SARTORY

RESTAURANT

Stimon LanG & Team SARCLORY APERICIF SNACKS

CHRIS CampPB€LL

Laura HoLLanDer SaRCORY FISH ROLL

Juria WemnpL ARCLIC CHAR FILLEC - REMOULADE SAUCE - DILL
MerGen ScHmibpt-HiausLer

NIKLas RercheLt PumpKIn m a WarrLe

Tartare - 1Ice CReam

SCALLOP & MUSHROOM ROYALE

- DumprLING & toOmMato anp sesame DIP
Lars VoageL

ManueL Hann
BarBara Baricz

Breap, CRAFCSMANSHIP & ORIGIN

MuULCtIGRAIN BREAD - PICKLED OLIVE GHERKINS - PUMPKIN PRALINEG
Homemape miso BUCLLER WITH YOUNG GARLIC CONFIC
CeBo pDe Camro



Wine journey SommeLIeR S€LeCtion
BY W
%

2022 Vermentino
Az. AGR. BRuna - LIGURIa

2024 GewRZLRAMINER « PRAESULIS »
Gump HOF - SoutH TyrOL

2021 ,St. Maurice - GuiLLaume pe RouviLLe*
Cotes bu RHONe ViLLaGge BLanc
Domaine pe La FLorane

2023 PINnOR NOIR COte D OR ,PrRessONNIeR”
PHiLIPPE Le HarDI - BURGUNDY

2023 CHaBLIS 1eR CRU ,Vau Licneau*
Arain GEOFFROY

2019 Ri1oja CaLapos peL Puntipo
Sterra CantasBria - Spain

20 Years OLD Tawny Port ,Quinta pa Garvosa“
ALves De Sousa - DOuro, POrRtuGaL

Wine Menu 7 GLasses 119 €
Wine Menu 6 GLasses 105 €
Wine Menu 5 GLasSes 90 €

THe SommeLIer SeLection IS ALSO avalLaBLe
as 2 NON-ALCOHOLIC BCVERAGE accomraniment

99 €

Menu pu CHEF

RaBBIt BALLOCINE & SAGE JUS
RapbisHes - MIRtO anb Lemon cHutney

CAaRROC & GRAPCFRUIC-GINGER BROTH
THa1 CURRY aND LEMONGRASS ICE CREAM - CAPER LEAVES

Cobp ‘WeIgwuRst & PommeRry mustarD FOam
LentiLs - PretzeL CRISPS

WOOD-FIRED RADICCHIO & MISO-RICE VINCGAR Jjus
SOUR CHERRY anND SHALLOT conbiment - PumprKin cream

SLICeS OF MONKFISH & MINESCRONE
CHIves - Parmesan

BoLLito misto or Husum saLt marsH LamB
SaLsa verDe - AaRCICHOKES

Oren-rFacep PLUM SCRUDEL
PORC wine anp star anise Ice CReam - PLUIM aimazake

Dessert OF sSmoKeD VIRUNGAa CHOCOLAte & Banana
Peanuts - miso

Frianbises

THe Menu pu CHEF IS avaiLasLe FROM Webnespay to Saturpay.

209 €

[N apDICION, 4 REDUCED VERSION IS OFFERED.
199 € witHout RaBBiIt
189 € witHout RaBBIt & MONKFISH



