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HOUSE MONDAYS
All House Cocktails
at V2 Price

B.Y.O.W. TUESDAYS

Toast to Free Corkage!
: (1 bottle per couple)

WINE TOPPER WEDNESDAYS
Buy a Glass &
Mini Charcute




NYMPH 20z

St. Germaine Elderflower,

Green Tree Absinthe, pineapple juice,
fresh lemon, fresh lime, pineapple leaf 15

BARCELONA BURN 1750z

Fino Sherry, El Jimador Blanco,
Green Chartreuse, Licor 43,

salted rosemary vanilla syrup, lime,
raspberry, black lemon bitter 17

FIG GETTA BOUT IT 20z

Buffalo Trace Bourbon, fig syrup,
rosemary honey syrup, fresh lemon,
fig & rosemary garnish 16

ORACLE 20z

Ciroc Peach Vodka, Metaxa,
fresh lemon, peach nectar,
lemon wheel, fortune card 16

CHIQUITITA 150z

Empress 1908 Indigo Gin, lychee juice,
jasmine syrup, passion fruit foam,
orchid 17

THERA 202

El Jimador Blanco, agave nectar,
orange blossom water, fresh lime,
cognac-infused grenadine,

lime wheel, black lava salt 17

CLEMENTINA 202

Orange Clementine liqueur,
Ketel One Vodka, ginger syrup,
fresh lemon, orange wheel 16

DIONYSUS ELIXIR 20z
Pistacchio liqueur, egg white,
fresh lemon, crumbled pistacchio 15

LAY ALL YOUR LOVE ON ME 250zea  HUGO 30z-w / Toz-s

Passion fruit martini tree - Serves 4 52

MAMMA MIA SHOTS 1oz ea
Vodka, Limoncello, Curagao syrup,
passion fruit caviar 2 for 10 | 4 for 20

RED SANGRIA PITCHER 300z
Red Wine, Graham’s Ruby Port,
fresh OJ, fruit &0

WHITE SANGRIA PITCHER 3007
White Wine, Triple Sec,
Mango Vodka, simple, fruit 60

ESPRESSO MARTINI 20
Coconut Rum, Licor 43,
Lavazza ‘spro, demerara syrup

SMOKED OLD FASHIONED 20
Bearface Whisky, maple syrup,
bitters, orange rind, maple smoked 4

PORTO NEGRONI 2250z
The Foxtale Citrus Gin, Campari,
Graham'’s Tawny Port, orange rind 4

AMARETTO WHISKEY SOUR 20:
Canadian Whisky, Amaretto,

fresh lemon, simple, egg white,
bitters, maraschino cherry

TIRAMISU MARTINI 20 LEMON MERINGUE 20
Limoncello, Vodka,
fresh lemon, simple syrup,

Vodka, Poli Moka Crema,
Lavazza ‘spro, lady finger,

Elderflower liqueur, Cava,
soda, lemon wheel, mint 15

AGUA DE VALENCIA 30z-w / Toz-s
Vodka, Gin, Cava, fresh OJ,
orange wheel 15

SANTORINI 30z-w / 10z-s
Mastiha, Cava, soda,
orange rind 15

PASSION FRUIT MARTINI 250z
Vanilla Vodka, Cava, fresh lime,
passion fruit purée, vanilla 15

RED SANGRIA 507
Red Wine, Graham’s Ruby Port,
fresh OJ, fruit 13

WHITE SANGRIA 50
White Wine, Triple Sec,
Mango Vodka, simple, fruit 13

DULCE DE LECHE 150z
Spiced Rum, dulce de
leche, cream, cinnamon 15

cocoa 15 toasted meringue /4



SICILIAN SUNSET
blood orange sparkling, soda,
fresh lime, mint, agave 9

LYCHEE NO-TINI

lychee juice, fresh lime, lychee syrup,

grenadine, lychee skewer 9

160z
PERONI
Lager | ABV 51% | Italy 12
SEASONAL

ask your server for details

PEACH PRESSURE

peach purée, ginger beer, maple syrup,
peach, strawberry, rosemary 9

PERONI 0.0
non-alcoholic beer 8

330ml

DAURA DAMM
Lager | ABV 5.4% | Spain
Gluten-Free & Vegan 1/

CORAL BRANCA
Lager | ABV 5.1% | Portugal 10

MYTHOS
Lager | ABV 5% | Greece 10

RUM 10z

Captain Morgan White 8
Captain Morgan Dark 8
Captain Morgan Spiced 8
Captain Morgan Coconut 8
Bacardi White 3

Flor de Cafia Gran Reserva 7yr 9

Kraken Black Spiced ¢

TEQUILA 10z

El Tequilefio Blanco s

El Jimador Blanco 10
Casamigos Blanco 4

El Tequileno Reposado 11
Don Julio Reposado 15
Tromba Afejo 1

Don Julio 1942 39

VODKA 10z
Smirnoff 8

Ciroc Peach 7
Smirnoff Vanilla 8
Tito’s Handmade 17
Ketel One ¢

Grey Goose 11

GIN 10z

Gordon’s London Dry 8

The Foxtale Citrus (Portugal) 10
Empress 1908 Elderflower Rose 11
Tanqueray No. 10 12

Hendrick’s 12

" Dillon’s Melon 10

Empress 1908 Indigo 11

RYE/WHISK(E)Y 1oz

Crown Royal 8

Buffalo Trace s

Bearface Triple Oak Canadian Whisky 8
Jameson Irish Whisky 9

Bulleit Bourbon Frontier Whiskey 9
Jack Daniel’s 8

Woodford Reserve Bourbon 12

Maker’s Mark ¢

SCOTCH WHISKY 10z

Johnnie Walker Red 8

Johnnie Walker Black 7
Glenfiddich 14yr Bourbon Barrel 12
Oban 14 year 20
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At our heart is the bar, serving masterfully
crafted cocktails that pair with fresh, flavorful
Mediterranean dishes. The ever-evolving drink

menu offers classic favorites and innovative

house signatures.

As evening falls, we transform into St. Albert’s

premier upscale destination. Perfectly curated music

sets the tone for a lively atmosphere rooted in
warm Mediterranean hospitality.

Whether you crave an after-work aperitif,
relaxed dinner, or spirited night with friends,
ARGOS welcomes you to indulge in Mediterranean
flavors with a modern twist.

ARGOSBARBISTRO.COM

After decades of sharing the rich culinary traditions of Italy
through Sorrentino’s Restaurant Group’s acclaimed restaurants,
our team embarked on a new journey to explore the diverse
flavors of the northern Mediterranean.

Just as the ancient Argonauts voyaged across uncharted waters,
we were drawn to the vibrant cuisines found along the northern
shores of the Mediterranean Sea. Our menu is a voyage through
the regions’ iconic ingredients and culinary gems - olive oils,
seafood, aromatic herbs and spices intermingled with
Old World wine culture.

Much like the legendary Argonauts who returned home
enriched by their travels, we bring these northern Mediterranean
experiences back to share with you. It is our invitation to embark

on a fresh odyssey celebrating the art of living well through the
rustic elegance and soulful flavors of this storied region.

SORRENTINO'S
RESTAURANT
GROUP



50z BIL 507 8 oz

SEGURA VIUDAS TORMARESCA
CAVA BRUT RESERVA 3 5 CALAFURIA
SEGURA VIUDAS HEREDAD ROSE b
CAVA BRUT RESERVA 8
MEDICI EMERTE CONCERTO
LAMBRUSCO DOC 8 66

507 8 oz
VIVANCO RIOJA BLANCO | Viura Blend 5 7
MURVIEDRO PASION BLANCO | Malvasia 5 17
LUiS PATO BRANCO | Maria Gomes 3 17

VICENTE GANDIA | Bobal Blanco
MURALHAS DE MONCAO VINHO VERDE | Alvarinho
RAMOS PINTO DUAS QUINTAS BRANCO | Rabigato Blend

TORMARESCA NEPRICA PRIMITIVO | Zinfandel 4 18
MURVIEDRO PASION | Monastrell/Garnacha 13 17
PORTADA WINEMAKER’S SELECTION | Blend 13 17

TORMARESCA TORCICODA PRIMITIVO | Zinfandel
MARQUES DE MURRIETA RESERVA | Tempranillo
MURVIEDRO SERICIS SEPAS VIEJAS | Monastrell

PRATS & SYMINGTON PRAZO DE RORIZ | Touriga Nacional
RAMOS PINTO DUAS QUINTAS TINTO | Blend

PRATS & SYMINGTON CHRYSEIA DOURO | Touriga Nacional

BTL

5/

79

94

74

74

69

Espresso 425 Macchiato 525 Latte 675
Doppio Americano 425 Tea 425
(Double Espresso) 5.95 Cappuccino 625

Graham’s Graham’s
Six Grapes Ruby Port ¢ Tawny Reserve s

Cockburn’s
Fine White 7

GRAPE SPIRITS

loz

Hennessy VS 1

Hennessy XO 29

Beautiful (GM & Henny) 7
El Fundador Brandy s
Metaxa Gold Seven Star s

Grand Marnier 1oz 9
Limoncello 1oz 8
Amaretto Di Saronno oz 8
Licor 43 (Spain) oz 8

loz

Grappa Poli Miele (Honey) 12
Grappa Bottega Pesca (Peach) s
Grappa Sarpa di Poli 12

Amaro Montenegro s

Amaro Averna 3

Licor Beirao (Portugal) 1oz 8
Ouzo 12 (Greece) oz 8

Poli Moka Crema 207 15
Baileys Irish Cream 10 8



HERE'S TO
NEW DISCOVERIES
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ARGOS

ARGOSBARBISTRO.COM




