The team specializes in creating exceptional
culinary creations, with menus that showcase their
culinary artistry. Each menu tells a unique story
with unexpected combinations. The dishes are
prepared using the freshest seasonal produce and
sustainable ingredients.

Based on the dishes, the sommelier has curated a
special selection of wines, focusing on France
from classic French wines to lesser-known wine-
ries. Additionally, the sommelier has assembled
arich selection of wines from around the world.
Renowned wineries, hidden gems, and exclusive
wines are chosen for their exceptional character,
quality, and sustainability.

In addition to wines by the bottle, guests can opt
for a wine pairing experience that stimulates all five
senses. Carefully selected to create

perfect harmony with the flavors of the cuisine.

Wine pairing:

3 -courses 27,00
4 - courses 36,00
5-courses 45,00
6 - courses 54,00

Non alcoholic:

3 -courses 21,00
4 - courses 28,00
5-courses 35,00
6 - courses 42,00



N.V - Gales, cuvée premiere, Rosé Brut
Luxembourg, Pinot noir

N.V - Michel Genet, Grand Cru Blanc de Blancs
Brut Spirit
France, Champagne, Chardonnay

Gran Baron, sparkling 0.0%
Spain, Catalunya, Macabeo

2022 Parlez Vous?
France, Sauvignon Blanc

2022 Macon-Villages Les préludes
France, Bourgogne, Chardonnay

2022 Domaine de la Piffaudiéres, Touraine Blanc
Loire, Sauvignon blanc

2023 Geierslay
Germany, Moselle, Gewurztraminer

2024 Gustave Lorentz Réserve
France, Alsace, Pinot Blanc

Folie d’Inés Domaine Saint Andre
France, Languedoc, Grenache, Cinsault

2022 Chateau des tours, Brouilly
France, Beaujolais, Gamay

2022 De Moya, Justina
Spain, Valencia, Bobal, Cabernet, Syrah

11,00

19,00

8,00

6,50

9,00

9,00

9,00

9,50

7,50

7,50

7,50



N.V. Michel Genet, GC, Blanc de Blancs, Brut
Champagne, Chardonnay

2017 Sylvie Moreau, Blanc de Noirs Extra Brut
Champagne, Pinot Meunier, Pinot Noir

2009 J.L Vergon ““Resonance’ Grand Cru
Champagne, Chardonnay

N.V. Jacquesson, Cuvée n747, Extra Brut
Champagne, Chardonnay, Pinot Noir, Pinot Meunier

N.V. Laurent- Perrier, Blanc de Blancs Brut
Nature
Champagne, Chardonnay

2018 Dezzani- DOCG Alta Langa Millesimato
Brut
Alta Langa, Pinot Noir, Chardonnay

N.V. Parés Balta, ‘‘Pink’’ Cava Brut
Penedes, Garnacha, Parillada, Macabeu

2018 Pedregosa, Grand Cuvée, Cava
Penedes, Garnatxa, Parellada, Macabeu

N.V. Gales, Cuvée Premiere, Rosé Brut
Pinot noir

100,00

145,00

180,00

250,00

300,00

90,00

50,00

70,00

60,00



4 2022 Macon-Villages Les préludes 55,00
/Z,“ Bourgogne, Chardonnay
o 2022 Domaine de la Piffaudiéres, Touraine Blanc 60,00
Loire, Sauvignon blanc
<
<5 2016 Domaine Laureau, Saveniéres 140,00
N Loire, Chenin blanc
\\\Q\Vv 2023 Domaine de Grangeneuve, Viognier “V” 65,00
A W2 Rhéne, Viognier
2023 Les Dames Blaches du Sud 50,00

Rhone, Viognier, Grenache Blanc

2022 Wijngaardsberg Mergelland 65,00
Mergelland, Pinot Gris

2022 Wijngaardsberg Mergelland 75,00
Mergelland, Chardonnay

2024 Apostelhoeve, Cuvée XII 80,00
Maastricht, Auxerrios, Pinot Gris, Muller-Thurgau

2022 Langmeil, Three Gardens 50,00
Barrossa Valley, Viogner, Marsanne, Roussanne

2023 Gravel & Loam, Sauvignon Blanc 50,00
Marlborough, Sauvignon Blanc

2022 Misty Cove wines, Sauvignon Blanc 75,00
Marlborough, Sauvignon Blanc
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2023 Weingut Seeger
Baden, Grauer Burgunder

2021 Marcus Hees, “Halenberg”
Nahe, Riesling

2021 Weingut Wohrle “Gottsacker”
Breisgau, Chardonnay

2022 Judith Beck, “’Koreaa”
Burgenland, Gemischter Satz

2023 Umathum, Gelber & Roter, Traminer
Burgenland, Gelber, Roter

2021 Kamptal Reserve **‘Maximum”’
Kamptal, Riesling

2020 Scarbolo **‘My Time”’
Friuli - Venezia, Chardonnay, Sauvignon Blanc

2022 Zarate “'Sal da Terra”
Rias Baixas, Albarino

2017 Mengoba Las Tinajas Blanco
Castillay Leon, Godello

60,00

85,00

100,00

50,00

80,00

110,00

80,00

90,00

110,00



7z Folie d'Inés Domaine Saint Andre
7 ;
/%\ France, Languedoc, Grenache, Cinsault
iy
2020 Domaines Ott Chateau Romassan
©)
o Bandol, Cinsault, Grenache, Mourvedre
>
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2023 Podere don Cataldo, Negroamaro Rosato
Salento, Negroamaro

2022 Weninger, “Rozsa Petsovits”
Mittelburgenland, Zweigelt, Syrah, Blaufrankish

2022 Animalia
Sauvignon Blanc

40,00

90,00

45,00

45,00

60,00



2018 Nicholas Potel, Cote de Nuits-Villages
Cote de Nuits, Pinot Noir

2018 Louis Jadot, Gevrey-Chambertin
Gevrey Chambertin, Pinot Noir

2022 Jean Foillard, Morgon
Morgon, Gamay

2022 Chateau des tours, Brouilly
Gamay

2019 Chateau Gloria, Saint-Julién
Cabernet Sauvignon, Merlot, Cabernet Franc, Petit
Verdot

2019 Chateau Brane-Cantenac, Grand Cru
Margaux, Cabernet Sauvignon, Merlot, Cabernet Franc

2019 Alter Ego, Chateau Palmer
Margaux, Merlot, Cabernet Sauvignon

2022 Domaine de Grangeneuve, Vielles Viges
Rhéne Valley, Grenache, Syrah

2020 Maison Les Alexandrins *Crozes Hermitage”
Rhone Valley, Syrah

2021 Domaine des Sénéchaux, Chateauneuf-du-Pape
Grenache, Syrah, Mourvedre, cinsault

2023 Olivier Pithon “*“Mon P’tit Pithon”
Grenache, Syrah, Mouvierde

110,00

195,00

80,00

50,00

170,00

230,00

250,00

50,00

80,00

105,00

60,00



2022 Weingut Seeger, Blaufrankisch
Baden, Blauffrankisch

2022 Weingut Jean Stodden, Spatburgunder JJ
Anhr, Spatburgunder

2021 Weingut Seeger, Cuveé “Naan”
Baden, Blauffrankisch, Spatburgunder, Pinot
Meunier

2020 Umathum, Haideboden
Burgenland, Zweigelt, Blaufrankisch,
Cabernet Sauvignon

2022 Velenosi, Rosso Piceno, Superiore “"Solesta’
Marche, Montepulciano, Sangiovese

2022 Velenosi, Extraordanary
Marche, Montepulciano, Sangiovese, Tear

2018 Monte Tondo, Amarone Della Valpolicella
Veneto, Corvina, Rondinella

2020 Mansalto “’Butia”
Toscana, Sangiovese

2018 La Serena, Brunello di Montalcino
Tuscany, Sangiovese

2021 Gaja Ca’Marcanda, Promis
Tuscany, Merlot, Syrah, Sangiovese

60,00

75,00

100,00

80,00

70,00

70,00

90,00

95,00

100,00

115,00



2021 Wijngaardsberg Mergelland

% Mergelland, Pinot Noir
D
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2022 Simonsig, “‘Pick of the Bunch”
@é\g Stellenbosch, Pinotage
qze © 2022 Radford Dale, *‘Freedom”

Stellenbosch, Pinot Noir

2022 Liskar, Navarra *Txiri”’
Navarra, Garnacha

2015 La Rioja Alta, ‘Gran Reserva 904’
Rioja, Tempranillo, Graciano

2022 De Moya, Justina
Valencia, Bobal, Cabernet, Syrah

85,00

50,00

100,00

40,00

105,00

40,00



72 2019 Monte Tondo “’Recioto di Soave’ (500ml)

/4(/(\ Veneto, Garganega
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S 2019 Gloria de Moya Dulce (500ml)
@v\\ Valencia, Monastrell

N.V - Ratafia Champenois ‘Soléra’
Chardonnay, Meunier

Kopke, Fine Ruby Porto
Douro, Touriga Nacional, Tinta Barroca, Tinta Roriz

Kopke, Fine Tawny Porto
Douro, Tinta Francesa, Touriga Nacional, Tinta
Barroca

2014 Taylor’s Late Bottled Vintage
Douro, Tinta Francesa, Tinta Roriz, Touriga Nacional

55,00

48,00

110,00

45,00

45,00

90,00



Brand UP Draft 25cl 4,50

DR/ Heineken 4,50
/V/(S Schwinkels Superior pilsener 4,00
’e) Schwinkels Superio 0,0% 4,00
(0]
Jameson 6,00
o Monkey Shoulder 8,00
%io The Balvenie 14y cask 18,00
S
o° 9,00
SN Maker's Mark
Glenfiddich 12 10,00
Laphroaig 10 13,00
Macallan 12 17,00
Oban 14,00
Highland park 10,00
Ch. Montifaus VSOP 10,00
Ch. Du breuil 8,00
Ragnaud-Sabourin no.20 22,00
Vaghi VSOP 12,00
Bacardi Carta Blanca 6,00
Havana 3 6,00
Diplomatico 11,00
Ketel one vodka 7,00
The Stillery - Dutch Nordic Gin 10,00
Bombay Saphire 9,50
Taylor's 110 Old Tawny 11,00
Kopke | Ruby 8,00
Ketel 1 matuur 8,00
Kopke | Tawny 7,50
Berta 2014 25,00
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Coca-Colal zero
Sprite

Lipton sparkling

Lipton green tea
Appelsap

33cl flat or sparkling
75cl flat or sparkling
Water service

Tonic
Aranciata
Ginger beer

Baileys

Villa Massa Amaretto
Villa Massa Limoncello
Kahlua

Pernod

Grand Marnier

Licor 43

Cointreau

Berta Sambuca
TiaMaria

Frangelico

Drambuie



