SARTORY

RESTAURANT

Stimon LanG & Team SARCLORY APERICIF SNACKS

CHRIS CamPBCLL
Laura HoLLanDer ARancini - Scamorza - GuanciaLe - SAaFFRON
Juria WeimnpL
Fasian ReicH
NikLas ReicHeLt

Creameb Sart Cop - WHite PorLenta - CHives
Farmarta - Wagyu - Beer BROtH

WatermeLon - Burrata - Pment o' EsreLette

- Breap, CRaFtsMansHIP & ORIGIN
Lars VoceL
ManueL Haun Homemabpe Rosemary SOURDOUGH Breab - Emmer crumeets

Anna Lena KOHL N
WHeat - EmmeRr — ALte SCHAFCRCI

Ricotta anp BasiL Butter

NeroODI Ham - Tomato PraLine - Grare CHUtNEy

House Recommenbation

Prunier Caviar Exrerience

SeLect caviar varieties FROm PrRuUnNier

Bacri - Oscietre - OSCIetRe SUPERICUR —

as a SCYLISH PRELUDE O aPERILIF SNACKS OR WICH BReaD.
OrtIonaL as an abD-0ON OR SUPPLEmMent to tHe menu

Enjoy anb DISCOVER tOGETHER -

StartinG at €59 Per tin - 30G N



Wine journey CONtRASCS 1N a GLASS -
A JOURNEY OF DISCOVERY [ROUCH STYLE,

MAaCtURITY & CERROIR
"7
oy
2021 SavVaGnier

Domamne Bartaet-Bonpet - COte bu Jura

Sricy vs. CRystaL-CLeaR & VIBRANC

2022 RIeSLING ,SCHICFCRSTCIL
Markus MOLItOR - MOseL

SMOoOoOtHNESS & DePtH vs. FReSHNESS & Seice

2023 WelGeR BURGUNDER & CHaRDONNAY
Weingut JoHner - Baben

2024 GRUNER VeLtLIner ,OBere Scteigen
Werngut Huser - TrarsentaL

OruLence vs. Tension

2023 Mercurey ,Les Bois be LaLLier®
PHiLirre Le HarDI - BURGUNY

2022 La Croix pe Caronnieux

CH. CarBonnieux - Pessac-LéoGgnan

Spice & Structure vs. CooL ELeGcance

2018 Sankt Laurent
Weimncut UmatHum - BURGUND

2021 Etna Rosso ,Santo Spirico*
Tenuta peLLe Terre NerRe - S1ziLien

ThHe Loire GOLD

2023 CHenin BLanc « Carte p’OR »

TASTING MENU

FenneL BakeD IN a SALt CRUSC & SAFFROIN DASHI
BerGamot - cHIPOCLE
GRreen tomato - Vin Jaune

Breton rraice “GRenoBLe styLe”
Caprers - SaLtep Lemon - ARCICHOKES

HaLiBut RoasteD 1IN BONe MAaRROW & Sauce SOuBIse
VeaL HeaD - GReen asParaGus - RaniCCHIO

LocaL MaiBock

CaRrRPacCcCIO OF tHEe LOIN

Braisep SHOULDER IN SCRUDCL DOUGH

ASPaRAGUS FROM SCHROBENHausen - Sauce DiaBLe

GRILLED PINearrLe - ANISE GIN FIZZ
Lmme - Cucumser

STRAWBERRY & RHUBARB
ALMOND - WOODRUFF

Frianbises

TastinG menu

INCLUDING WINE JourRney “Contrasts m a GLass”
avaiLasLe Wepnespay tHROUGH SaturDay

€179

YOou are weLCcome to €xXrand YOUR taStING MeNnu WItH

SIGNAature DISHES FROM tHe CHEF's Menu.

ALCteRNAatIveLy, tHe tastinGg menu Is aLso avalLaBLe

Domaine Baumarp - Coteatx pu Layon WICH 2 HANDCRAFtED NON-ALCOHOLIC ACCOMPANTMent

mnsteap OF tHE wine Journey “Contrasts m a Grass.”
SURCHAaRGE € 15



