3 STEPS

Chubut: bivalve - algae « salicornia - celery
Prawn from Puerto Madryn - peanuts - spices
Mackerel « capers from Cérdoba « cucumber « turnip
Tandil: smoked ham - green beans - farm egg - shallots
Cow sweetbreads « corns

San Juan: olive oil - olives « tomatoes « black garlic « pistachios - melon

Catch from the Atlantic Sea - pumpkins -« citrics from Tucuman
Boga (river fish) from Parana river - pecan nuts - eucalyptus
Black hake from Antartica « basils - almonds « saffron from Caroya
Quiail  rice from Entre Rios - green beans - quail egg
Goatling from Malargue - potatoes - liliaceae - garlic - goat cheese
Season hunting from General Madariaga - cauliflower « chestnuts from Mendoza - grapefruit

Buenos Aires: dry aged beef - wheatgrass « Lincoln cheese

Strawberries - goat yogurt
Lemon - lime « lemon verbena - basil
Chocolate - carob
Dulce de leche souffle « cream ice cream - egg liqueur and Hesperidina
Cheese and sweet potatoes jam « Anita

Cheese service (**)

$ 450

Beverages not included



