CARTA DFE VIINOS

Maitre Sommelier: Roberto Carvente
Sommelier: Karla Fernandez

Jr Sommelier: Alejandro Martinez

COCINA MEXICANA VANGUARDISTA

Todos Nuestros Precios Incluyen IVA



ESPUMOSOS
CHAMPAGNE

BLANCOS
WHITE

ROSADOS

TINTOS
RED

BLANCOS

WHITE
VCORAVI N

TINTOS
RED

VCORA\/\ N

VINO POR COPEO/ WINE BY THE GLASS

Franciacorta, Antica Fratta, Essence Nature, Zero Dosaggio, Italia “19
Millesimato, Alta Langa, Contratto, D.0.C.G, Pas Dosé, Bossolasco, Italia“18

Cava Heredad, Reserva, Segura Viudas, D.O, Espana "21

Brut Blanc de Blancs, Ruinart, Reims
Zero Dosage, Drappier Brut Nature, Urville Reims

Grand Cru, Rosé Amphora, Dame Jane, Henri Giraud, Ay Marne

Chenin Blanc, Cavas Valmar, Valle de Guadalupe "23

Grinner Veltliner, Loéss Langenlois Jurtschitsch, Kamptal, Austria "21
Mduller Thurgau, Cantina Tramin, Alto Adige, Tramin Italia "21
Riesling, Carl Loewen, Alte Reben, Alemania Mosel "23

Roero Arneis, Giacomo Fenocchio, Piamonte Italia DOCG 21

Tempranillo Blanco, Valenciso, Rioja "23

Tres Raices, Grenache-Caladoc, Dolores Hidalgo, Guanajuato, México 24

Sancerre, Chavignol, Domaine Delaporte, Loire, Francia "22

Tempranillo, Hito, Ribera del Duero, Espafa 22

Shiraz, Pozo de Luna, San Luis Potosi, México 17
Ensamble, Kurdo, Sierra Arteaga, Coahuila, México "22
Sangiovese, Castello di Monsanto, Toscana Rosso, Italia "21

Monastrel, Finca Xaconero, Vino de Paraje, Alicante, Espana "21

\/CORAVI N

Beaujolais Blanc, Leynes Les Magnons, Domaine de Fa, Francia"22

Nebbiolo, Langhe, Pio Cesare, Italia "20

Chenin Blanc, Cru Garage, Baja California, México “18
Chardonnay, Frog~s Leap, Shale and Store, Napa Valley, U.S. A "21

Riesling, Trocken, Maximin Herrenberg 1896 Carl Loewen, Mosel, Alemania “22

Sancerre, Domaine Raimbault, Loire, Francia "18

Pinot Noir, Calera, Central Coast, U.S.A “16

Margaux, Chateau Le Coteau, Cab-Merlot-Petit Verdot, Francia “17
Pomerol, Chateau Taillefer Merlot-Cabernet Franc, Francia 20
Sergioveto, Supertoscano, Toscana, Italia 21

UNICO, Santo Tomas, Cabernet Sauvignon-Merlot “15

Barolo, D.0.C.G, Nebbiolo, Oddero, Piamonte Italia 18

Reserva Gaudium, Tempranillo, Rioja “16

COCINA MEXICANA VANGUARDISTA

$350,00
$350,00
$350,00

$650,00
$650,00
$1.100,00

$230,00
$290,00
$290,00
$290,00
$290,00
$300,00

$230,00
$350,00

$270,00
$270,00
$270,00
$290,00
$290,00
$300,00

$400,00
$450,00
$550,00
$580,00

$500,00
$670,00
$760,00
$800,00
$870,00
$900,00
$960,00
$1000,00

Todos Nuestros Precios Incluyen IVA



CHINATO

Vino de Postre

SELECCION

BLANCOS

CHAMPAGNE

SELECCION
MAGNUM TINTOS

VINO DE POSTRE

FORTIFICADOS & GENEROSOS POR COPEO

Manzanilla, La Especial, Pago de Miraflores, Valdespino “15 (16 % Alc)
Amontillado, Valdespino, Tio Diego, Macharnudo Alto (18 % Alc)
Palo Cortado, Valdespino, V.0.S, Single Vineyard, "20 ainos" (20 % Alc)
Oloroso, Don Gonzalo, V.0.S "20 afios" (21 % Alc)

OPORTOS POR COPEO
Fine White, Taylor"s
Graham’s, Tawny 10 afhos
Kopke, L.B.V "18
Graham s, Tawny 20 afhos
Royal Oporto, Tawny 20 anos

Single Harvest Tawny, Dow ’s, Colheita “72

Borgogno, Giacomo, Italia
Barolo Chinato, Damilano, Italia

MEDIAS BOTELLAS (375ml)
Brut, Veuve Clicquot Posardin, Reims, France
Rosé Impérial, Moét Chandon, Epernay, France

Chéateau Filhot, Sauternes, Bordeaux “19

COLECCION MAGNUM (1500ml)

Chablis, Domaine Pinson, Bourgogne, Francia 21
Sancerre Chavignol, Domaine Delaporte, Loire, Francia 21
Anjou Blanc, Savenniere, Thibaud Boudignon, Loire, Francia 20

Pouilly Fuiseé, Téte de Cuvée, Chateau-Fuissé, Bourgogne, Francia 18

Henri Giraud, Esprit Nature, Marne Ay

Saumur-Champigny, Chateau de Targg, Loire Francia “19
Rosumarinu Rouge, Sant Armettu, Corse Sarténe Francia "21
Chateau du Retout, Haut Médoc, Bordeaux, Francia “19

Gran Reserva, Casa Grande, Shiraz, Parra Coahuila México “15
Crianza, Carmelo Rodero, Ribera del Duero, Espana 21

Barolo, Fratelli Borgogno, Piamonte, Italia 19

San Roman, Tinta del Toro, Espana “17

Mauro Cosecha, Castilla y Leén, Espafia “18

Chateau Laffitte Carcasset, Saint Estephe, Francia 16
Chateauneuf du Pape, Télégramme, Vallée du Rhéne Francia "21

Frank Family, Vineyards, Cabernet Sauvignon, Napa, U.S. A"14

Exceptional Harvest, Pedro Ximénez, Ximénez-Spinola “19

COCINA MEXICANA VANGUARDISTA

$150,00
$150,00
$280,00
$280,00

$110,00
$220,00
$220,00
$380,00
$450,00
$1.900,00

$320,00
$320,00

$1.200,00
$1.400,00
$1.900,00

$5.600,00
$5.900,00
$6.500,00
$7.200,00

$9.300,00

$3.600,00
$4.100,00
$4.300,00
$5.000,00
$5.900,00
$6.600,00
$7.300,00
$8.300,00
$9.000,00
$9.000,00
$9.700,00

$4.600,00

Todos Nuestros Precios Incluyen IVA



BLANCO

BLANCO
WHITE

TINTOS
RED

BLANCOS

ESPUMOSO (SEKT)

VINO NARANJA

RAMATO

FORMATOSDE 750 ML

HUNGRIA

Furmint, Petracs, Single Vineyard, Oremus, Tempos Vega Sicilia “19

ALEMANIA

Krettnacher, Riesling Trocken, Weingut Stefan Miller, SAAR, Mosel 21
Gelblack VDP Riesling, Schloss Johannisberg, Rheingau “20

Maximin Herrenberg 1896, Weinggut Carl Loewen, Trocken, Mosel "22
Trocken, Kiedrich Turmberg, Robert Weil, Riesling, Rheingau “18

Grosses Lage Spatlese (VDP), Brunnenhduschen, Riesling, Westhofen "21
Grosses Gewachs (GG), Von Winning, Ungeheuer, Riesling, Pflaz “20
Spatlese, Schloss Johannisberg, Griinlack Riesling, Rheingau 21
Schlossberg, (GG) Weingut, Schloss Vollrads "23

Pettenthal Riesling (GG), Weingut Kihling-Gillot Bodenheim "21

Bodenheim, Spatburgunder, Kiihling-Gillot “19
Kreuz, Kihling-Gillot, Oppenheim, Spatburgunder "21

AUSTRIA
Gruner Veltliner, Dirnstein, Pichler-Krutzler, Wachau "21
1ER Cru Loiserberg Erste Lage, Jurtschitscch, Kamptal "20
1ER Cru Ried Kogl, Griner Veltliner, Kremstal DAC 21
Riesling, Heiligenstein, Weingut Briindimayer, Kamptal 21

Brut Rose, Briindimayer Reserve, Kamptal

ROSADOS

Piscis, San Luis Potosi, México "22

Montepulciano, Herencia, F Rubio, Valle de Guadalupe, México “22
Duckhorn Decoy, Blend, California 21

Domaine Lafage, Gallica, Cotes du Roussillon, Francia "21

Orange Bonnet, Pinot Gris, Huteau Vignerons, Loire "22

Cuveé Bandol, Domaine Tempier, Provance, Francia "23
Sciaccarellu, Niellucciu, Grenache, Clos Canarelli, Corse Figari “20

Riserva Pinot Grigio, Specogna Friuli D.0.C 19

COCINA MEXICANA VANGUARDISTA

$5.800,00

$2.200,00
$2.400,00
$2.800,00
$3.200,00
$3.400,00
$3.500,00
$4.500,00
$4.800,00
$5.800,00

$2.200,00
$5.200,00

$1.700,00
$2.400,00
$2.600,00
$3.200,00
$3.300,00

$1.000,00
$1.300,00
$1.400,00
$1.400,00
$1.700,00
$2.800,00
$3.100,00
$3.300,00

Todos Nuestros Precios Incluyen IVA



CHAMPAGNE

BLANCOS
WHITE

COLECCION CHAMPAGNE

Bernard Gonet, Brut, Urville, Reims

Ruinart Brut, Reims

Henri Giraud, Esprit Nature, Ay, Marne

Carte d “Or, Drappier, Brut, Urville, Reims

Rosé Brut, Veuve Clicquot Ponsardin, Reims

Vintage, Veuve Clicquot Ponsardin, Reims 12

Brut Nature, Drappier, Zero Dosage, Urville, Reims
Hommage, Henri Giraud, Grand Cru, Pinot Noir, Ay Marne
Rosé Ruinart, Brut, Reims

Cuvée Rosé, Dame Jane, Henri Giraud, Marne Ay

Dom Ruinart, Blanc de Blancs, Vintage Brut, Reims "98
Cuvée Dom Pérignon, Vintage, Moét Chandon, Epernay “10
Rosé Krug, 22 EME Edition, Brut Reims

Rosé, Cuvée Dom Pérignon, Vintage, Moét Chandon, Epernay “06
Gold Armand De Brignac Brut, Reims

Cristal Louis Roederer, Vintage "07

Salon, Blanc de Blancs Millessimé “07

MEXICO

Chenin Blanc, Cavas Valmar, Valle de Guadalupe ‘23
Chenin Colombard, Monte Xanic, Valle de Guadalupe 22
Sauvignon Blanc, Madera 5, San Vicente, Baja California 23
Pozo de Luna, Sauvignon Blanc, San Luis Potosi “23
Palomino. JC Bravo, Baja California “20

Inédito, De Cote, Ezequiel Montes, Queretaro 21

Emevé, Chardonnay, Valle de Guadalupe, "21

Chenin Blanc, Henry Lurton, Baja California ‘21
Sauvignon Blanc, Henry Lurton, Baja California "21
Vinas de Garza, Chardonnay, Baja California "20
Chardonnay, Piscis, San Luis Potosi "22

Grenache Blanca, Piedra de Sol, Baja California "22

Cru Garage, Chenin Blanc, Valle de Guadalupe “17

COCINA MEXICANA VANGUARDISTA

$3.200,00
$4.600,00
$4.600,00
$5.400,00
$4.900,00
$5.200,00
$5.900,00
$6.800,00
$6.800,00
$7.800,00
$15.000,00
$16.900,00
$20.000,00
$20.000,00
$20.000,00
$22,000,00
$83,000,00

$800,00
$800,00
$900,00
$900,00
$1.000,00
$1.100,00
$1.000,00
$1.100,00
$1.100,00
$1.100,00
$1.400,00
$1.600,00
$1.800,00

Todos Nuestros Precios Incluyen IVA



TINTOS
RED

MEXICO

Jala, Cabernet Sauvignon-Grenache, Tres Valles B.C "21

Portada, Tempranillo, Aborigen, Ensenada "21

Ensamble de Tintos, Pozo de Luna, San Luis Potosi “19

Tinta del Valle, Grenache-Durif, Aborigen "21

Convertible, Vifas Piojan, Ensenada 22

Kuwal, Sangiovese-Rubi Cabernet, Joaquin Prieto, Tres Valles "20
Maat, Grenache, Joaquin Prieto, Tres Valles 20

Paula, Merlot, Syrah, Grenache, Pau Piojan, Valle de la Grulla B.C "23
Plata .925, Tempranillo-Grenache-Syrah, Valle de Guadalupe "23
Ensamble Colina, Casa de Piedra, Valle de Guadalupe 21
Nebbiolo-Sangiovese, Tres Raices, Dolores Hidalgo, Guanajuato "22
Ensamble Arenal, Casa de Piedra, Valle de Guadalupe "21

Canada de los Encinos, Zinfandel-Petit Verdot B.C “20

Mision, Korima, Shimul, Ensenada B.C "21

Monte Xanic, Merlot, Valle de Guadalupe 22

Yumano, Sangiovese-Nebbiolo, Aborigen, Alvaro Petanik “20

Pies de Tierra, Syrah-Tempranillo, B.C "21

JC Bravo, Carignan, Valle de Guadalupe 20

Madera 5 Tempranillo-Cabernet Sauvignon, Valle de San Vicente 19
Mariatinto, Tempranillo-Syrah-Nebbiolo, B.C ' 22

Nebbiolo, Madera 5, Ensenada B.C “20

Albarolo, Nebbiolo, Aborigen, Alvaro Petanik B.C “19

Cabernet Sauvignon, Monte Xanic, Valle de Guadalupe “22

Merlot, Kruger, Baja California “18

Ala Rota, Cabernet-Tannat-Petit Verdot, Valle de Guadalupe 20

RicRac, Hilo Negro, Cabernet Sauvignon-Nebbiolo-Syrah, Valle de Guadalupe 21

Norte 32, Cabernet Sauvignon, Valle de Guadalupe “18
Tempranillo-Syrah, Norte 32, Valle de Guadalupe “19
Malbec, Monte Xanic, Valle de Guadalupe "22

Kojaa, Joaquin Prieto, Tres Valles "15

Merlot, Tres Raices, Dolores Hidalgo, Guanajuato “18

Petit Verdot, Casta Tinta, Valle de Guadalupe ‘16

Las Nubes, Nebbiolo, Valle de Guadalupe “19

Gastone & Maria, Penisque, Chihuahua "20

Gabriel, Adobe de Guadalupe “20

Miguel, Adobe de Guadalupe “19

Zigzag, Hilo Negro, Nebbiolo-Syrah, Valle de Guadalupe “20
Contraste, Casa De Piedra, Hugo d "Acosta B.C “17

Shiraz; Elegancia, Joaquin Prieto 09

Leonora, Cabernet Sauvignon, Merlot, Piojan, B.C 19
Puerta del Lobo, Tio Neto, Malbec-Tempranillo-Merlot, Querétaro “20
Henri Lurton, Syrah, Valle de San Vicente “19

Mogor Badan, Antonio Badan 21

COCINA MEXICANA VANGUARDISTA

$1.100,00
$1.100,00
$1.100,00
$1.100,00
$1.100,00
$1.200,00
$1.200,00
$1.200,00
$1.200,00
$1.300,00
$1.300,00
$1.300,00
$1.300,00
$1.350,00
$1.400,00
$1.400,00
$1.400,00
$1.400,00
$1.500,00
$1.500,00
$1.600,00
$1.600,00
$1.600,00
$1.600,00
$1.700,00
$1.700,00
$1.750,00
$1.750,00
$1.800,00
$1.800,00
$1.800,00
$1.800,00
$1.850,00
$1.900,00
$2.000,00
$2.000,00
$2.000,00
$2.000,00
$2.000,00
$2.200,00
$2.200,00
$2.300,00
$2.400,00

Todos Nuestros Precios Incluyen IVA



TINTOS

RED

Mourvédre, Casta Tinta, Valle de Guadalupe “17

Hacienda de Encinillas, Valle de Encinillas Coahuila “19

30 Afos Monte Xanic, Nebbiolo, Hans Backhoff, B.C "22

Luna del Valle Sombra, Tempranillo, Valle De Guadalupe ‘18

Icaro, José Luis Duran, Valle de Guadalupe 2018

Vino de Piedra, Casa de Piedra, Hugo d Acosta 17

Cru Garage, Tempranillo, Valle de Guadalupe “12

Reserva Xecué, Sirah-Cabernet-Merlot-Nebbiolo, Ensenada B.C "11

Nebbiolo, Ballenatinta, Valle de Guadalupe “18

Fauno, Nebbiolo, Cabernet Sauvignon, Zinfandel, La Trinidad 20

Minotauro, Zinfandel, Cabernet Sauvignon, La Trinidad "20

Gran Ricardo, Hans Backhoff, Valle de Guadalupe 20

Coleccion Privada, Kruger Nebbiolo, Baja California “16

Duetto, Laura Zamora, San Vicente y Santo Tomas “19

UNICO, Santo Tomas, Cabernet Sauvignon-Merlot “15

Cru Garage, Nebbiolo, Valle de Guadalupe “14

COCINA MEXICANA VANGUARDISTA

$2.550,00

$2.600,00

$2.900,00

$2.900,00

$2.900,00

$3.000,00

$3.000,00

$3.000,00

$3.100,00

$3.700,00

$3.800,00

$3.800,00

$4.800,00

$5.200,00

$5.400,00

$6.800,00

Todos Nuestros Precios Incluyen IVA



BLANCOS

WHITE

TINTOS

RED

ESTADOS UNIDOS

Pinot Gris, 14 Hands, Washington Estate “16

Sauvignon Blanc, 14 Hands, Washington Estate "18

Terroir Series, Chardonnay, Alexana, Willamette Valley, Oregdn 17
Ridge Estate, Chardonnay, Mountains, California “19

Chateau Montelena, Chardonnay, Napa Valley “19

Far Niente, Chardonnay, Napa Valley, Vintage “16

Freakshow, Cabernet Sauvignon, California (lodi) “19

Gran Coeur, Alexana, Cabernet, Merlot, Malbec, Petit Verdot, Washington “17
Merlot, Duckhorn Vineyards, Napa Valley “19

Merlot, Cabernet Franc, Terlato, Angels ~ Peak, Napa Valley "09

Ridge Lytton Springs, Dry Creek Valley, Sonoma “16

Mount Veeder Winery, Cabernet Sauvignon, Napa Valley “18

Vineyards, Pine Ridge Vintage, Napa Valley “14

Pinot Noir, Goldeneye, Anderson Valley “17

Alexana, Revana Vineyard, Pinot Noir, Dundee Hills, Willamette Valley, Oregon ~16
Shafer TD-9, Stags Leap District, Napa Valley “17

Petit Sirah, Stags ~ Leap, Napa Valley “16

Chateau Montelena, Cabernet Sauvignon, Napa Valley “19

Justin Isésceles, Cabernet Sauvignon, Cabernet Franc, Merlot, Paso Robles “17
Faust, Oakville, Napa Valley California 21

Merlot, Duckhorn, Vineyards Three Palms, Napa “19

Silver Oak, Alexander Valley “18

Terroir Series, Revana, Cabernet Sauvignon, Napa Valley “17

Pine Ridge Vineyards, Stags Leap District, Cabernet Sauvignon, Napa Valley "12
Continuum, Oakuville, Napa Valley ‘06

Cakebread Cellars, Benchland Select, Cabernet Sauvignon, Napa Valley 14
Silver Oak, Napa Valley 17

Opus One, Baron Philippe de Rothschild, Napa Valley “17

Schrader, RBS, Beckstoffer, To Kalon Vineyard, Napa Valley

COCINA MEXICANA VANGUARDISTA

$1.000,00
$1.000,00
$3.200,00
$4.200,00
$4.800,00

$6.900,00

$2.300,00
$3.300,00
$3.800,00
$3.900,00
$4.200,00
$4.600,00
$4.600,00
$4.800,00
$5.000,00
$5.500,00
$5.700,00
$7.500,00
$8.200,00
$8.500,00
$9.000,00
$9.200,00
$9.200,00
$13.100,00
$14.000,00
$15.000,00
$16.300,00
$43.000,00

$45.000,00

Todos Nuestros Precios Incluyen IVA



BLANCOS

WHITE

RAMATO

TINTOS
RED

ITALIA

Le Rosse, Pinot Grigio, Tommasi, Veneto D.0.C "22

Verdicchio, Castelli di Jesi, Clasico, Marche D.0.C 21

Chardonnay, Tenuta del Morer, Isonzo del Friuli D.0.C"21

Falanghina, Feudi San Gregorio, Campinia D.0.C "21

Specogna, Sauvignon, Friuli D.0.C "22.

Sauvignon Blanc, Gennen, Nals Margreid, Alto Adige D.0.C "20

Gavi, Cortese, Pio Cesare, Piamonte D.0.C.G 18

Scapulin, Chardonnay, Giuseppe Cortese, Langhe Barbaresco D.0.C “19
Roero Arneis, Giacomo Fenocchio, Piamonte D.0.C. G 21

Riserva Pinot Grigio, Specogna Friuli D.0.C 19

Egidio, Barbera D “Alba, Bosio, Piamonte D.0.C "22

Nebbiolo D’Alba, Boschi del Signori, Piamonte D.0.C "20
Barbera D’Alba, Madama, Gianni Giagliardo, Piamonte D.0.C "18
Rosso di Montalcino, Valdisuga, Toscana D.0.C “19

Hebo, Petra, Toscana I.G.T "22

Oddero, Barbera D’Alba Superiore, Piamonte "21

Tommasi, Rosso di Montalcino, Casisano, Toscana D.0.C "20
Barbaresco, Bosio, Boschi dI Signori, Piamonte D.0.C.G "18
Chianti Classico, Brolio, Ricasoli, Toscana D.0.C.G 20

Rosso di Montalcino, Casisano, Toscana D.0.C 20

Barolo, Bosio, Boschi del Signori, Piamonte D.0.C.G 18
Nebbiolo Langhe, Oddero D.0.C "20

Brunello Di Montalcino, Argiano D.0.C.G “15

Barolo, Gianni Giagliardo Piamonte D.0.C.G “17

Valpolicella Classico, Casal Vegri Decennale D.0.C 10

Amarone della Valpolicella Classico, Ca "La Bionda D.0.C.G 17
Castello di Brolio, Chianti Classico, Gran Selezione, Toscana D.0.C.G “13
Rabaja Barbaresco, Giuseppe Cortese, Piamonte “18

Brunello Di Montalcino, Casisano, Toscana D.0.C. G 13
Amarone della Valpolicella Classico, Bertani, Veneto D.0.C.G "11
Sassicaia, Bolgheri Sassicaia, Toscana I.G.T 19

Masseto, Tenuta del Ornellaia, Toscana I.G.T 08

COCINA MEXICANA VANGUARDISTA

$900,00

$900,00

$1.100,00
$1.200,00
$1.300,00
$1.500,00
$1.500,00
$1.600,00
$1.700,00
$3.300,00

$1.100,00
$1.100,00
$1.200,00
$1.400,00
$1.400,00
$1.400,00
$1.500,00
$1.500,00
$1.700,00
$1.700,00
$2.000,00
$2.300,00
$3.900,00
$3.900,00
$4.000,00
$4.200,00
$4.200,00
$4.400,00
$4.500,00
$7.700,00
$22.000,00
$68.000,00

Todos Nuestros Precios Incluyen IVA



BLANCOS

WHITE

TINTOS

RED

ARGENTINA

Los Olivos, Chardonnay, Valle de Uco "21

Zuccardi Q, Chardonnay, Valle de Uco "20

Malbec, Luigi Bosca, Mendoza "21

San Carlos, Catena, Cabernet Franc “19

Cabernet Franc, Zuccardi Q, Valle de Uco “20

A Lisa, Noemia, Patagonia "22

Cabernet Sauvignon, Luigi Bosca, Mendoza "21

Finca Ferrer Coleccion 1310mts, Tupungato “15

Blend, Lagarde Guarda, Lujan de Cuyo "13

Cabernet Franc, Lagarde Guarda, Lujan de Cuyo “14

Catena Alta, Cabernet Sauvignon, Mendoza “21

Concreto Malbec, Zuccardi, Altamira “19

Bramare, Cabernet Sauvignon, Lujan de Cuyo, Apellation ‘13

Xl Gran, Cabernet Franc, Pulenta, Lujan de Cuyo, Mendoza “07

VIl Gran Corte, Pulenta, Blend, Lujan de Cuyo, Mendoza “07

Achaval Ferrer, Quimera, Mendoza “18

Finca Los Nobles, Malbec-Verdot, Luigi Bosca “11

Conjuro, Bressia, Mendoza “16

Gala 2 Luigi Bosca, Mezcla Bordalesa, Mendoza “13

Gala 1 Luigi Bosca, Malbec, Petit Verdot, Tannat, Mendoza '17

Finca Los Nobles, Cabernet-Bouchet, Luigi Bosca “10

Primus, Merlot, Salentein, Valle de Uco, Mendoza “05

Cobos, Malbec, Marchiori, Perdriel Lujan de Cuyo, Mendoza “13

COCINA MEXICANA VANGUARDISTA

$800,00

$1.600,00

$1.300,00
$1.300,00
$1.600,00
$2.400,00
$1.600,00
$2.600,00
$2.800,00
$2.800,00
$2.800,00
$3.200,00
$3.300,00
$3.800,00
$3.800,00
$4.000,00
$4.300,00
$4.900,00
$5.000,00
$5.000,00
$5.400,00
$5.500,00

$20.000,00

Todos Nuestros Precios Incluyen IVA



BLANCOS

WHITE

TINTOS

RED

CHILE

Ventisquero, Reserva Chardonnay, Casa Blanca 21
Chardonnay Los Vascos, Valle de Colchagua 22

Montes Alpha, Chardonnay, Reserva, Valle de Casa Blanca "20

Gran Reserva Carmenere, Cromas Los Vascos “19

Montes Alpha, Merlot, Valle Colchagua “17

Montes Alpha, Carmenere, Valle Colchagua “20

Montes Alpha, Cabernet Sauvignon, Valle Colchagua "20
Arboleda, Carmenere, Colchagua “15

Vértice, Ventisquero, Carmenere-Syrah, Apalta, Colchagua “19
Heru, Ventisquero, Pinot Noir, Casa Blanca "19

DOM, Cabernet Sauvignon, Tabali, Maipo “17

Alto Tajamar Syrah-Cabernet Sauvignon, Valle del Maipo “09
Pangea, Ventisquero, Syrah, Apalta, Colchagua “15

Enclave, Ventisquero, Cabernet Sauvignon, Colchagua “11
Montes Alpha "M" Blend, Valle Colchagua “11

Purple Angel, Carmenere, Montes Alpha, Valle Colchagua “20

Almaviva, Barén Philippe de Rothschild, Concha y Toro “06

ESPANA

COCINA MEXICANA VANGUARDISTA

$700,00
$700,00

$1.400,00

$1.200,00
$1.500,00
$1.500,00
$1.500,00
$1.500,00
$2.400,00
$2.700,00
$3.900,00
$4.500,00
$4.600,00
$4.900,00
$6.200,00
$6.500,00

$14.000,00

Todos Nuestros Precios Incluyen IVA



BLANCOS
WHITE

TINTOS
RED

ATTIS, Lias Finas, Albarifio, Rias Baixas 23

Albillo Mayor, Ermita del Conde, Castillay Le6n “16

Valenciso (Fermentado en barrica), Viura-Garnacha Blanca, Rioja 20

César Principe (Fermentado en barrica) Verdejo-Sauvignon Blanc “19

Finca Calvestra, Merseguera, Mustiguillo “18
Murmuri, Garnacha Blanca- Macabeo, Priorat 21
Martin Codax Lias, Albarino, Rias Baixas "20

El Bernate, Malvasia Riojana "18

Nana, Albarifo, Rias Baixas “20

Pedro Ximénez, (Fermentacion Lenta), Ximénez Spinola “22

Horizonte de Exopto, Rioja 21

Reserva Museum, Cigales 16

+ Altitud, Garnacha, Sierra de Gredos “18

Tres Picos, Borsao, Garnacha, Campo de Borja, Aragén “18
Baltasar Gracian, Garnacha, Catalufia “19

Cepas Viejas, Dominio de Tares, Mencia, Bierzo “17
Les Crestes, Priorat "21

Caliza, Marques de Grifon, Dominio de Valdepusa ,06
Reserva Quinta Quietud, Tinta del Toro ‘16

Reserva Valenciso, Rioja “16

Hipperia, Pago de Vallegarcia 18

Las Quebradas, Monastrell, Alicante "18

Vinas Viejas, Hacienda Solano, Ribera del Duero ‘20
Predicador Tinto, Benjamin Romero, Contador, Rioja "20
Tabula, Ribera del Duero “19

Carmelo Rodero, Crianza, Ribera del Duero 21
Arzuaga, Crianza, Ribera del Duero "18

César Principe, Tempranillo, Cigales ‘16

Gratavinum 2 [1r, Priorat 20

Callejo, Crianza, Ribera del Duero “14

Alonso del Yerro, Ribera del Duero “19

Reserva, Prado Rey, Ribera del Duero “14

Reserva Especial, Seforio de Sarria, Navarra “15
Bembibre, Dominio de Tares, Mencia, Bierzo “12
Morlanda, Priorat 16

Pago de Carraovejas, Ribera del Duero “19

San Roman, Tinta del Toro, Toro “18

Salanques, Priorat “19

COCINA MEXICANA VANGUARDISTA

$1.100,00
$1.500,00
$1.600,00
$1.600,00
$1.600,00
$1.900,00
$1.900,00
$2.100,00
$2.100,00
$2.400,00

$1.200,00
$1.400,00
$1.500,00
$1.600,00
$1.600,00
$1.700,00
$1.800,00
$1.800,00
$2.000,00
$2.000,00
$2.200,00
$2.200,00
$2.200,00
$2.300,00
$2.300,00
$2.300,00
$2.400,00
$2.500,00
$2.600,00
$2.600,00
$2.800,00
$3.000,00
$3.200,00
$3.300,00
$3.400,00
$3.600,00
$3.600,00
$3.700,00

Todos Nuestros Precios Incluyen IVA



TINTOS

RED

Macan Clasico, Benjamin de Rothschild & Vega Sicilia, Rioja ‘20

Mauro, Cosecha, Castillay Leén “18

Nvmanthia, Tinta del Toro, Valdefinjas Toro “14

Arzuaga, Reserva, Ribera del Duero 18

Gran Reserva 904, Rioja Alta "11

Pintia, Crianza, Castilla y Ledn, Toro 16

Pago de Valtarrena, Carmelo Rodero, Ribera del Duero “18

Mauro VS, Tempranillo, Castillay Leén “18

Carmelo Rodero TSM, Ribera del Duero “17

Macan, Bodega Rothschild &Vega Sicilia, Rioja 15

La Cueva del Contador, Rioja “15

Alion, Tempos Vega Sicilia, Ribera del Duero “16

Cartago de San Roman, Paraje del Pozo, Toro 17

Flor de Pingus, Ribera del Duero “16

Tinto Valbuena, Vega Sicilia, Ribera del Duero “17

Gran Reserva 890, Rioja Alta “10

Thermanthia, Tinta del Toro, Valdefinjas Toro “10

Contador, Benjamin Romero, La Rioja "15

Castillo Ygay, Marques de Murieta, Rioja "09

Gran Reserva, Remirez de Ganuza, Rioja "04

Vega Sicilia "Unico", Reserva Especial, Ribera del Duero “12

FRANCIA

COCINA MEXICANA VANGUARDISTA

$3.900,00
$3.900,00
$4.100,00
$4.300,00
$5.200,00
$5.200,00
$5.200,00
$6.700,00
$6.900,00
$7.200,00
$7.800,00
$9.600,00
$9.600,00
$9.600,00
$10.000,00
$12.900,00
$16.500,00
$30.000,00
$33.800,00
$40.000,00

$43.000,00

Todos Nuestros Precios Incluyen IVA



BLANCOS

WHITE

Riesling, Gustave Lorentz, Alsace “18

Bourboulenc-Viognier-Grenache, La Goutte du Signeur, Rhéne "22

Gewurztraminer, Gustave Lorentz, Alsace 20

Mauperthuis, Chablis 1er Cru, Montmains, Bourgogne “19

Les Fresnettes, Saumur Blanc, Chateau de Targé, Loire “19

Saint-Véran, Chateau de Fuisse, Bourgogne "22

Téte de Cuvée, Francois d “Allaines, Loire “20

Domaine de la Solitude, Pessac Léognan Bordeaux “16

Sancerre, Paul Prieur & Fils, Loire "22

La Croix de Carbonnieux, Pessac-Léognan, Graves "18

Sancerre, Domaine Raimbault, Loire "21

Pouilly-Fuissé, Normand Sylvaine & Alain, Bourgogne "21

Cuveé Bandol, Domaine Tempier, Provance “19

Clos Floridene, Graves, Bordeaux “18

Anjou Blanc, Thibaud Boudignon, Loire "20

Vermentinu, Clos Canarelli, Corse Figari “20

Poully Fuissé, Bouchard Aine & Fils, Bourgogne “16

Meursault, Les Clous, Bouchard Pére & Fils, Cote D "Or “18

Riesling, Grand Cru Schoenenbourg, Bott Geyl, Alsace “17

Poully Fuissé, Robert-Denogent, Bourgogne “19

Chateauneuf-du-Pape, Clos Roquéte, AOC "21

Meursault, Bouchard Ainé & Fils, Cote D~ Or 20

Chateau Carbonnieux, Grand Cru Classe, Pessac-Léognan, Graves "20

Chassagne-Montrachet, Bouchard Ainé & Fils, Bourgogne “18

Messaline, Corbieres Boutenac, Languedoc “18
Les Milléres Gardies, Roussillon “18
Chéateau Clos Hortense, Saint Emilion, Grand Cru 19

Chateau Haut Queyran, Medoc, Cru Bourgeois, Bordeaux “16

COCINA MEXICANA VANGUARDISTA

$1.300,00
$1.400,00
$1.500,00
$2.200,00
$2.300,00
$2.400,00
$2.400,00
$2.500,00
$2.600,00
$2.700,00
$2.900,00
$3.100,00
$3.100,00
$3.100,00
$3.200,00
$3.400,00
$3.400,00
$4.100,00
$4.200,00
$4.300,00
$4.500,00
$5.100,00
$5.200,00

$6.500,00

$1.100,00
$1.300,00
$1.400,00
$1.400,00

Todos Nuestros Precios Incluyen IVA



TINTOS
RED

Brouilly, Jéréme Mathon, Granit Rose, “18
Saumur-Champigny, Chateau de Targg, Loire “19
Chateau de Callac, Graves "19

La Fleur Goujon, Lalande Pomerol, Bordeaux “14

Sur Le Fruit, Coteaux Bourguignons, Francois d “Allaines, Loire "20

Chateau du Retout, Haut Medoc, Cru Bourgeois, Bordeaux “14
Grande Réserve, Domaine de Mauperthuis, Bourgogne "22
Irancy, Mauperthuis, Pinot Noir, Bourgogne “18

Sancerre, Domaine Raimbault, Loire “18

La Sillote, Vacqueyras, Cotes du Rhone “17

Chateau Laffite Carcasset, Saint Estephe, "18

Sciaccarellu, Niellucciu, Faustine, Tavaro, Corsia “20

Les Pimpignoles, Gigondas, Cétes du Rhone “17

Chateau Le Coteau, Margaux "18

Chateau Lalande, Saint Julien, Bordeaux “17

Prelude, Grand Puy Ducasse, Pauillac “15

Chateau La Tour de Mons, Margaux “21

Chateau de Valois, Pomerol “16

Chateau Cote de Baleau, Saint Emilion Grand Cru Classé “19
Duluc, Branaire-Ducru, Saint Julien, Bordeaux “17

Beaune Coucherias, 1er Cru, Michel Gay & Fils, Bourgogne “17
Chateau Taillefer, Pomerol “20

Chateauneuf-du-Pape, Télégramme AOC “20

Chateau Cantemerle, Haut-Médoc 17

Jacques Boyd, Margaux “15

Chateau La Cabanne, Pomerol 16

Chéateau Ferrand, Pomerol “18

Chateau de Pressar, Grand Cru Classé, Saint Emilion “19
Pommard, Vieilles Vignes, Francois D “Allaines 19

Le Petit, Hvt Lafitte, Pessac Léognan “14

Pommard, Bouchard Ainé & Fils, Bourgogne “17

Chateau de Camensac, Haut Médoc “18

Chateau de Fieuzal, Grand Cru Classe, Pessac Léognan “20
Carbonnieux, Grand Cru Classé, Pessac Léognan “20

Clos La Gaffeliére, Saint Emilion, Grand Cru “17

FRANCIA

Chateau Desmirail, Margaux, Gran Cru Classé “17

COCINA MEXICANA VANGUARDISTA

$1.500,00
$1.500,00
$1.700,00
$1.700,00
$1.700,00
$1.800,00
$1.800,00
$2.100,00
$2.400,00
$2.500,00
$2.800,00
$2.800,00
$3.000,00
$3.200,00
$3.300,00
$3.500,00
$3.500,00
$3.600,00
$3.700,00
$3.700,00
$3.900,00
$3.900,00
$4.000,00
$4.100,00
$4.100,00
$5.000,00
$5.100,00
$5.200,00
$5.300,00
$5.400,00
$5.400,00
$5.500,00
$5.700,00
$5.700,00
$5.800,00

$5.900,00

Todos Nuestros Precios Incluyen IVA



TINTOS
RED

Cornas, Saint-Pierre, Rodano 20

Cote-Rotie, Le Plomb, Rodano “19

Chéateau La Croix De Gay, Pomerol “17

Réserve de la Comtesse, Chateau Pichon Longueville, Pauillac “16
Chéateau Nénin, Pomerol "11

Chateau Mouton Rothschild, Pauillac “87

Chateau Margaux, Premier Grand Cru Classe "93

Chéateau Mouton Rothschild, Pauillac “90

Chéateau Lafite Rothschild, Pauillac 01

Chéateau Petrus, Pomerol “10

VINOS DE POSTRE | DESSERT WINES

Sauternes, Chateau Filhot, Bordeaux “19 (375ml)

Recioto della Valpolicella, Bertani, Veneto D.0.C.G “17 (500 mi)

Pedro Ximénes, Old Harvest, Ximénez Spinola, D.O Xéres-Sherry (500 ml)

Hétz616, Tokaji Aszi 5 Puttonyos, Hungria “10 (500 mi)

Vin Santo, Castello di Brolio, Barone Ricassoli, Toscana D.0.C.G “09 (500 ml)

Chateau Megyer, Tokaji, 6 Puttonyos, Hungria “17 (500 mi)

Oremus, Tokaji Aszi 5 Puttonyos, Hungria “02 (500 mi)

Chateau d’Yquem, Sauternes, Bordeaux “94 (500 ml)

COCINA MEXICANA VANGUARDISTA

$5.900,00
$5.900,00
$6.100,00
$6.600,00
$9.000,00
$42,000,00
$43,000,00
$53,000,00
$63.200,00
$183,000,00

$1.900,00
$2.200,00
$2.900,00
$4.600,00
$5.300,00
$6.000,00
$9.600,00

$36,000,00

Todos Nuestros Precios Incluyen IVA



SI EL VINO ES BUEN AMIGO,
¥ LA COMIDA ES UN PLACER,
CON UN BUEN MARIDAYE,
;YO NO ME QUIERO NI MOVER!

/BOMBA!

COCINA MEXICANA VANGUARDISTA

Todos Nuestros Precios Incluyen IVA



