SARTORY

RESTAURANT

Stimon LanG & Team SARCLORY APERICIF SNACKS

CHRIS CamPBCLL
Laura HoLLanDeRr SmoxeD eeL - SCRAMBLED €GGS - CHIVES
JuLia WemnbpL
Fasian ReicH

NikLas RercHeLt Bavarian SHRIMP - RapisH - DasHI

Enoki temprura - FURIKAKe - SPRING HCRBS

CaRROC CaRC

Lars Vocer Breap, CRAFCSMAansSHIP & ORIGIN
ManueL Haun
Anna Lena KOHL Homemabe Rye SOURDOUGH BR€aD - EmmeR cRumprets

WHeat - Rye - EmmeRr — ALte SCHiFeRel
MIso-Lemon SOUR CReam BULLCR

Brack Forest Ham - PICKLED VEGELABLES

House Recommenpartion

Prunier Caviar Experience

SeLect caviar varieties FROm PRuUnier

Bacri - Oscietre - OSCICtRe SUPERICUR —

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

Enjoy anb DISCOVER LOGETHER -

StaRCING 4t €59 PER CIN - 30G 1N



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 WelgerR BURGUNDER & CHaRDONNAY
Weingut JoHner - Baben

2024 GRrRUNER VeLtLiner FepersrieL ,Riep Turm*
Werngut KnoLL - WacHau

OruLence vs. Tension

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

2022 Furmint ,Gorca Haroze “
Vino GROSS - SLovenian Styria

Spice & Structure vs. CooL ELeGcance

2019 Samnt-JoserH Rouae

E. GuigaL - Cotes pu RHONe

2021 SPACBURGUNDER , VULKANFELS“
Werngut WagGner - Baben

ThHe Loire GOLD

2023 CHenin BLanc « Carte p’OR »
Domaine Baumarp - Coteaux bu Layon

TASTING MENU

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

Breton praice “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.

ALCERNACIVELY, THE taStiNG Menu 1S ALSO AVAILABLE
WICH 2 HANDCRAFLED NON-ALCOHOLIC 2CCOMPaniment
mnsteap OF tHE wine Journey “Contrasts m a Grass.”

SURCHAaRGE € 15



