


The world, like a pizza, is round.
In 1889, in the city of Naples was made the 
first Margherita pizza in honor of a queen.
This was the origin of modern pizza, a 
moment that changed the history of us all 
forever.In 1889 in the city of Naples was 
made the first Margherita pizza in honor of 
a queen.
This was the origin of modern pizza, a 
moment that changed the history of us all 
forever.

Years later, a family leaves Rome behind 
and the Italian cooking tradition travels 
with them to Buenos Aires. In 1972 Chakall 
is born, who in the midst of traditions and 
flavors, learned the delicious power of 
simple things. Chakall has travelled the 
world, lived through many adventures, 
discovered countless cultures and flavours, 
but it was Portugal that won him over and 
it’s in Lisbon that he feels at home.

Thus is born L’Origine by Chakall, a life and 
love story that went around the world only 
to return to its origins, to pizza.
Here, dough is treated with care, left to 
slowly mature for 32 to 72 hours.
The artisanal recipe of pizza dough is joined 
by innovative ingredients such as beets and 
charcoal, among others, which give us a 
new and delicious experience at the table.
The result is a light pizza, easy to digest 
and with an ancestral quality.

To the artisanal dough we add the best and 
freshest products o�ered by the soil.
To Chakall’s creativity we add pizzaiolos 
and “guardian” to the gates of the Italian 
oven, artisan-made in the same way since 
1959, in the same factory that supplies the 
wood-fired ovens used in the best pizzerias 
around the world.

The world, like a pizza, is round.
Welcome to L’Origine by Chakall!



5,00€

3,00€

’Antipasti di Pizza
recommended to share/divide.

FOCACCIA CLASSIC
salt, olive oil and rosemary.

FOCACCIA TRINACRIA
tomato sauce, capers, onion, olives, 
anchovies, oregano and olive oil.

ROLLÊ CLASSIC
mozzarella, ham, parmesan DOP, 
olive oil and oregano. 

ROLLÊ ETNA OF CHARCOAL
mozzarella, nduja, ricotta and salami 
spicy.

ROLLÊ VEGETARIAN
mozzarella, eggplant, courgette, 
mushrooms, ricotta and balsamic vinegar.

PIZZA BREAD WITH RAW
Prosciutto di Parma DOP, cherry tomato, 
oregano, salt, pepper and olive oil.

6,00€

6,00€

4,50€

6,00€

‘Starters Bruschette
BRUSCHETTE POMODORO
grilled bread (2 uni.), tomato, onion, 
garlic, purple onion, olive oil, salt, 
pepper and basil.

BRUSCHETTE ALL’AGLIO
grilled bread (2 unit), garlic, salt 
and rosemary.

BRUSCHETTE CAPRESE
grilled bread (2 uni.), pesto from basil, 
parmigiano burrate, tomato and oregano. 

BRUSCHETTE MIXED (4 uni.)
1 caprese
1 vegetables
1 tomato
1 pistachio, mortadella and scarmoza 
(smoked cheese)

Tagliere della Mamma
di Chakall 

- Italian cheese: Scamorza,  
   Parmesan DOP, Pecorino, ...
- Prosciutto di Parma DOP, Salame,
   Mortadella, Speck and Bresaola
- Olives from Campo Maior 
- Pizza bread

8,50€

‘STARTERS

‘APPETIZERS
BELLINI

APEROL SPRITZ

PORTO TONIC

LIMONCELLO TONIC

5,00€

6,00€

6,50€

7,00€

Prices shown include VAT at the legal rate.

‘Burrata
accompanied with toasted bread.

TRUFFLES BURRATA 
burrata, tru�es, vegetables 
and salad mix.

BURRATA PESTO
burrata, basil pesto, pine nuts,
basil, parmesan DOP, salt and pepper.

BURRATA CAMPAGNOLA (Hot)
burrata, mushrooms, onion, peppers
courgette and arugula.

BURRATA FUNGHI
burrata, mushrooms, rosemary,
olive oil, salt, pepper and salad mix.

BURRATA CAPOCANNONIERE
burrata, bacon, croutons and honey.

14,00€

‘Carpaccio
Based on lettuce and arugula,
accompanied with toasted bread.
Dish to share or individual.

CARPACCIO DI SALMONE
rolled salmon, pink pepper, olive oil
lemon, salt and pepper.

CARPACCIO BACALÀ
laminated cod, balsamic cream
of strawberry, orange and lemon oil,
salt and pepper.

CARPACCIO DI MANZO
beef, parmesan DOP, lemon oil,
balsamic vinegar, salt and pepper.

CARPACCIO DI BRESAOLA
flavored beef, olive oil tru�es, 
parmesan DOP, salt and pepper.

CARPACCIO DI OCTOPUS
rolled octopus, orange sauce, arugula,
olive oil, salt and pepper.

’Salads
accompanied with toasted bread.

CAPRESE 
tomato, bu�alo mozzarella DOP,
basil and oregano.

CESAR E CLEOPATRA
lettuce iceberg, tamaras, chicken,
parmesan DOP, croutons and caesar sauce.

INSALATA MIXED
arugula, salad, black olives and cherry 
tomato.

VERDURE GRIGLIATE
mix grilled vegetables, courgette, peppers, 
pepper, olive oil, salt and garlic.

12,00€

13,00€

12,00€

15,00€

13,50€

13,50€

14,00€

7,00€

8,50€

3,50€

‘SPECIALTIES

Vegetarian

6,00€

14,00€

11,50€

7,00€

6,50€

8,00€

CAIPIRINHA

MOJITO

GIN TONIC: 
       .Hendricks
       .Beefeater
       .Mare

7,00€

7,00€

8,50€
12,00€

12,00€

10,00€ (2 people)
17,00€ (3-4 people)  

8,00€

9,00€

’Pasta 
SPEGHETTI ALLA BOLOGNESE 

HOMEMADE GNOCCHI PESTO
basil pesto, parmesan DOP,
and pine nuts.

HOMEMADE GNOCCHI WITH RAGÙ
Low-cooked veal.

PENNE CAPRESE
burrata, cherry tomato, basil,
salt, pepper and garlic.

LASAGNA
fresh pasta, bolognese meat, bechamel
parmesan DOP and mozzarella.

CANNELLONI OSSOBUCO
mozzarella and low-cooked veal
temperature.

9,50€

10,00€

11,00€

11,50€



 

MARGHERITA IN NAPOLI
tomato sauce, mozzarella and
basil.

CAPRICIOUS LIKE MOTHER 
tomato sauce, mozzarella, ham, olives
mushrooms, wurstel, egg and oregano.

LA BRESAOLA 
tomato sauce, mozzarella, arugula,
bresaola, parmesan DOP and pepper.

LA REGINA
tomato sauce, bufala mozzarella,
basil and olive oil.

MEU BUENOS AIRES QUERIDO
tomato sauce, mozzarella, eggplant, 
roman pecorino and basil.

LA MAZARESE
tomato sauce, mozzarella, burrata,
tomato, pecorino romano and basil.

L’ORIGINE
tomato sauce, mozzarella di bufala,
ricotta, semi-dry tomato, speck, arugula 
and pistachio cream.

CAPRESE
tomato sauce, mozzarella di bufala
(fuori oven), cherry tomatoes, oregano,
basil and pepper.

IL GAMBERO
tomato sauce, mozzarella, shrimp,
basil pesto, pine nuts, zucchini
and mollica.

DELIZIOSA
tomato sauce, mozzarella, ham,
mushrooms and oregano.

8,95€

14,00€

14,50€

11,50€

11,00€

12,00€

16,95€

14,50€

10,00€

Traditional pizza
with maturation at a temperature
controlled from 24h to 48h.  
 

‘PIZZA

13,00€

16,00€

8,50€

‘Pizze bianche 
(Pizzas without tomato sauce)

5 FORMAGGI
mozzarella, gorgonzola, mascarpone, 
parmesan DOP e scamorza (smoked cheese).

LA PIZZA DELLA NONNA 
DELLO CHAKALL
mozzarella, mortadella,, cream of
pistachio, scamorza (smoked cheese)
and breadcrumbs.

BIANCANEVE
mozzarella, olive oil and oregano.

Prices shown include VAT at the legal rate.

MEU BUENOS AIRES QUERIDO
tomato sauce, mozzarella,
eggplant, roman pecorino and basil.

IL GAMBERO
tomato sauce, mozzarella, shrimp,
basil pesto, pine nuts, zucchini
and mollica.

LA FAMIGLIA
salami, mushrooms, spinach,
mozzarella, ricotta and garlic sauce.

DUE POLI
salmon, avocado, mango, arugula,
semi-dry tomato mascarpone with walnuts
olive oil and lemon.

LA NORVEGESE
tomato sauce, mozzarella, mascarpone,
salmon, leek and cherry tomato.

IL GALEONE
tomato sauce, mozzarella, ricotta,
spinach, bacon, goat cheese
and starry egg.

CHAKALL NA TERRA NOVA
cod, pesto genovese, spinach, olives and 
bu�alo mozzarella.

11,95€

17,00€

15,00€

16,00€

17,00€

17,50€

14,50€

14,00€MARGHERITA IN NAPOLI
tomato sauce, mozzarella and
basil.

PIZZAIOLO IN TRAPANI
tomato sauce, mushrooms,
bacon, scamorza (smoked cheese),
mollica and mozzarella.

THE GODFATHER
tomato sauce, mozzarella, salami
spicy and oregano.

SPRING IN SICILY 
tomato sauce, mozzarella, arugula,
ham, cherry tomatoes and parmesan.

CAPRICIOUS LIKE MOTHER 
tomato sauce, mozzarella, ham,
mushrooms, olives, wurstel, egg and 
oregano.

LA BRESAOLA 
tomato sauce, mozzarella, arugula,
bresaola, parmesan DOP and pepper.

LA REGINA
tomato sauce, bufala mozzarella,
basil and olive oil.

‘PIZZA

Black charcoal pizza 
black charcoal flour obtained with types of firewood as poplar, birch, willow and 
lime, through a process pyrolysis: a thermal decomposition that occurs in the
absence of oxygen.
It has a favorable e�ect on digestion.

‘Pizza glúten free + 3€

WITH 24 HOUR RESERVATION

5,00€

‘Children

PIZZA BAMBINI
tomato sauce, mozzarella,
ham or mushrooms.

Another pizza in format BAMBINI +2€

‘Calzone
CALZONE ORTOLANA
mozzarella, ricotta, spinach, walnuts, and 
gorgonzola. 

CALZONE VESUVIO
mozzarella, spicy salami, ricotta and nduja.

CALZONE VEGETARIANA
mozzarella mushrooms, eggplant,
peppers and olives.

12,00€

14,00€

13,00€

14,50€

‘Extras

17,50€

15,00€

19,00€

13,50€

14,00€

May contain milk, wheat and soy derivatives.

Vegetarian

18,00€

1,50 €: Egg, Wurstel, Bacon, Spicy Salami, Normal Salami, Ham, 
Mozzarella, Bu�ala, Parmesan, Onion, Anchovies, Capers,
Mushrooms, Arugula, Olives, Eggplant and Cherry tomato.   
2,00 €: Shrimp, Speck, Ham, Italian mortadella and Bresaola.            
3,00 €: Tru�es and Burrata.             



 

MARGHERITA IN NAPOLI
tomato sauce, mozzarella and
basil.

DELIZIOSA
tomato sauce, mozzarella, ham,
mushrooms and oregano.

SPRING IN SICILY 
tomato sauce, mozzarella, arugula,
ham, cherry tomatoes and parmesan.

LA REGINA
tomato sauce, bufala mozzarella,
basil and olive oil.

L’ORIGINE
tomato sauce, mozzarella di bufala,
ricotta, semi-dry tomato, speck, arugula 
and pistachio cream.

CAPRESE
tomato sauce, mozzarella di bufala
(fuori oven), cherry tomatoes, oregano,
basil and pepper.

LA NORVEGESE
tomato sauce, mozzarella, mascarpone,
salmon, leek and cherry tomato.

CAPRICIOUS LIKE MOTHER 
tomato sauce, mozzarella, ham,
mushrooms, olives, wurstel, egg and 
oregano.

11,95€

13,00€

14,50€

19,95€

‘PIZZA

Yellow pizza of
turmeric 
Turmeric is a root known for its bitter 
taste and golden color. Check one
exotic flavor to foods and has numerous 
therapeutic properties, being anti-oxidant, 
anti-inflammatory, giving also an
important contribution to the
digestive function.

16,00€

 

MARGHERITA IN NAPOLI
tomato sauce, mozzarella and
basil.

DELIZIOSA
tomato sauce, mozzarella, ham,
mushrooms and oregano.

THE GODFATHER
tomato sauce, mozzarella, salami
spicy and oregano.

LA REGINA
tomato sauce, bufala mozzarella,
basil and olive oil.

EL DIABLO
nduja, tomato sauce, fresh chilli,
mozzarella, ricotta and cherry tomato.

IL GALEONE
tomato sauce, mozzarella, ricotta,
spinach, bacon, goat cheese
and starry egg.

CAPRICIOUS LIKE MOTHER 
tomato sauce, mozzarella, ham,
mushrooms, olives, wurstel, egg and 
oregano.

11,95€

13,00€

15,50€

16,00€

Pizza with beets 
and ginger
beet, ginger, type 1 flour and organic soy flour.
Nutritional properties: potassium, iron, 
phosphorus, sodium and rich in vitamins.
It is diuretic, antioxidant and revitalizes 
red blood cells.

14,00€

Vegetarian

16,00€

13,50€

17,00€

15,00€

17,00€

Prices shown include VAT at the legal rate.

Desserts
TIRAMISÙ
made with authentic mascarpone.

PANNA COTTA TRIO
wild berries, Nutella or caramel.

PIZZA WITH NUTELLA
with almonds and powdered sugar.

CHOCOLATE CAKE
(the favorite of Casanova lovers)

ICE CREAM CUP 3 FLAVORS:
chocolate rocher, vanilla, raspberry,
Sicily pistachio and chef's suggestion.

TORTA DI ZUCCA
(juicy pumpkin cake with crumble)

TARTUFO GELADO

TARTUFO GELADO AFFOGATO

FRUIT OF THE SEASON

5,00€

6,00€

6,00€

COFFEE  DELTA Q

COFFEE BIO DELTA Q

COFFEE WITH CANNOLO SICILIANO

DELTA Q QIDS

LATTE MACCHIATO

CAPPUCCINO

HOT CHOCOLATE

TEAS/INFUSIONS: 
Black English Breakfast, Green, 
Camomile, linden tree, fruit blast
red.

Dessert wine
DONNAFUGATTA BEN RYÉ 

Digestive
AMARETTO

AMARO 

SAMBUCA

GRAPPA 

LIMONCELLO

FERNET BRANCA

JACK DANIELS

JAMESON

1,50€

2,20€

2,20€

2,20€

1,20€

Co�ee and Tea 

4,00€

4,00€

5,00€

6,00€

7,00€

5,00€

6,00€

4,00€

4,50€

5,50€

1,20€

6,00€

2,00€

4,50€

5,00€

5,00€

5,50€

3,50€



DRINKS



Prices shown include VAT at the legal rate.

Sparkling (bottle)

PROSECCO

Sangria (jug 1Lt)

White
Red
Rose
Sparkling

15,00€

11,00€

10,00€

18,00€

25,00€

52,00€

10,00€

18,00€

22,00€

25,00€

30,00€

Wine by the glass

CAIADO WHITE
CAIADO RED

Wine (half bottle 37,5cl) 
CAIADO WHITE
CAIADO RED

Wine Red (bottle)

CAIADO 
Alentejo, Portugal 

CARM 
Douro, Portugal

DONNAFUGATA SEDÀRA
Sicília, Itália 

ADEGA MAYOR TOURIGA NACIONAL
Alentejo, Portugal  

RESERVA DO COMENDADOR 
Alentejo, Portugal

Wine White (bottle)

CAIADO 
Alentejo, Portugal

CARM
Douro, Portugal

ADEGA MAYOR VERDELHO
Alentejo, Portugal

DONNAFUGATA ANTHÌLIA
Sicília, Itália

DONNAFUGATA 
LA FUGA CHARDONNAY
Sicília, Itália

Wine Rose (bottle)

CAIADO
Alentejo, Portugal  

3,50€

11,00€
11,00€
16,00€

‘WINES‘DRINKS

Waters
SAN PELLEGRINO 75cl (sparkling)

SAN PELLEGRINO 25cl (sparkling)

ACQUA PANNA 75cl (still)

ACQUA PANNA 25cl (still)

Soft drinks
ICE TEA 

COCA-COLA 

COCA-COLA ZERO 

FANTA 

SPRITE 

NÉCTAR

NATURAL JUICE

BEERS
STELLA ARTOIS 25cl

STELLA ARTOIS 50cl

LEFFE 25cl

FRANZISKANER (bottle 50cl)

3,50€

2,50€

3,50€

2,50€

2,50€

2,50€

2,50€

2,50€

2,50€

2,50€

4,00€

3,00€

4,50€

2,00€

2,50€

32,00€

3,50€

7,50€
7,50€

10,00€


