FAMILY STYLE MENU WINE PAIRING

6 servings ¢ 475 4 glasses © 475
Kitchen decides 6 g|asses 750
Must be chosen by all guests wines matched with the

family style menu incl. water

SNACKS

great to share

Croquettes, 3 pcs
Arancini with truffle mayonnaise, 3 pcs
Burrata with olive oil
Anchovies with toast & lemon
Morcilla iberico
Baba ganoush with toast
Pork rillette with toast & pickle
Waffle with truffle mayonnaise & serrano ham

A LA CARTE

smaller & larger courses, we recommend 2 per person

Pulpo salad with capers, vegetables & lemon
White asparagus with mussel sauce, bacon & ramson
Stuffed paccheri with peas, morels, comté & sherry sauce

90
105
115
135
85
65

95
120

Lemon sole fried on the bone with new potatoes, onions, and browned butter

Raw galician beef with beef pancetta, mushrooms & tomato
Duck hearts on toast

Veal sweetbread with barigoule

Iberico pork with potato, green asparagus & vadouvan sauce

CHEESE & DESSERT

A piece of cheese / selection of cheeses
Basque cheesecake with rhubarb
Pistachio cream with vanilla ice cream, olive oil & sea salt

145
175
165
205
135
145
195
225

50/130
110

115

Transaction fees, if applicable, will be added to the credit card payment



MOUSSE

2020 weingut sybille kuntz pet nat, riesling 650
a. bergére champagne, origine, brut 130 780
dhont-grellet les terres fines, ler cru, blanc de blancs 1100

WHITE WINE

2019 chateau de beru chablis, terroir de beru 775

2022  henri prudhon saint-aubin, le ban, bourgogne 165 825

2021 bachelet-monnot puligny-montrachet 1500

2004 claude buchot vin jaune, jura 210 1250

1990 selbach oster riesling kabinett halbtrocken, mosel 775

2022 wittmann riesling trocken, rheinhessen 120 600

2020 matthias gaul pinot gris, st. stephan, pfalz (orange) 155 775

2022 venica & venica sauvignon blanc, ronco del cerd, friuli 140 700

2022 bodega clandestina blanc sense papers, xarel-lo, penedés 110 550

2016 rafael palacios as sortes, godello, valdeorras 800

2021 cortes de cima branco, alentejano 600

2020 eben sadie mev. kirsten, chenin blanc, stellenbosch 320 1600

2020 matthiasson chardonnay, linda vista vineyards, california 775

2022  lucy margaux le sauvignon sensual, sauvignon blanc, adelaide hills 750

ROSE

2022 profetas e villdes rose dos villdes, tinta negra, maderia 115 575

SHERRY
tio pepe fino en rama 70 400
bodegas el maestro oloroso 15 afios 100 600

RED WINE

2017 domaine de I'etoille noir hautes cotes du beaune, vv. 130 650

2021 lou dumont marsannay, en combereau, bourgogne 1100

2017 domaine arlaud morey-saint-denis ler cru, blanchards 280 1400 vcoravin

2010 desjourneys moulin 4 vente, michelon, gamay, beaujolais 775

2022 domaine de la reniere cabernet franc, saumur, loire 115 575

2020 domaine de pegau chateauneuf du pape, rhone 825

2022 olek bondonio barbera d"alba, piemonte 145 725

2018 rivella serafino barbaresco, montestefano, piemonte 260 1300 vcoravin

2009 la stoppa macchiona, emilia-romagna 850

2012 bodegas I6pez de heredia vifia tondonia, reserva, rioja 170 850

2022 fedellos do couto bastarda, ribera sacra 700

2020 commando g rozas 1’er, garnacha, gredos 925

2021 testalonga follow your dream, carignan, swartland 500

2018 cristom eileen vineyard, pinot noir, willamette valley 1200

2021 pedro parra trane, cinsault, itata 150 750

BEER & OTHERS APERITIF

alhambra reserva 33cl-6,4% 65 gin & tonic 120
0/0 brewery ipa 35c-6,8% 70 negroni 120
dupont saison 33cl-6,5% 65 paloma 120
westmalle trappist dubbel 33c-7,0% 65 dark & stormy 120
rodenbach evolved grand cru (sour ale) 75c-45% 250
mikeller weird weather hazy ipa 33c1-0,3% 65 VERMOUTH
muri yamilé 75cl- 0,4% 350 priorat natur rosé 70

. valdespino, jerez 70
fevertree gmger beer 45 mancino bianco 70
craft Igmon lime bl_JrSt 45 olek bondonio rosso 100
craft pink grapefruit blast 45
craft rhubarb heaven lemonade 45
megns apple juice 45
sparkling / still water ad lib. 30



