SARTORY APERICIF SNACKS

CHICORY CaRCLEC + SALSIFY
LentiL SOUP « BALSAMIC VINEGAR
Potato "RavioLI" . caviar
,FISCHBROTCHEN

Potato anD FRIED ONION BREAD

SOUR CReam BULLER +» CHIVE POWDER
Brack SHaLLot CrRéme

JuveniL piGLet PRALINE

Simon LanG & Team

CHRIS CampPBELL
Laura HoLLanDer
ELras Hanper

Lars VocGeL
JoLma Anbpers
Togsrias TiscHMayer

SARTORY

RESTAURANT

Menu pu CHeF

NoRrweaGIan SCALLOP BY RODERICK SLoan
GRENOBLE SCYLE
MEYyCeRrR LIME -~ CAPCR

CRrustacean
Sour . SANDWICH

"DRY AGED SCECKERL FISCH"
IKejIme sea Bass .. ParsLey OIL +» LARDO
ARCICHOKE A LA BARIGOULE- POLENCA

ROSCOFF onion
VACHERIN €SPUMA - SOURDOUGH CROULONS -~ ONION €ssence

SKRel FRrieD In saLtebd BULLER & BUFFALO SaLami
CaBBaGe .~ MUSHROOIM BCURRE BLANC - ONSCN €¢GG CREAIM

NeBRraska Beer FILLet & BRaIseD Sauce
OXtaiL SCRUDCL «~ PaStRAMI «* GRILLCD LCCKS

Dessert OF ManDARINE & tANDOORI
peanuc - YOGURE

Quinoa saBLE
CHURROS +» DULCE D¢ LeCHE & KayamBe NOIR 72%

THe Menu pu CHEF 1S avarLaBLe FROM WeDnesbay to SaturDpay.

199,

[N appItion, 2 ReDUCED VERSION IS OFFERED.
179,- € witHout Crustacean

169,— € witHout Crustacean anp ,DRy AGeD StecKeRrL FiscH*



