
STARTERS
Gazpacho AR$ 4500

Charcuterie board for two AR$ 9000

Mbeyú with rocket and prosciutto AR$ 4500

(Tortilla of tapioca flour with cheese)

1237 Restó 

DESSERTS

MAIN DISHES

Fruits in syrup with ice cream and sugar-

coated seeds AR$ 4000

Tiramisú AR$ 4000

Flan with dulce de leche AR$ 3500

Chorizo steak in malbec reduction with noisette

potatoes and salad AR$ 17000

Vegetables in curry sauce with rice AR$ 14000

(It contains peanuts and coconut milk, 

option available with chicken)

 Chicken breasts in a sugared cherry tomatoes cream

with garlic and rosemary, with smashed potatoes and

salad AR$ 15000

Potato pie with tenderized meat AR$ 14000

Seasonal salad with chickpeas AR$ 9000

(option available with chicken)

Desserts are individual, small portions of something delicious to
finish the meal.

       MENU



ALCOHOL-FREE DRINKS

Sodas: Coca-Cola, Sprite, Fanta, Pomelo,

Tónica AR$ 2500

Flavored water: grapefruit, orange, apple

 AR$ 2500

1237 Restó 

DRINKS

BEERS

Blonde, red, APA, IPA, Stout AR$ 3500

       MENU

WINES
Pairing with our recommended wines 

AR$ 7000 per person

or Pick a wine from our cellar AR$ ask for

Gin-Tonic  AR$ 5000

Cinzano rosso  AR$ 4000

Aperitivo carcamo AR$ 6000

Fernet with coca AR$ 5000

Aperol AR$ 5000

Campari with orange AR$ 5500

Cynar with grapefruit AR$ 5000



All preparations are made on the day. Please make your

booking before 6pm.

1237 Restó 

COURSE WITH WINE
 AR$ 30.000

3 COURSE MEAL

       MENU

(+54)9 261 7168029

WINE SERVICE

Three course meal

of your choice. 

Pick a starter, a

main dish and a

dessert.

Seize your stay in

Mendoza and dare to try

new wineries. We offer a

wine service led to

boutique productions.

COURSE WITHOUT WINE
AR$ 23.000

MENÚ
KIDS

Milanesa with potatoes AR$ 9000

Noodles with tomato sauce AR$ 8000

If you want to eat something special, let us know and we will
ask our chef to prepare it.


