WINE

2021 Griner Veltliner “Der Ott*
Winery Bernhard 0Ott, Wagram

2020 Weissburgunder “Praesulis*
Winery Gumphof, South -Tyrol

2018 Chablis ler Cru “Montée de Tonnérre*
Domaine Williams Févre, Burgundy

2020 Spatburgunder Malterdinger
Winery Berhard Huber, Baden

2017 Marquis de Calon-Ségur
Chateau Calon-Ségur, Saint-Estéphe

2018 Gewdurztraminer Classic
Family Hugel, Alsace

2022 Dunkelfelder Rosé Beerenauslese
Winery Frey, Pfalz

Strawberry Bellini
with Campari Espuma

Wine Pairing 5 Course | 10€
Wine Pairing 6 Course |130€

Wine Pairing 7 Course |50€
Wine Pairing 8 Course 170€

MENU

Vegetables from the salt
Taggiasca Olive / Shiso / Romanesco

/MM

Green and White Asparagus
Quail egg / Morel / Perigord Truffle

Leek Cannelloni
Artichoke / Chives / Courgette

San Marzano Tomato
Curd cheese Gnocchi / Sour cream / Basil

Bell Pepper
Fennel / Kohlrabi / Roscoff Onion

Taleggio
a Profiterole / Basil / Nettle

Heart Cherry
Farm Yoghurt / Meringue / Almond

Strawberry Gariguette
Rhubarb / Original Beans "Edelweiss" / Sorrel

5 Course 180€ / 6 Course 195€ / 7 Course 210€ / 8 Course 225€

All prices incl. taxes

Subject to change
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