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Get A Taste of
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In the 19th Century, several waves of immigrations of Italian hit the
exotic Argentina. In 1914, Buenos Aires already had more than 300,000
[talian-born inhabitants, which was one-fourth of the total population. The
new blood carried its Italian culture into South American countries, and
impacted particularly on bar culture. Stepping into Buenos Aires Polo Club
Bar, you can have a taste of the famous luxurious private club life of the
time, as well as the iconic cocktails.
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Buenos Aires Polo Club
FAF LKF Tawer 33 Wisndham Street, Central
2321 8581
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Signature cocktall Mi Gran Cigarro emnched  with
amake effect.
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Ladvs favarite, the tropical strle Palaming looking just
sxquisite.
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Thursday Night Onle The Libre and Hendnx Haze
based on the famaous cackialle .

cru-magazine.com

Opening for almost a year, Buenos Aires
Polo Club has been one of the most popular
steakhouses. Behind the giant and impressive
wooden doors, there is an elegant brass

bar coming into zsight. There are walls of
equestrian antiques and paintings from

the renowned San Telmo antiques market,
Buenos Aires, which matches with the theme
inspired by polo, the sport loved by local
noblez.

Thiz iz a the hub of Argentine fine wineg in
which there are more than 130 bottles stored
in the cellar, such as the rare Bonarda and
various Malbec. Sitting at the bar, why not try
out some cocktails prepared by Argentine bar
manager Axel Gonzalez? The inspiration of
thig vintage bar comes from the elegant pub
at the luxurious residential area in Buenos
Aires. Here, you can find quality wines from
wineries around the globe; amongst them,
there is a portion of traditional Italian wines,
like Fernet Branca, Maraschino, Vermouth

and more.
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On the wine list, cocktails stick to the classic
style infused with modern cocktail methods,
such as immersing into homebrew wine

and smoke. When Axel and his crew design
new cocktails, particularly chase back to the
golden age of Argentine cocktail, and get
inspiration from the talents of the era. These
Argentine ol d-fashioned cocktails share a
uni que feature that no artificial sugar is used;
the cocktail iz fully based on the balance

of base wine, bitters and liqueur. Mi Gran
Cigarro, having B ourbon Whiskey as the
baze wine, is specially recommended. The
cocktail is served with smoke housed in glass
cover giving the complex taste of rum, coffee,
vanilla and smoke. The invention period for
thiz cocktail alone already takes 5 months.

Cocktails used to carry different flavorsin
different stylez. Following the classic style,
cocktails in Amaros are made only with
Branca Menta, Cynar and bitters giving a
gense of herbal taste. Decorated with pink
peppers, the tropical style Palomino, that
includes mango and passion fiuit and egg
white that increase the density of the cocktail ,
is loved by ladies. The refreshing and
complex Hurlingham Fizz iz mixed with sage

gin, grapefruit juice and Maraschino.

The bar ig introcducing a new offer; every
Thursday night at 10, the bar is turned into
Buenos Aires Rock Club where you stand

at the most avant-garde bar. A variety of

eagy drinking cocktails are prepared by
mixologists, such ag The Libre and Hendrix
Haze based with Cuba Libre and Rum Ranch
respectively, for you to enjoy a relaxing hour,
i accompany with music of all time, Dire
Straits, Rolling Stones, The Mokees and
Chuck Berry! % e
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