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Menu and wine card

30.01.-03.02.2024

5/8 COURSE MENU

AMUSE BOUCHE

CHAWANMUSHI

haselnut — caviar — leek

GREEN ASPARAGUS

coffee oil — lemon-onion foam

RISOTTO

fennel pollen — black truffle

PIKEPERCH

calf's head — pea ravioli

FILLET OF BEEF

redwineonion — duck foie gras — polenta

CHERVIL SORBET

orange granita

CHOCOLATE GREEN TEA
MOUSSE

coconut cream — yuzu sorbet — macaron

YEAST DUMPLING

camembert — lingonberries

Surprise menu 5 courses Euro 139
8 course menu Euro 179

WINE PAIRING

2016 BLANC DE BLANC BRUT
NATURE

Weszeli Winery
Langenlois, Kamptal, Austria

2022 GRUNER VELTLINER
+~.LAMM"
Steininger Winery
Langenlois Kamptal, Austria

2022 HIMMEL AUF ERDEN

Christian Tschida Winery
llImitz, Neusiedlersee, Austria

2021 FONTANASANTA NOSIOLA

Azienda Agricola Foradori
Trentino, Trentino-Alto Adige, Italy

2021 MARDONNA ROSE

Markowitsch Winery
Gottlesbrunn, Carnuntum, Austria

2017 HAPPINESS IN A BOTTLE

Silvia Heinrich Winery
Deutschkreutz, Mittelburgenland, Austria

YUZU SAKE

Kobe Shushinkan Brewery
Hyogo, Japan

NOCTURNE
Champagne Taittinger
Reims, Champagne, France

Wine pairing Euro 144
Non-alcoholic drink pairing Euro 88



