
LOS BOCHEROS MENU

Meeting cuisine to return to the origins

Includes glass of  wine from the sommelier's selection

C H E F ’ S  S P E C I A L T Y

EMPANADA LOS BOCHEROS (ask for Gluten Free)

P R I N C I P A L S

SHORTRIB + VEGETABLES FROM OUR GARDEN

or

SMOKED TROUT + ANCHOVY HOLLANDAISE SAUCE + TURNIP

or

PASTA + SMOKED CORN + CAPER + SPINACH

The emblematic place motivates us to turn it into the heart of Lamadrid Estate Wines

rescuing the stories of Los Bocheros, of friend, relatives and compadres who knew

how to work this indomitable soil to transform it into reason of life, in a place full

encounters and embrace. Welcome to “Los Bocheros”. Signature Restaurant.

T O U R I S M   &   H O S P I T A L I T Y   L A M A D R I D   E S T A T E   W I N E S 

+54 9 261 5548460 / turismo@lamadridwines.com



The emblematic place motivates us to turn it into the heart of Lamadrid Estate Wines

rescuing the stories of Los Bocheros, of friend, relatives and compadres who knew

how to work this indomitable soil to transform it into reason of life, in a place full

encounters and embrace. Welcome to “Los Bocheros”. Signature Restaurant.

F O U R  C O U R S E S  M E N U
The entire menú is adaptable to vegan and vegetarian

E N T R I E S

T O U R I S M   &   H O S P I T A L I T Y   L A M A D R I D   E S T A T E   W I N E S 

+54 9 261 5548460 / turismo@lamadridwines.com

C H E F ’ S  S P E C I A L T Y

M A I N  C O U R S E S

D E S S E R T S

GOAT + ANDEAN POTATOS + LILACEOUS

Wine Los Bocheros White Blend

SWEET BREAD + MUSHROOMS + CABUTIA SQUASH

Wine Lamadrid Single Vineyard Reserva Cabernet Franc

SWEET POTATO + KEFIR + QUINCE + CHIMICHURRI

Wine Peñon de Agrelo Malbec

EMPANADA LOS BOCHEROS (ask for Gluten Free)

Wine Lamadrid Single Vineyard Reserva Malbec

SHORTRIB + VEGETABLES FROM OUR GARDEN

Wine Lamadrid Single Vineyard Gran Reserva Cabernet Sauvignon

SMOKED TROUT + ANCHOVY HOLLANDAISE SAUCE + TURNIP

Wine Lamadrid Single Vineyard Gran Reserva Malbec

PASTA + SMOKED CORN + CAPER + SPINACH

Wine Lamadrid Single Vineyard Gran Reserva Cabernet Franc

CREPE + DULCE DE LECHE + ICE CREAM + GINGER

Wine Los Bocheros Pet Nat

CHEESES + HOMEMADE SWEETS

Wine Los Bocheros Pet Nat

HOMEMADE FLAN + DULCE DE LECHE + CREAM

Wine Los Bocheros Pet Nat



The emblematic place motivates us to turn it into the heart of Lamadrid Estate Wines

rescuing the stories of Los Bocheros, of friend, relatives and compadres who knew

how to work this indomitable soil to transform it into reason of life, in a place full

encounters and embrace. Welcome to “Los Bocheros”. Signature Restaurant.

T O U R I S M   &   H O S P I T A L I T Y   L A M A D R I D   E S T A T E   W I N E S 

+54 9 261 5548460 / turismo@lamadridwines.com

S E V E N  C O U R S E S  M E N U
The entire menú is adaptable to vegan and vegetarian

GOAT + ANDEAN POTATOS + LILACEOUS

Wine Los Bocheros White Blend

SWEET POTATO + KEFIR + QUINCE + CHIMICHURRI

Wine Peñon de Agrelo Malbec

SWEET BREAD + MUSHROOMS + CABUTIA SQUASH

Wine Lamadrid Single Vineyard Reserva Cabernet Franc

F I R S T  C O U R S E

EMPANADA LOS BOCHEROS (ask for Gluten Free)

Wine Lamadrid Single Vineyard Reserva Malbec

F O U R T H  C O U R S E - C H E F ’ S  S P E C I A L T Y

TENDELOIN + SEASONAL VEGETABLES + GLAZE

Wine Lamadrid Single Vineyard Gran Reserva Cabernet Sauvignon

F I F T H  C O U R S E  

CREPE + DULCE DE LECHE + ICE CREAM + GINGER

Wine Los Bocheros Pet Nat

S E V E N T H  C O U R S E - D E S S E R T

S I X T H  C O U R S E  

PREDESSERT OF THE DAY

S E C O N D  C O U R S E

T H I R D  C O U R S E
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