BODEGA ARGENTINA

BRASA Y TRADICION







THE BEST ARGENTINE
RESTAURANT IN CANCUN

We believe that the best experiences happen around a table.
From the first bite to the last sip, our restaurant offers a warm

and vibrant space to enjoy the best of Argentine cuisine




APPETIZERS

TO CHOOSE

HOUSE SALAD

Lettuce, tomato, red onion, cucumber,
and balsamic vinaigrette

EMPANADA
1 pc
Spinach with Cheese | humita | meat |
Mushrooms with parsley and cheese

MAIN COURSES

TO CHOOSE
BOLOGNESA PASTA

CHICKEN BREAST 110

Lemon style or chimichurri

SHRIMP 9 o:

Marinated in garlic butter, parsley,
and pepper

TRADITIONAL CHORIPAN 7.

Traditional Argentine sandwich made with grilled
chorizo sausage on a crusty roll. With French Fries

TENDERLOIN STEAK 7o:

DESSERTS

TO CHOOSE
FLAN
ALFAJOR

ICE CREAM

(TO CHOOSE)
Soft Mix | Chocolate | vanilla

$700 MEXICAN PESOS

PER PERSON

All prices include taxes | Gratuity is optional | Prices are in Mexican pesos | Quantities in protein
weights are prior to cooking | *Consumption of raw product is under your responsibility SSA.
BA-110225.
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APPETIZERS

TO CHOOSE

CAPRESE SALAD

Tomato, fresh mozzarella cheese, basil,
balsamic reduction, and lemon

CHISTORRA 7 o

GUACAMOLE

MAIN COURSES

TO CHOOSE
4 CHEESE SAUCE PASTA

CHICKEN BREAST 110z

Lemon style or chimichurrii

CATCH OF THE DAY 11 o

In garlic and herb oil

MILANESE TENDERLOIN 7 o

Served with French fries

VACIO STEAK 110

DESSERTS

TO CHOOSE
CHOCOLATE CAKE
ALFAJOR

ICE CREAM

(TO CHOOSE)
Soft Mix | Chocolate | vanilla

$900 MEXICAN PESOS

PER PERSON

All prices include taxes | Gratuity is optional | Prices are in Mexican pesos | Quantities in protein
weights are prior to cooking | *Consumption of raw product is under your responsibility SSA.
BA-110225.



APPETIZERS

TO CHOOSE

BODEGA SALAD

Lettuce hearts, spinach, watercress, palm hearts,
mushrooms, and French dressing

CHORIZO BODEGA 7 o

PROVOLETA AHUMADA

With balsamic-marinated tomatoes

MAIN COURSES

TO CHOOSE
ALFREDO PASTA
TENDER FLANK STEAK 140z

SALMON 11 oz

With creamy dill sauce

ARGENTINE BURGER 7 o:

With smoked cheese.
Served with French fries

NEW YORK 14 oz

DESSERTS

TO CHOOSE
DULCE DE LECHE CREPES
ALFAJOR

ICE CREAM

(TO CHOOSE)
Soft Mix | Chocolate | Vanilla

$1,200 MEXICAN PESOS

PER PERSON

All prices include taxes | Gratuity is optional | Prices are in Mexican pesos | Quantities in protein
weights are prior to cooking | *Consumption of raw product is under your responsibility SSA.
BA-110225.



OPEN BAR

REGULAR

$650 MEXICAN PESOS

Price per person
($325 Extra hour)

INCLUDES:

Rum: Bacardi Blanco, Matusalem Platino, Matusalem Clésico, Captain
Morgan Spiced

Vodka: Smirnoff, Smirnoff Tamarindo, Absolut Azul

Whisky: JW Red Label, Jack Daniel’s, Bulleit

Tequila: Tradicional Plata, Tradicional Reposado, Patrén Silver,
Patroén Cristalino

Gin: Tanqueray, Beefeater, Puerto de Indias Strawberry
Mezcal: Unién El Joven, 400 Conejos Joven Espadin,

400 Conejos Reposado

Liqueur: Baileys

Brandy: Torres 10

Beer: Domestic & imported

Cocktails

Does not include wine, bottled water, or energy drinks.

OPEN BAR

PREMIUM

$850 MEXICAN PESOS

Price per person
($425 Extra hour)

INCLUDES:

Rum: Bacardi Blanco, Matusalem Platino, Matusalem
Clasico, Captain Morgan Spiced, Appleton State Signature Blend,
Havana Club 7Y, Zacapa Centenario 23Y

Vodka: Smirnoff, Smirnoff Tamarindo, Absolut azul,
Ketel One Original

Whisky: Buchanan’s 12, Jack Daniel’s, JW Black Label,
JW Red Label, Bulleit, Bushmills Black, Dewar’s 12

Tequila: Don Julio Reposado, Don Julio Blanco, Maestro Dobel
Diamante, Tradicional Reposado, Tradicional Plata, 1800 Cristalino,
Herradura Blanco, Herradura Reposado, Casamigos Blanco, Patrén
Cristalino, Patrén Silver

Gin: Tanqueray, Bombay Sapphire, Hendrick’s, Beefeater,
Puerto de Indias Strawberry

Mezcal: Unién El Joven, Montelobos Joven, 400 Conejos Espadin
Joven, 400 Conejos Reposado

Liqueur: Baileys
Cofiac: Hennessy V.S.
Brandy: Torres 10
Beer: Domestic & imported
Cocktails

Does not include wine, bottled water, or energy drinks.

*2 hours of open bar'with minimum consumption, includes mixers. All our prices include VAT.
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LOCATION

Marina Puerto Cancun, Hotel Zone, Cancun, QRoo.

SALES AND GROUPS

CONTACT
ventas@andermail.com
Tel. (55) 1841 8016

SALES DIRECTOR
Juan Carlos Garza
juancarlos.garza@grupoandersons.com
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