WINE

2022 Chardonnay ,,Holznagel*
Tobias Nagel, Franconia

2021 Cotes du Rhone Village “ Cuvée Guillaume de Roville”
Domaine de la Florane, BIO Rhone

2019 Sauvignon Riserva “SACALIS”
Ansitz Waldgries, South Tyrol

2011 Bourgueil "Grands Monts"
Domaine Pithon-Paille, Val de Loire

2021 San Roman “Garnacha”
Bodegas Maurodos BIO, Toro

2021 Catarratto “AVO01”
Tenute Rallo -BIO-, Sicily

2022 Beerenauslese vom Rosenmuskateller
Weingut Storrlein & Krenig, Franconia

2017 Banyuls “Pierre Rapidel”
Domaine de la Rectorie, Roussillon

Wine Pairing 5 Course 120€
Wine Pairing 6 Course 140€

Wine Pairing 7 Course |160€
Wine Pairing 8 Course 180€

MENU

Linseed
Pineapple / Watercress / Harissa

/IMM

Fennel / Ginger / Szechuan Pepper

Honey tomato
Chiemgau Grain / Almond / Mimolette

White cabbage
Onsen Egg / Apple / Yellow Radish

Chicory
Pumpkin / Kashmir / Maitake

Alpine Mountain Cheese
Mustard fruits / Lettuce / Radish

Golden Pear
Cardamom / Rose / Opalys

Guanaja
Fior di latte / Rooibos / Piedmont Hazelnut

5 Course 190€ / 6 Course 210€ / 7 Course 230€ / 8 Course 250€

All prices incl. taxes

Subject to change
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