
COURSE I: FRENCH INSPIRATION
Trout tartar, crunchy sweet potato and pomelo 

caviar

COURSE III: ARGENTINA INSPIRATION
Typical argentinian pastry with sweet corn above 

aromatic herbs

COURSE II: FRENCH WITH ARGENTINIAN SOIL
Patagonian scallops, Dijon mustard cream and 

Assemblage Blanc foam

COURSE IV: ARGENTINE WITH A FRENCH SKY
Duck Magret, sugared walnut with dutch sauce 

and pear chutney 

COURSE V: ASSEMBLAGE
Center- cut tenderloin, mushroom bouquet and 
roasted pumpkin covered in organic garden leaf

COURSE VI: PRE DESSERT ASSEMBLAGE
Créme Brulée with garden herbs

COURSE VII: DESSERT ASSEMBLAGE
Bunch Assemblage, tribute to the grape

Café y Petit Four

COURSE I: FRENCH INSPIRATION
Trout tartar, crunchy sweet potato and pomelo 

caviar

COURSE II: ARGENTINA INSPIRATION
Typical argentinian pastry with sweet corn above 

aromatic herbs

COURSE III: ASSEMBLAGE
Center- cut tenderloin, mushroom bouquet and 
roasted pumpkin covered in organic garden leaf

COURSE IV: ASSEMBLAGE CHEESES
Our special selection of cheeses 

COURSE V: DESSERT ASSEMBLAGE
Créme Brulée with garden herbs

Café y Petit Four

WITHOUT WINE PAIRING
AR$ 165.000

WITHOUT WINE PAIRING
AR$ 135.000

7 COURSES 5 COURSES



WINE PAIRING

  ESSENCE

Course I: Alta Vista Brut Nature 
Course II: Atemporal Assemblage Blanc 

Course III: Estate Premium Torrontés 
Course IV: Estate Premium Pinot Noir

Course V: Single Vineyard Albaneve 2020 
Course VI: Mocktail

Course VII: Atemporal Extra Brut Rosé

 HERITAGE

Course I: Piper Heidsieck Cuvée Brut
Course II: Atemporal Assemblage Blanc

Course III: single Vineyard Olympe Torrontés
Course IV: Alto 2019

Course V: Alto 2015-2005-1998
Course VI: Atemporal Brut Nature Grand Elevage 2012

Course VII: Marquis d’Aguesseau Calvados
Pays d’Auge XO 10 años

MENÚ 7 COURSES
AR$ 2.015.000

TAX INCLUDED MAY 2026

MENÚ 7 COURSES
AR$ 225.000

 ASSEMBLAGE

Course I: Atemporal Brut Nature
Course II: Atemporal Assemblage Blanc 

Course III: Single Vineyard Olympe Torrontés
Course IV: Estate Premium Pinot Noir

Course V: Alto 2020
Course VI: Mocktail

Course VII: Atemporal Extra Brut Rosé

MENÚ 7 COURSES
AR$ 265.000



WINE PAIRING

INSPIRATION ESSENCE

Course I: Alta Vista Brut Nature 
Course II: Estate Premium Torrontés

Course III: Single Vineyard Albaneve 2020
Course IV: Atemporal Brut

Course V: Cognac de la casa

INSPIRATION ASSEMBLAGE

Paso I: Atemporal Brut Nature
Paso II: Single Vineyard Olympe Torrontés

Paso III: Alto 2020
Paso IV: Atemporal Brut

Paso V: Cognac de la casa

MENÚ 5 COURSES
AR$ 189.000

TAX INCLUDED MAY 2026

MENÚ 5 COURSES
AR$ 155.000




