
 
In

sp
ired

 b
y th

e �avours of Patag
on

ia an
d

 Buen
os A

ires, our slow
-ferm

ented
 

 
sourd

oug
h

 p
izzas com

b
in

e A
rg

entin
e in

g
red

ients w
ith

 Italian
 trad

ition
.

Palm
 Sp

rin
g

s d
e Patag

on
ia – Patag

on
ian

 C
lassic 🌿

14.95
Palm

 h
earts, h

am
, b

ub
b

lin
g

 m
ozzarella, tom

ato sauce &
 salsa g

olf.
A

 cream
y an

d
 un

iq
ue A

rg
entin

e favourite.
Perfect w

ith
: A

raucan
o Sauvig

n
on

 Blan
c

M
arg

h
erita d

e los A
n

d
es – Italian

 Trad
ition

 🌿
 

12San
 M

arzan
o tom

ato sauce, fresh
 m

ozzarella &
 b

asil.
Pure in

g
red

ients. Sim
p

le eleg
an

ce.
Perfect w

ith
: C

anti Prosecco

⭐
 EL BO

SQ
U

E N
EG

RO
 – Patag

on
ian

 Tru�
e Pizza 🍄

🌿
C

h
ef’s Favourite

16.50
Black tru�

e, w
ild

 Patag
on

ian
 m

ush
room

s, roasted
 g

arlic &
 m

ozzarella.
D

eep
 forest �avours w

ith
 rich

 tru�
e arom

a.
Perfect w

ith
: O

jos d
el Sur Pin

ot N
oir

🔥
 Fire of Tierra d

el Fueg
o – Sp

icy Favourite 🌿
 

14.65
Extra p

ep
p

eron
i, n

d
uja, b

ub
b

lin
g

 m
ozzarella &

 tom
ato sauce.

Bold
, sm

oky an
d

 in
sp

ired
 b

y th
e �ery south

.
Perfect w

ith
: A

b
ras M

alb
ec

Fug
azzetta – Buen

os A
ires Favourite 🌿

 
14.80
Sw

eet roasted
 on

ion
s, Proven

zal h
erb

s &
 m

elted
 m

ozzarella.
A

rg
entin

a’s leg
en

d
ary on

ion
 p

izza.
Perfect w

ith
: Fin

ca Traversa C
h

ard
on

n
ay

Prosciutto Patag
on

ia – Sig
n

ature Pizza
16.50
Patag

on
ian

 p
rosciutto, rocket, p

istach
ios, m

ozzarella &
 tom

ato sauce.
Italian

-A
rg

entin
e eleg

an
ce w

ith
 a crun

chy �n
ish

.
Perfect w

ith
: C

on
ejo Verd

e M
alb

ec

N
ap

olitan
a – Buen

os A
ires C

lassic 🌿
 

14.50
Tom

ato sauce, m
ozzarella, g

arlic, fresh
 tom

ato slices &
 oreg

an
o.

A
 tim

eless favourite.
Perfect w

ith
: Los Poetas Sem

illon

A
d

d
 extras

M
ush

room
s– 1.5

Tru�
e oil – 2.5

N
d

uja – 3

 
In

sp
ired

 b
y th

e �avours of Patag
on

ia an
d

 Buen
os A

ires, our slow
-ferm

ented
 

 
sourd

oug
h

 p
izzas com

b
in

e A
rg

entin
e in

g
red

ients w
ith

 Italian
 trad

ition
.

Palm
 Sp

rin
g

s d
e Patag

on
ia – Patag

on
ian

 C
lassic 🌿

14.95
Palm

 h
earts, h

am
, b

ub
b

lin
g

 m
ozzarella, tom

ato sauce &
 salsa g

olf.
A

 cream
y an

d
 un

iq
ue A

rg
entin

e favourite.
Perfect w

ith
: A

raucan
o Sauvig

n
on

 Blan
c

M
arg

h
erita d

e los A
n

d
es – Italian

 Trad
ition

 🌿
 

12San
 M

arzan
o tom

ato sauce, fresh
 m

ozzarella &
 b

asil.
Pure in

g
red

ients. Sim
p

le eleg
an

ce.
Perfect w

ith
: C

anti Prosecco

⭐
 EL BO

SQ
U

E N
EG

RO
 – Patag

on
ian

 Tru�
e Pizza 🍄

🌿
C

h
ef’s Favourite

16.50
Black tru�

e, w
ild

 Patag
on

ian
 m

ush
room

s, roasted
 g

arlic &
 m

ozzarella.
D

eep
 forest �avours w

ith
 rich

 tru�
e arom

a.
Perfect w

ith
: O

jos d
el Sur Pin

ot N
oir

🔥
 Fire of Tierra d

el Fueg
o – Sp

icy Favourite 🌿
 

14.65
Extra p

ep
p

eron
i, n

d
uja, b

ub
b

lin
g

 m
ozzarella &

 tom
ato sauce.

Bold
, sm

oky an
d

 in
sp

ired
 b

y th
e �ery south

.
Perfect w

ith
: A

b
ras M

alb
ec

Fug
azzetta – Buen

os A
ires Favourite 🌿

 
14.80
Sw

eet roasted
 on

ion
s, Proven

zal h
erb

s &
 m

elted
 m

ozzarella.
A

rg
entin

a’s leg
en

d
ary on

ion
 p

izza.
Perfect w

ith
: Fin

ca Traversa C
h

ard
on

n
ay

Prosciutto Patag
on

ia – Sig
n

ature Pizza
16.50
Patag

on
ian

 p
rosciutto, rocket, p

istach
ios, m

ozzarella &
 tom

ato sauce.
Italian

-A
rg

entin
e eleg

an
ce w

ith
 a crun

chy �n
ish

.
Perfect w

ith
: C

on
ejo Verd

e M
alb

ec

N
ap

olitan
a – Buen

os A
ires C

lassic 🌿
 

14.50
Tom

ato sauce, m
ozzarella, g

arlic, fresh
 tom

ato slices &
 oreg

an
o.

A
 tim

eless favourite.
Perfect w

ith
: Los Poetas Sem

illon

A
d

d
 extras

M
ush

room
s– 1.5

Tru�
e oil – 2.5

N
d

uja – 3

Icons guide
🌿

 Vegan option available
🔥

 Spicy
⭐

 Chef’s favourite
🍄

 Tru�
e

Icons guide
🌿

 Vegan option available
🔥

 Spicy
⭐

 Chef’s favourite
🍄

 Tru�
e


