
Cocina de �uelo argentino y cielo �rancés



COURSE I: FRENCH INSPIRATION

Trout tartar, crunchy sweet potato
and pomelo caviar

Inspiration Assemblage Tasting: Atemporal Brut Nature

COURSE II: ARGENTINIAN INSPIRATION

Typical argentinian pastry with sweet 
corn above aromatic herbs

Inspiration Assemblage Tasting: Single Vineyard Olympe Torrontés

COURSE III: ASSEMBLAGE

Center-cut tenderloin, mushroom bouquet 
and roasted pumpkin covered in organic 

garden leaf 
Inspiration Assemblage Tasting: Alto 2020

COURSE IV: ASSEMBLAGE CHEESE

Our special cheese selection

Inspiration Assemblage Tasting : Atemporal Brut

PASO V: ASSEMBLAGE DESSERT
Crème brûlée of mushroom and chocolate

Petit four with coffee or tea
Inspiration Assemblage Tasting : our Signature Cognac

INSPIRATION ASSEMBLAGE: $195.000

INSPIRATION AU NATUREL: $105.000

2025
Subject to adjustments



COURSE I: FRENCH INSPIRATION

Trout tartar, crunchy sweet potato
and pomelo caviar

Essence Tasting: Sparkling Brut Nature
Assemblage Tasting: Atemporal Brut Nature

Heritage Tasting: Piper Heidsieck Cuvée Brut

COURSE III: ARGENTINIAN INSPIRATION

Typical argentinian pastry with sweet 
corn above aromatic herbs

Essence Tasting: Estate Premium Torrontés
Assemblage Tasting: Single Vineyard Olympe Torrontés

Heritage Tasting: Single Vineyard Olympe Torrontés

COURSE II: FRENCH WITH ARGENTINIAN SOIL

Patagonian scallops, Dijon mustard 
cream and Assemblage Blanc foam

Essence Tasting: Atemporal Assemblage Blanc
Assemblage Tasting: Atemporal Assemblage Blanc

Heritage Tasting: Atemporal Assemblage Blanc

COURSE IV: ARGENTINE WITH A FRENCH SKY

Duck magret, sugared walnut with dutch 
sauce and pear chutney

Essence Tasting: Estate Premium Pinot Noir
Assemblage Tasting: Estate Premium Pinot Noir

Heritage Tasting: Alto 2019

COURSE V: ASSEMBLAGE

Center-cut tenderloin, mushroom bouquet and 
roasted pumpkin covered in organic garden  leaf

Essence Tasting: Single Vineyard Albaneve 2020
Assemblage Tasting: Alto 2020

Heritage Tasting: Alto Vertical 2015-2005-1998

COURSE VI: ASSEMBLAGE CHEESE

Our special cheese selection

Essence Tasting: Atemporal Brut
Assemblage Tasting: Atemporal Brut

Heritage Tasting: Atemporal Brut Nature Grand Elevage 2012

COURSE VII: ASSEMBLAGE DESSERT

Crème brûlée of mushroom and chocolate
Petit four with coffee or tea

Essence - Assemblage - Héritage Tasting:
our Signature Cognac

2025
Subject to adjustments

MENU AU NATUREL: $125.000 MENU ESSENCE: $165.000

MENU ASSEMBLAGE : $235.000 MENU HERITAGE: $2.015.000



Pablo Francisco

ASSEMBLAGE ES UNA EXPERIENCIA 
PARA SABOREAR,  CONTAR Y 

RECORDAR.


