
GOAT CHEESE
fig, arugula

1, 7, 8

PEAS
mint, lardo

1, 3, 8, 10

TOMATO
lučina cheese, watermelon

1, 3, 7

POTATO
nettle, leek, ricotta

1, 3, 7, 9

CRAYFISH
celery, hazelnuts, orange

1, 2, 3, 4, 7, 8, 9, 14

TROUT
capers, parsley, wine

3, 4, 7, 8, 10

QUAIL
chanterelles, bacon, parsley

1, 3, 7, 8, 9, 10

BEEF
beets, chard, raspberry

1, 3, 7, 9, 10

LEMON

RHUBARB

buckwheat, thyme
1, 3, 7

curd, honey, verbena
1, 3, 6, 7, 8

5, 6, 7, 8
PETIT FOUR

MENU WINE PAIRING

WHITE TEA, JASMINE, MELON

WHITE TEA, JASMINE, MELON

WHITE TEA, JASMINE, MELON

QUININE, LEVENDER, JUNIPER

TOMATO, CELERY, TABASCO

PEAR, PEACH, YUZU

RASPBERRY, ELDERFLOWER, RED CABBAGE

CHERRY, BLACKCURRANT, COFFEE, CHOCOLATE

STRAWBERRY, VERBENA

PAIRING
NON-ALCOHOLIC

MUSEUM FINCA LAS MUSAS 2022,
Cigales Spain

VIAJUR WELSCHRIESLING 2022,
Farná Slovakia

VILLA MARIA PINOT NOIR RESERVE 2022,
Malborough New Zeland

AVIGNONESI CANTALORO 2015,
Tuscany Italy

VIAJUR GEWÜRZTRAMINER 2021,
Farná Slovakia

AUGUSTÍ TORELLO MATA RESERVA 2019,
Catalunya Spain

AUGUSTÍ TORELLO MATA RESERVA 2019,
Catalunya Spain

AUGUSTÍ TORELLO MATA RESERVA 2019,
Catalunya Spain

BABICH SAUVIGNON BLANC 2023,
Malborough New Zeland


