SARTORY

RESTAURANT

SARTORY APERICIF SNACKS
Stimon LanG & Team

CHRIS CamPBCLL ARancini - Scamorza - GuanciaLe - SAFFRON
Juria WeinpL c Sait Con . W P .
i eameD SaLt Cop - WHite Porenta - CHIves
MerGgen SCHmMiIDt-HiusLeRrR K
NikLas RelcHeLt Farinata - Wacyu - Beer BRotH
Watermeron - Burrata - Piment ' EspeLette
- Breap, CRAFtSMAansHIP & ORIGIN
Lars VocGeL
ManueL Haun Homemape Rosemary SOURDOUGH Breab - EmmeRr crRumeets

Anna Lena KOHL WHeat - EmmeRr — ALte SCHAFerel

Ricotta anp BasiL Butter

Smoxep Ham - Tomato Prarine - Grare CHUtney



Wine journey CoONntrasts m a GLass -
A JOURNEY OF DISCOVERY [ROUCH SCYLE,

MAaCtuRICY & (CRROIR

THe AtLantic & Srate —
Two Faces oF tHe Loire

2025 ,Cuvée M“

StérHane ORrieux - Muscapet Sévre et Maine
2020 ,CLOS St. Yves*“

Domaine Baumarbp - Savennieéres

ALPINE FRESHNESS Meets VOLCANIC FIRE

2022 Sauvignon BrLanc 1. Lage ,EHrRenHausen“
Winery GROSS - SOUtHERN SCYRIA

2025 Etna Branco

Tenuta peLLe Terre Nere - SICILY

FuLL-BODIED & REFINED

2024 MORILLON

Winery POLZ - SOUtHeRN StyRria

2023 Viognier ,Les Contours pe Deroncins
Francois VILLaRD - RHONe

Sun, teRROIR & CHARACLER

2025 MERLOC DeL SaLento ,,CasteL SeRRanova“
VaLLone - ApuLia

2022 BLAUFRANKISCH Reserve ,Der GeIstesBLItZ
EicHenwarp - BurGgenranp

Sweet Perrection

2024 SILVANeR AusLese « ESCHERNDORFER Lump »
Winery HORst Sauer - FRanconia

TASTING MENU

KOHLRABI & P1cKkLeD EGG
SMoKeD aLmonD - GReen SCRAWBERRICS
PoORrRCINI MUSHROOM ICE€ CReam

Breton rRay WinNG FRICD 1N ANCHOVY BUCLCR
Tomato-GINGER BROTH
WILD BROCCOLI - RaIsins - JaLareno

SOt-L’'y-LaISS€ OF FREC-RANGE CHICKEN & ALBUFERA SAUCE
CRAYFISH - FReGOLA SarDa - BULLON MUSHROOIMS

GRILLeD BLacK & BLack Tajima Beer
BONE MARROW BEARNAISC
FrencH Fries - TROPEA ONIONS - GREEN BEANS WICH BACON

KojI sweet potato 1Ce CREAM & PICKLED VANILLA CHANTCRECLLES

MILK - CLDERBERRY

Frianbises

TastinG menu

INCLUDING WINE JOURNeY “Contrasts m a Grass”
avaiLasLe Wepnespay tHROUGH SaturDay

€179

YOu are WeLCOoMme to eXpand YOUR tastinG menu wWitH
SIGNAtURE DISHES FROM tHe CHEF's Menu.

ALCerNativeLy, tHe tastinG menu 1s aLso avalLaABLE
WICH 2 HANDCRAFLED NON-ALCOHOLIC acCompaniment
mnsteap OF tHE wWine Journey “Contrasts m a GLass.”

SURCHAaRGE € 15



