Simon Lang & Team

CHRIS CamPBCLL
Laura HoLLanDer
Juria WemnbpL
Fasian ReicH
NikLas ReicHeLt

Lars VogeL
ManueL Hann
Anna Lena KOHL
Kar THIeRING

SARTORY

RESTAURANT

SARCLORY APERICIF SNACKS

SMoKeD tOFU- SCRAMBLED €GGS - CHIVES
Enoki temprura - FURIKAKe - SPRING HCRBS
RapisH - MusHrRoom XO - DasHI

CaRrRROC tarte

Breap, CRAFCSMANSHIP & ORIGIN

Homemabpe Rye SOURDOUGH BReaD - EmmeR crRumprets
WHeat - Rye - EmmeRr — ALte SCHAFEREI

MIso-Lemon SOUR CReam BULLCR

PICKLED VEGCLaBLES



Wine PairRinG
SommeLier SeLection

o,

2022 RIeSLING ,,.SCHIEFERSTEIL
MaRrkus MOLITOR - MoseL

2023 WelgerR BURGUNDER & CHARDONNAY
Werngut JoHner - Bapen

2024 GRUNER VeLtLiner FepersrieL ,Riedp Turm*
Werngut KnoLL - WacHau

2022 Furmint ,,Gorca HaLoze “
Vino GROsS - SLovenian Styria

2023 CHenin Branc « Carte D’OR »
Domaine Baumarp - Coteaux bu Layon

5 GLASSES 85,-¢€

THe SommeLIer SeLection IS ALSO avalLaBLe
aS 4 NON-ALCOHOLIC BCVCRAGE accomraniment

Vegetarian menu

FenneL BakeD 1N a SALL CRUSC & SAFFRON DASHI
BerGamot - CHIPOCLE
GRreen tomato - Vin Jaune

SCUFFED MORCELS & SCHROBENHAUSEN ASPARAGUS
Peas - Watercress - WOOD SORREL

ARCICHOKE “GReNnoBLe StyLe”
SaLtep Lemon - Carer Leaves - Potato-carer Foam

Poimntep caBBaGe & LOVAGE
Paprrika - Mi1so

GRILLED PINearrLe - ANISE GIN FIZZ
Lmme - Cucumser

PISCACHIO & VERMOUCH PeaCH

Frianbises

THe VeGetarian Menu Is avaiLaBLe FROmM Webnesbpay to
Saturpay.
159 €



