NON-ALCOHOLIC
PAIRING

<& <>

COWSLIP, HONEY, HIBISCUS

O
COWSLIP, HONEY, HIBISCUS
&

COWSLIP, HONEY, HIBISCUS

O
QUININE, SPRUCE, JUNIPER

<
DILL, CUCUMBER, PEAR

&

APPLE, LEMON, RHUBARB

&

MATCHA, ELDERFLOWER, CARROT

&

BLUEBERRY, ROSEMARY, PINK PEPPER

&

STRAVBERRY, VERBENA

MENU

PEAS

mint, lardo
25/ 1,3, 8, 10

&

SHEEP CHEESE

radish, garlic
209/1,3,67

&

CUCUMBER

dill, lu¢ina cheese
20g/1,3, 6,7

O

POTATO
nettle, leek, ricotta
50g/ 1,3,7,12

<
TROUT

capers, parsley, wine
50g /4,7, 810

O

PIKE PERCH

zucchini, dill, fennel
509/ 1,3, 4 7, 14

O

MUSHROOMS

asparagus, rabbit, bacon
90g /1,37 10

o
LAMB
hurt Il
YOI G0y 5o BT
o

CARROT

lemon, apple, ginger
30g/6,8

&

CURD
rhubarb, honey, verbena
709/ 1,3,7, 8
<&

PETIT FOUR
259/ 5,6,7,8

WINE
PAIRING

< &

VIAJUR BLANC DE BLANCS 2022 BRUT,
Farnd Slovakia

O
VIAJUR BLANC DE BLANCS 2022 BRUT,
Farnd Slovakia
&
VIAJUR BLANC DE BLANCS 2022 BRUT,

Farnd Slovakia

<
BABICH SAUVIGNON BLANC 2023,
New Zeland
&
CHATEAU BELA BRESLAVA 2021,
Muzla Slovakia
&
MRVA & STANKO 3 BURGUNDY 2022,
Cachtice Slovakia
O
VILLA MARIA PINOT NOIR RESERVE 2022,
New Zeland
O

FELSINA FONTALLORO 2011,
Tuscany ltaly

&

VIAJUR GEWURZTRAMINER 2021,
Farnd Slovakia



