NON-ALCOHOLIC PAIRING
Grapes, green shiso, lime
Red currant, raspberry, shiitake
Blackberry, black currant, white tea
Apricot, fig leaf
600,-

COMBINED PAIRING
2023 Joh. Jos. Prum, Riesling Kabinett, "Graacher Himmelreich", Mosel, Germany
Red currant, raspberry, shiitake
2011 Long Meadow Ranch, Cabernet Sauvignon, Napa Valley, USA
Apricot, fig leaf
900,-

WINE EXPERIENCE
2023 Joh. Jos. Prim, Riesling Kabinett, "Graacher Himmelreich", Mosel, Germany
2024 Timo Mayer, Pinot Noir, "Close Planted", Yarra Valley, Victoria, Australia
2011 Long Meadow Ranch, Cabernet Sauvignon, Napa Valley, USA
2019 Patricius, Tokaji Aszu 6 Puttonyos, Tokaj, Hungary
1.300,-

SOMMELIER EXPERIENCE
6¢cl/glass

2021 Egon Mller, Riesling Kabinett, “Wiltinger Braune Kupp”, Mosel, Germany
2016 Lucien le Moine, Clos Saint-Denis, Grand Cru, Burgundy, France
2019 Continuum estate, “Continuum”, Napa Valley, USA
2002 Istvan Szepsy, Tokaji Aszu 6 Puttonyos, Tokaj, Hungary
2.500,-

CONNOISSEUR EXPERIENCE
6cl/glass

2023 Egon Muller, Riesling Kabinett, "Scharzhofberger", Mosel, Germany
2020 Domaine Trapet Pere & Fils, Chambertin, Grand Cru, Burgundy, France
2019 R. Mondavi / Baron P. de Rotschild, “Opus One”, Napa Valley, USA
2000 Chateau d'Yquem, Sauternes, Bordeaux, France
4.000,-



