhance: chipatle charred esquite O, W B
HEIRLOOM TOMATO & BURRATA SALAD 2 28 lobster & crumblad chorizo D, G, 5 2
heart of palm / mied watercress / shaved fennel watermelon
dressing / balsamdc reduction
BEBIDAS BUM ROYALTY ) ] HEGRONI TOMAHAWE 2
MERCADD MAREARITA sonriza rum [ pecan tincture [ Aztec bitter / agave Hendrict's gin nfused with chai spices / Amaro Montegro f Apercd [/
— Fny o Fruit / ime { ribi rom 20 Carpano Antics / roses syrup
anten juapefio / passion fruit / lime / Mibisous rosemary foam SOL DE PARAISD
GOLDEM ERA Zacapa rum / Appietan Estate | Kingston imperial / cinnaman 22 GOLDEN TORO TAI 0
Jetterson Bourban / Luxarso / pineapple / egg white 22 =prup [ pinesppis juice f lime juice 2scaps rum / Captain Mosgan spiced rum / orgest toasted simond |
pinanple juice / Eme juice | angastura bitter
FLORIDITA DEL ALMA 19 EL TORO NOIR ; ; ; 19 HIBISEUS MULE
ibu _ o i 0 Ca le bl et th / Kahli 1F.H
:15:.:.:‘“:.-.;,.;. acen's lychee / pineapple / simgle syrua e o Sanca | et vermatn  Vablus nien's e UL e i jicef inger beer 20
EL DORADD SPICE 30 PERUVIAN SPRITZ 19 AURUS ROYAL TINI 30

Santo gusanc mezcal / tamaring chutney / lime juice | simple
ayrup

Aperol / pisco [ passion fruit puree / vaniBs syrup / prosscco

Ezluga goid Eine { Lilet blanc infusec with strawberry white truffie o




Dinner Menu
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Toroloro

BY CHEF RICHARD SANDOWVAL

Across Latin America, food 15 more
than 2 meal. It's an event. It5 a
celebration that’s sharad, savorad
andenfoyed with the finest spirits.
Jin s in this ritual.

EXECUTIVE CHEF
VICTOR ROSALES

(o) DAIRY | Q) GLUTEN | [N} NUTS
(5) SHELLFISH | (V) VEGAN | [V) VEGETARIAK

SOOMSUMING RAW OR UNDERCOORED MEATS, POULTRY,
SEAFOOID, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF
FOODBORME ILLMESS.

VINTAGES ARE SUBJECT TO CHANGE DUE TO AVAILABILITY.
19% SERVICE CHARCE WILL BE ADDED TO ALL CHECES

CEVICHES SPECIALTIES
AMARILLO CEVICHE* 26 CUSC0 CHICKEN (D) 52
ahi tuma J aji amarillo ! leche de tigre ! mango ! cucumber adobo marinated § mashed potato £ grilled brocooling / criolla sala. SIDES
red anion { radish SEAFOOD A LO MACHO (DS} 56 16
SHRIMP COCKTAIL CEVICHE (5] 26 corvina § prawns J musssls { tomato-criolla salsa f yucca GRILLED AVOCADO (v.G)
© ico d 13
poached marinated shrimp ! aguachile roja { horseradish ADOBADO CATCH OF THE DAY (651 o o P de st
dilantro oil { avomde § radish mrandeada ziol / grilled avocada f corm pice de galla | coleslw FRIED BRUSSELS SPROUTS (m,G) 16
grlledlemon potk belly f sherry vinaigrette / pickled golden raisin
PERUVIAN CEVICHE* 26 cotijz
catch of the day ! leche de tigre / red andon { sweet potato [ radish SALMON (0 48 16
crispy corm cnchas achictz porm / cauliflower purée | pickled mushroom GRILLED ASPARAGUS (v}
dasshi braised bak chay { bacon marita chili fam miso aioli / tahin-avocado foam / sesame seeds
HAMACHI TIRADITO® 2z - - PONEU GLAZED MUSHROOMS (D.G} 16
leche di tigre / biack tabiko | green anion { nori  green agple LOMO SALTADD (.G} =6 . o
beef flet. creamy jazmine rice £ heirloom tamaza / red anian ponzu butter [ horseradish aicli § crispy leeks
. togarashi
peppers/ crispy potato "
TD SHAR-E GRILLED CAULIFLOWER STEAK (V) 35 TRUFFLE FRIES (0)
L . ) cotifa § pickled chilil poblano aioli
CUACAMOLE (v) ™ piguille muzshrocm espama f pomegranzie § red wine redoction o i,
. - charred poblanc gremaolata / chili threads POTATO THREE WAYS (D}
pica de gallof serrano/ house made chips mashed f roasted ! crispy / chicha morada sauce
4+ spicy hma® 8 ! + crispy pork belly & SCALLOPS & PORK BELLY (G.s) 62
Peruvian creamed com f cherry tomato { snap pea MAC & CHEESE (D,G.V} 16
SMOKED SWOEDFISH DIF {m) o 20 moja butter ! pham glazs chipotle cheddar cheese sauce ! tiin breadcrumbs
mesquite_smoked | pickled chili § radish f lemon aicli + chipotle charred esquite (D, ¥) .
cherry tomato [ hous: made chips + lobster & crumbled choriza (D, G, 81 10
CHICHARRON DE CAMARON (D.s,G) 24
crispy rock shrimp / 2ji amarills aiali / picklsd chili
SHORT RIB AREPAS (D) 28 EROM THE GRILL THE FINAL TOUCH
caramelizad smoked onion / manchego cheese
sermana avocado aick all steaks are served with Argentinian chimichurri DULCE DE LECHE CHEESECAKE (n,gh 18
bane marrow butier wanilla crumble / chessecake batter § whipped cream
SWEET CORN EMPANADA (n.0) 20 o de leche f chocal
) L95 ocalzie crumbs
i amarills / avocade purés / manchags chese [ chimichurri TORO TORD SKEWER®
5oz Striploin / oz ribeye f achicte chicken § Argentinian chariza
GRILLED OCTOPUS (.05} 24 coleradn lamb chap | serves two LA BOMBA (0,685 18
i | a3 i i chocolate half sphere f cream mousse £ dulce de leche & strawberry
miso panca szuce | 2 rice foam | fennel § achiote a0z RIBEYE STEAK® i) 75 ‘ i ;
CACHAPAS ; fice cream feookie crumbde f vanilla & berry susce
e 16 &0z CERTIFIED ANGUS FILET* (0} 65
Wenenselan swest com pancake f manchego cheese . 18
MARGARITA KEY LIME PIE (D.K)
provolone chesse | sour cream / pico de gallo s02 WAGYU FILET™ (o) MET . A .
MET salted pretae] crust ! tequilz / grand marnier liquor { chantilly cream
1207 WAGYU PICANHA® (1} L,
SALADS 140z SKIRT STEAK® ) 78 CHOCOLATOSA CAKE (D) 19
+ grilled chiscken 10 | +salmon® 13 | +shrimp(s) 18 140z STRIPLOIN® (D} 75 fourlss chocolate ke / white chocolate mousse
- dark checolate ganacke ! warm chocolate sauce
HEIRLOOM TOMATO & BURRATA SALAD ip,v) 28 - i
heart of palm § watencress § shaved fennel ].CIE&TER TAIL (D) 48
watermelon dressing / balsamic reduction yuzu misa butter CARAMELIZED BANANA CORNBREAD (D.G) 22
KALE SALAD (n,v) 22 WAGYU AUSTRALIAN TOMAHAWK® (o) MEKT sweet popeorn | cranchry baille / caramel saace
heirloom tomato grapes | candied cancha corn served with bone marrow butter / chimichurri / choice of 2 sides caramslizad banana cornbread | wanill crumbs
orange white balsamic vinaigrette
ROASTED BEET SALAD (iv) 22 BERRIES & CREAM (D} 0
goat cheese emulsion { caramelized walnut gresk yogart foam ! traditional vanilla genoise
apple vinegar powder | gresn apple bert viraigrette Fresh & dried berries / frambaise sorbet / fresh strawberries
strawberry sauce | mint
BEBIDAS RUM ROYALTY 19 NEGRONI TOMAHAWK 22
Senrisa rum { pecan fincture | 2ztes bitter f agave Hendrick's gin infusad with chai spices ! Amaro Montegro / Aperol
MERCADO MARGARITA 20 Carpzna Antica { rases syrup
Tanteo jalapefio / passion fruit § lime ! hibiscus rosemary foam F0L DE PARAISO 22
22 Zacapa rum [ Appleton Estate § Kingston Imperial GOLDEN TORO TAT 18
GOLDEN ERA cinnamen syrup { pinezpple juice ! lime Zacapa rum / Captain Morgan spiced rum J orgeat toasted almond
Jeffersen Bourbon f Luxarde ! pincapple / egg whits pineapple juice / lime / angostura bitter
EL TORO NOIR 19
FLORIDITA DEL ALMA 1 HIBISCUS MULE 20
. . R . Casz neble blanco f sweet vermouth J Kahlua
Malibu rum / |.F. Haden's lychee ! pinsapple | egg white |.F. Haden's spressn Tite's vodka | Appleton Estate rum { lime ! ginger beer
EL DORADO SPICE 20 PERUVIAN SPRITZ 19 AURUS ROYAL TINI 30

Santo gusano mezcal § tamarind chutney J lime

Aperal { pisco f passion fruit puree f vanilla syrup / prosecca

Bzluga gold Ene/ Lillst blanc infused with strawberry § white trufle oil




COCKTAILS & WINES MENU



NTE

Mercado Margarita

Tanteo jelapefio [ passion fruit / lime juice / hibiscus rosemary foam

Golden Era

Jefferson Bourbon / Luxardo / pinezpple / egg white

Floridita del Alma

Malibu rum / 1.F. Haden’s lychee / pineapple / simple syrup / egg white

El Dorado Spice

Santo gusano mezcal [/ tamarind chutney / lime juice / simple syrup

Rum Royalty

Sonrisa rum / pecan tincture [/ Aztec bitter [ agave

Sol de Paraiso

Zacapa rum f Appleton Estate / Kingston imperial / cinnamon syrup / pineapple / lime juice
ElToro Noir

Casa Noble blanco / sweet vermouth / Kahlua / J.F. Haden's espresso / simple syrup
Peruvian Spritz

Aperol / pisco / passion fruit / vanilla syrup / prosecco

Negroni Tomahawk

Hendricks's gin infused with chai spices / Amaro Montenegro / Aperol / Carpano antica /
roses syrup

Golden ToroTai

Zacapa rum f Captain Meorgan spiced rum / orgeat toasted almeond / pineapple / lime juice /
angostura bitter

Hibiscus Mule

Tito’s Vodka / Appleton Estate / lime juice / ginger beer

Aurus Royal Tini

Beluga gold line / Lillet blanc infused with strawberry white truffle oil

20

15

20

15

15

15

15

20

30

CERVEZA / BEER

Draft

Dogfish Head 60 Minute IPA, Delaware [ 6%
Amberbock, Missouri [ 5.2%

La Rubia, Miami / 5.0%

Stella Artois Belgian Pilsner, Belgium j/ 5.2%
Modelo Especial Lager, Mexico / 4.5%

Prison Pals Melson Hazy IPA / 7%

Bottled
Corona ] Angry Orchid Cider
Lagunitas IPA 9 Sierra Nevada Pale Ale
Modelo Especial 9 Heineken
Modelo Negro 9 Heineken 0.0
Guinness 9 Stella Artois
Bud light 9 Sam Adams Boston Larger
Blue Moon 9 Michelob Ultra

1z
12
1z
1z
1z
1z
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CORAVIN BY THE GLASS

“Elegant selections from Distinguished Vineyards”™

WHITE WINE

Glass | Bottle
3oz | ®oz | Dbottle
— Masi “Masianco” Pinot Grigio, Veneto, italy 14 | 60
Darioush “Signature” Cabernet Sauvignon, Napa Valley, California 30 | 58 | 275
Silver Oak, Cabernet Sawvignon, Napa Valley, California 34 | &8 | 350 B : Santa Margarita, Pinot Grigio, Alto Adige, Italy 7 | 84
Cakebread, Cabernet Sauvignon, Napa Valley, California 24 | 46 | 190 E Pazo de bruxas, Albarina, Rias Baixas, Spain 17 | 80
—_—
Mumanthia “Termanthia,” Tinta de Toro, Spain 68 | 132 | 560 } .
L O Luar Do Sil Godello Joven, Spain 15 | 55

= Stoneleigh Sauvignon Blanc, Marlborough, New Zealand 14 | 60
— Details Sauvignon Blanc, Nerth Coast, California 14 | 60
SPARK’JNG Glass | Bottle ———
Justin Sauvignon Blanc, Central Coast 15 | 70
Taittinger “Cuvee Prestige” Brut, Reims, France 18 | 80 ——
Santa Starmont Chardonnay, Carneros, California 16 | 62
G.H. Mumm Brut Champagne, France 21 | 100
Syltbar, Prosecco, Brut, Friuli, taly, NV 16 | 65 g p— Albert Bichot, Chardonnay, “Macon-Villages”, Maconnais, Bourgogne, France 14 | 70
Piper- Heidsieck Cuvee NV1785 Brut, Champagne, France 30 | 140 La Crema, Chardonnay, Monterrey, California 14 | 60
Moet & Chandon Imperial Brut, France 32 | 145 -——— Saldo Chenin Blanc, California 14 | a0
Chic Cava, Barcelona 12 | s0
- Caposaldo Moscato, Lombardy, Italy 14 | &0
Santa Margherita Rose Prosecco, ffaly 17 | 75 -
—_ Heinz Eifel Riesling, Germany 14 | 60
Lunetta Prosecco Rose, Veneto, italy 12 | =&
&.H. Mumm Brut Rose, France 21 | 100 _s Dr. Loosen “Dr. L Riesling, Mosel, Germany 14 | 58
Schramsberg, Mirabelle Rose, Napa Valley, California 21 | 110 L Licia Albarino, Rias Baixias, Spain 15 | 57
|
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Cotes des Roses, Languedoc, South France

Chéateau d'Esclans Whispering Angel, Cétes de Provence, France
Figuiere Magali Signature, Cotes de Provence, France

Le Fete Du Rose, Cofes de Provence, France

Minuty Prestige Rose, Gassin, France

RED WINE

La Crema Pinot Moir, Monterey California

Belle Glos Balade, Pinot Noir, Single Vineyard, Santa Rita Hills, California
Zuccardi O Malbec, Mendoza, Argentinag

Medalla Malbec, Mendoza, Argentina

Luigi Bosca Malbec, Mendoza, Argenting

Francis Coppola Merlot, California

Decoy, Merlot, California

Justin, Cabernet Sauvignon, Paso Robles

Daou Cabernet Sauvignon, Paso Robles, California

Details Cabernet Sauvignon, Sinegal Estate, California
Startmant Cabernet Sauvignon, Nerth Coast, California
Termes, Bodega Numanthia, Tinta de Toro, Spain

“Les Legendes”, Red Blend, Bordeaux Rouge, Bordeaux, France
E. Guigal Cotes du Rhone Rouge, Rhone, France

Tornatore Etna Rosso, Sicily, Italy

Glass

16

18

16

16

19

Glass

16

18

18

17

14

14

16

20

13

16

16

17

14

16

17

Bottle

65

80

65

65

55

Bottle
65

75

60

65

20

80

63

65

75

65

75
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CHAMPAGNE & SPARKLING WINE

Louis Roederer, "Cristal” Reims

Perrier Jouet, Grand Brut, Epernay

G.H. Mumm Brut Champagne, France

Pommery, Brut Royal, Reims

Moét & Chandon, Imperial Brut Rose, Epernay

G.H. Mumm Brut Rose, France

Moét & Chandon "Dom Perignon” Epernay

Veuve Clicquot, Gold Label, Reims

Piper- Heidsieck Cuvee NV1785 Brut, Champagne, France
Champagne Lanson, Champagne, France

Maoét & Chandon Imperial

Per bottle

750

185

110

170

260

110

450

205

140

150

155
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WHITE WINES

UNITED STATES

CHARDONNAY

Cakebread Cellars, Napa Valley, California
Far Niente, Napa Valley, California

Stag's Leap Wine Cellars “Karia” Napa Valley, California

SAUVIGNON BLANC

Hanig, Reserve, Rutherford, Napa Valley, California
1. Rochioli, Russian River Valley, California

Stag's Leap Wine Cellars "Aveta" Napa Valley, California

Emmolo Sauvignon Blanc, Napa Valley, California

OTHER VARIETAL SELECTIONS

Darioush, Viognier, Napa Valley, California

Four Graces Pinat gris, Willamette Valley, Oregon

Per bettle

138

225

50

Per bottle

75

163

55

Per bottle

195

76
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FRANCE

Bachelet-Monnaot, Chassagne-Montrachet, France

Chateau de Sancerre, Sancerre, Sauvignen Blanc, Loire Valley, France
Domaine Ferret, Pouilly Fuisse, Burgundy, France

Maison Roche de Bellene, Meursault Les Charron’s, France

Saget la Petite Perriere Sancerre, Loire Valley, France

ITALY

Mastroberardino Radici, Fiano di Avellino, Campani, italy
Santa Margarita, Pinot Grigio, Alto Adige, Italy

Talis, Pinot Grigio, Friuli, ftaly

Per bottle

290

116

140

253

Per bottle

98

84

55
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NEW ZEALAND

Per bottle
Brancott "8" Sauvignon Blanc, Marlborough 65
Craggy Range, Sauvignon Blanc, North Island 68

SPAIN

Per bottle
Mar de Frades, Albarino, Rias Baixas, Spain 74
Margués de Riscal, Sauvignon Blanc, Rueda, Spain 60
Monopele, Blanco, Rigja, Spain 55

SOUTH AMERICA

Per bottle

Santa Ema Select Terroir Reserva, Sauvignon Blanc, Maipo 65

Tr

La Fete du Rose, Cotes de Provence, France
Daou, Rose, Paso Robles, United States
Figuiere Magali Signature, Cotes de Provence, France

Chateau d'Esclans Whispering Angel, Cétes de Provence, France

Per bottle

65

65

65

80
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RED WINES

UNITED STATES
BLENDS

Per bottle
Chalk Hill Estate Red, Sonoma, Californio 120
J.Lohr “Pure Paso”’, Paso Robles, California 65
Justin, Isoceles, Cabernet Sauvignon, Paso Robles 175
Mewton Vineyard "The Puzzle” Cabernet Sauvignon-Merlot- Cabernet Franc-Petit 450
Verdot
Paraduxx, by Duckhorn, Cabernet Sauvignon-Zinfandel, Napa Valley, California 110

PINOT NOIR

Per bottle
Domaine Carneros Estate, Los Carneros, California 108
Goldeneye, Anderson Valley, California 130
Guarachi, Sonoma Coast, California 275
Meiomi, California 85
Patz & Hall, Sonoma, California 130

A WA
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CABERNET SAUVIGNON

“Anakota” Helena Montana Vineyard, Knights Valley, California

Antica Premiere Napa Valley, Paso Robles, California

Cade, Howell Mountain, California

Caymus, Napa Valley, California

Chateau Montelena, Napa Valley, California

Chimney Rock Premier Cuvee, Napa Valley, California

Duckhorn, Napa Valley, California

Emblem, Napa Valley, California

Freemark Abbey, Knights Valley, California

Guarachi, Napa Valley, California

Halter Ranch, Paso Robles, California

Rodney Strong, Alexander Valley, Sonoma County

Roth, Alexander Valley, California

Stag's Leap Wine Cellars “Artemis” Napa Valley, California

Louis M. Martini, Napa Valley, Califarnia

Per bottle

350

198

390

320

250

300

225

140

150

285

95

73

85

245

80
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MERLOT
Per bottle
Josh Cellar, Merlot, Colifornia 70
Luke, Wahluke Slope, Washington State 65
Plump Jack, Merlot, Napa Valley, California 240
SOUTH AMERICA
BLENDS
Per bottle
Casa Lapostolle "Clos Apalta,” Merlot-Carmenere-Cabernet Sauvignon- Petit Werd 510
Casa Lapostolle, Cuves Alexandre, Carmenere, Colchagua Valley, Chile 100
Montes "Purple Angel” Carmenere-Petit Verdot, Colchagua Valley, Chile 345
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MALBEC

Achaval Ferrer, Malbec, Mendoza, Argenting

Catena Zapata, Mendoza, Argenting

Catena Vista Flores Malbec, Mendoza, Argenting

Familia Zuccardi Jose Malbec, Mendoza, Argenting

Pascual Toso, Malbec Reserva, Barrancas Vineyard, Mendoza, Argenting

OTHER VARIETAL

Vina Cobos “Bramare” Lujan de Cuyo, Mendoza, Argenting

Zuccardi Q, Cabernet Franc, Mendoza, Argentina

Per bottle

70

405

75

175

Per bottle

160
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Chateau Canon, Croix Canon Grand Cru, Blend, Saint Emilion

Domaine Vieux Telegraphe "La Crau," Blend, Chdteauneuf-du-Pape

ITALY

Banfi, Brunello di Montalcing, Sangiovese, Tuscany

Castello di Neive "Santo Stefano Albesani” Barbaresco, Piedmont

G.D. Vajra, Barbera d'Alba Superiore, Piedmont

Lamole Di Lamole, Chianti Classico, Tuscany

Podere il Palazzino “Angenina”, Chianti Clasico

Poderi “Od errdero” Barolo, Piedmont

Castello Banfi “Magna Cum Laude™, Montalcino, ftaly

Per bottle

240

335

Per bottle

175

123

135

68

75

220

100
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Arzuaga Reserva, Tempranillo, Ribera del Duero, Spain

Bodega Los Aljibes, Cabernet Franc, Albacete, Tierra de Castilla
Bodegas Beronia, Gran Reserva, Riojo

Bodegas Covila, "Pagos de Labarca” AEX, Riojo

Condado de Haza, Crianza, Ribera del Duero

Dominio Basconcillo Reserva, Ribera del Duero, Spain

Marques de Riscal "Baron de Chirel” Reserva, Crignza, Rioja

Tinto Pesquera, Reserva, Tempranillo, Ribera del Duero

Per bottle

75

120

98

68

215

273

180



