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BUBBLES

CHAMPAGNE

MOET & CHANDON
— with a snack from the chef

RUINART BLANC DE BLANC
& Chardonnay

RUINART ROSE
& Pinot Noir | Chardonnay

DOM PERIGNON
& Pinot Noir | Chardonnay
FRANCIACORTA

GRANDE CUVEE ALMA BRUT — BELLAFISHTA
& Chardonnay | Pinot Bianco | Pinot Nero

PROSECCO

BORGO LUNA — LA VIGNA DI SARAH
& Clera

BELGIAN BUBBLES

SCHORPION ZWART BRUT
& Chardonnay | Pinot Noir

CAVA

CASA RAVELLA BRUT NATURE
& Parellada | Macabeo | Xarel-Lo
& Gold medal 2022 International wine and spirit awards

glass

16,00

375¢cl

35,00

glass

8,50

bottle

85,00

125,00

125,00

235,00

bottle

85,00

bottle

46,00

bottle

57,00

bottle

44,00



HOUSE WINES

WHITE
ZO’0OC — BRUNO ANDREU
2 France | Pays d’Oc
& Chardonnay
RED

‘CENTOARE’ PRIMITIVO — CANTINA SAMPIETRANA
£ ltaly | Puglia
& Primitivo

ROSE

GRANDE RESERVE — DOMAINE L'ESPARROU
2 France | Cotes de Rousillion
& Syrah | Grenache

SWEET

A

ETE GASCON — DOMAINE PELLEHAUT
£ France | Cotes de Gascogne
& Gros Manseng | Petit Manseng | Chardonnay

glass

5,80

glass

5,80

glass

5,80

glass

6,20

bottle

34,00

bottle

34,00

bottle

34,00

bottle

37,00






BELGIAN WINES

BELGIAN WHITE WINES

BLAUW — WIJNKASTEEL GENOELSELDEREN
= Hesbaye | Riemst
& Chardonnay

BIZBARR CHARDONNAY BARRIQUE — DOMEIN CUVELIER
% Hesbaye | Borgloon
& Chardonnay

PINOT GRIS BARRIQUE — ALDENEYCK
£ Maasland | Aldeneik
& Pinot Gris

BELGIAN RED WINES

PINOT NOIR BARRIQUE — ALDENEYCK
2 Maasland | Aldeneik
& Pinot Noir

BELGIAN ROSE WINES

PINOT ROSE - ALDENEYCK
£ Maasland | Aldeneik
& Pinot Blanc | Pinot Gris | Pinot Noir

bottle

45,00

47,00

49,00

bottle

56,00

bottle

45,00



WHITE WINES

FRANCE bottle
ALSACE
TURCKHEIM — DOMAINE ZIND-HUMBRECHT 46,00
& Pinot Blanc

<2 Flammkuchen | oysters | clams | veal steak
= 92 James Suckling | 89 Wine Spectator

RIESLING ‘WIEBELSBERG’ GRAND CRU — MARC KREYDENWEISS — BIO 89,00
& Riesling

2 Shellfish and crustaceans | fish | white meat

92 Decanter

LOIRE

TOURAINE SAUVIGNON — TERRES DE PAUMONIER — BIO 35,00
& Sauvignon Blanc

& Seafood | fish | asparagus

SAUMUR — DOMAINE DES ROCHES NEUVES "L'INSOLITE’ 59,00
& Chenin Blanc

<% Poultry dishes | lobster | gamba | oysters | warm goat cheese salad

& 17,5/20 Vinum wine magazine | 91 Cellartracker | 92 Parker (2019 vintage)

SANCERRE — LA CROIX AU GARDE — BIO 49,00
& Sauvignon Blanc

% Salads | goat cheese | fish | seafood

T 89 Wine Enthusiast




WHITE WINES

FRANCE

BOURGOGNE

BOURGOGNE AOC — DOMAINE ALAIN CHAVY

& Chardonnay

& Seafood | fish | white meat

B 17,5/20 Vinum wine magazine | o1 Cellartracker | 92 Parker (2019 vintage)

VIRE-CLESSE — DOMAINE DU MONT EPIN
& Chardonnay

o2 Aperitif | escargots | seafood | seafood

& 90 Wine Enthusiast (2018 vintage)

MACON-VERGISSON — DOM. JACQUES SAUMAIZE "'SUR LA ROCHE’
& Chardonnay

<2 Aperitif | smoked salmon | mortadella | seafood gratin

B 15,5/20 La Revue du Vin de France (2017 vintage)

CHABLIS — DOMAINE DE L'ENCLOS

& Chardonnay

o2 Lobster | oysters | seafood in a light creamy sauce
& 89 Tim Atkin

POUILLY-FUISSE — DOMAINE DE LA CROIX SENAILLET

& Chardonnay

<2 Rich, buttery dishes | lobster | chicken in cream sauce | pork and veal
B 91 Wine Enthusiast (2017 vintage)

RULLY — DOMAINE JOBARD “EN VILLERANGE’
& Chardonnay

2 Chicken | white meat in sauce

T 92/100 Tim Atkins (2018 vintage)

CHASSAGNE MONTRACHET “VIEILLES VIGNES’ — DOMAINE JOUARD
& Chardonnay

& Starters | fish | seafood

B 89 Fallstaf (2009 vintage)

bottle

47,00

48,00

53,00

59,00

59,00

69,00

129,00



WHITE WINES

FRANCE

RHONE

COTES DU RHONE RESERVE BLANC — FAMILLE PERRIN

& Grenache Blanc | Marsanne | Roussanne | Viognier

<2 Delicate or spicy (saffron) dishes | grilled fish | asparagus
bouillabaisse | mussels

& 90 Wine Enthusiast (2018 vintage)

CROZES HERMITAGE — DOMAINE COMBIER
& Marsanne | Roussanne
TF Goat cheeses | fish | seafood | chicken | pork meat | casseroles

BORDEAUX

GRAVES — CHATEAU CRABITEY

& Sauvignon Blanc | Sémillon

<% Crilled fish | Poultry dishes | goat cheese
91 Wine.ch

PESSAC-LEOGNAN - COMTE DE MALARTIC
& Sauvignon Blanc | Sémillon

9 Sushi | sashimi | seafood | chicken | veal | cheeses
& 17/20 Vinum wine magazine | 91 Falstaff

bottle

39,00

56,00

48,00

49,00



WHITE WINES

ITALY bottle
FRIULI
PINOT GRIGIO — JERMANN 61,00
& Pinot Grigio

<2 Fish soups | grilled seafood
various dishes based on field mushrooms and porcini mushrooms
= 92 Wine Enthusiast | 91James Suckling | 9o Falstaff

FRIULI-ISONZO

CIAMPAGNIS — VIE DI ROMANS 69,00
& 100% Chardonnay

-2 Salmon | seafood salad | pasta with pesto

B 9o Falstaff | 91 Robert Parker (2019 vintage)

PIEMONTE

GAVI — OTTOSOLDI 39,00
& Cortese

-2 Mediterranean dishes

B 90 James Suckling | 89 Fallstaf (2020 vintage)

ROERO ARNEIS — VIETTI 49,00
& Roero Arneis

o2 Grilled or fried fish | salads | asparagus | vegetarian dishes

% 9o Falstaff | 91 Robert Parker (2019 vintage)



WHITE WINES

SPAl N bottle

RIAS BAIXAS
ALBARINO — ALBAMAR 48,00
& Albarifio
2 Risotto | seafood | white fish
& 92+ Parker | 93 Decantald

PORTUGAL bottle
LISBOA
VALE DA MATA BRANCO — HERDADE DO ROCIM 36,00

& Arinto | Vital | Viosinho
2 Cod | shellfish | sushi | soft sheep cheese
& 87 Wine Enthusiast

GCERMANY bottle
MOSEL
KLOSTERBERG — MARKUS MOLITOR 48,00
& Riesling
o2 Asparagus | mussels
¢ 90 Parker (2019)

AUSTR'A bottle

KREMSTAL
ALTE REBEN — NIGL 54,00

& Griner Veltliner
<2 Shellfish | oysters | fish | Poultry dishes | shrimps | Asian and Thai dishes
& 97 Decanter Platinum Medal




WHITE WINES

AUSTRALIA

MARGARET RIVER

‘FUCK HIM’ - DONALD T. — L.A.S. VINO
& Chardonnay

o2 Roastes vegetables | mushrooms

B 94 The wine front (2016 vintage)

USA

OREGON

BARREL-AGED CHARDONNAY — JOEL GOTT

8 Chardonnay

o2 Grilled chicken | veal in a creamy mushroom sauce
Tk 86 Cellartracker

SOUTH AFRICA

STELLENBOSCH

’SUR LIE” CHENIN BLANC — LADYBIRD
& Chenin Blanc

2 Shellfish | fish dishes such as fried sea bass
@ 90 Vinous | 95 Winemag

bottle

89,00

bottle

54,00

bottle

39,00



RED WINES

FRANCE

BOURGOGNE

bottle

BOURGOGNE HAUTES-COTES DE BEAUNE — DOM. BERTRAND BACHELET 55,00

& Pinot Noir
2 Pork | veal

MERCUREY ‘CLOS DU CHAPITRE> — DOM. VINCENT & JEAN-PIERRE CHARTON 75,00

& Pinot Noir
% Roasted and grilled meat | soft cheeses
& 89 Jancis Robinson (2018 vintage)

CHASSANGE MONTRACHET “VIELLES VIGNES’ — DOMAINE JOUARD

& Pinot Noir

<& Grilled and roasted lamb | grilled pork
Poultry dishes with curry or tandoori

% 03 Falstaff (2018 vintage)

POMMARD — DOMAINE CLAUDIE JOBARD “VIEILLES VIGNES’
& Pinot Noir
2 Duck | farm chicken | rabbit | charcuterie

NUITS-SAINT-GEORGES — DOMAINE CONFURON-COTETIDOT
& Pinot Noir

2 Meat- or mushroom-based main courses

92 Tim Atkin (2018 vintage)

BEAUJOLAIS
BROUILLY — DOMAINE R. ROTTIERS

& Gamay
o2 Salads | grilled meat
& 88 Wine Enthusiast

ROUSSILON

"LES HAUTS DE FORCA REAL’ SCHISTES — DOMAINE FORCA REAL
& Syrah | Grenache Noir | Mourvedre

o2 Meat dishes | spicy pasta | vegetable dish | cheeses

89,00

99,00

119,00

39,00

47,00



RED WINES

FRANCE

RHONE

LES GRIMAUDES (Gp PONT DU GARD) — DOM. KREYDENWEISS — BIO
& Grenache | Carignan

<2 Grilled vlees | Mediterranean-inspired dishes

VACQUEYRAS — DOMAINE LA BOUISSIERE

8 Grenache | Syrah | Mourvedre

o2 Lamb and pork | grilled meat | stews | Mediterranean cuisine
90 Wine Spectator

CHATEAUNEUF DU PAPE — CHATEAU BEAUCASTEL
& Grenache | Mourvédre | Syrah | Counoise

<& Classic meat dishes | duck and game dishes

@ 96 Decanter | 95-97 Parker | 18/20 Jancis Robinson

BORDEAUX

GRAVES — CHATEAU CRABITEY

& Merlot | Cabernet Sauvignon

2 Veal and beef dishes | hard cheeses
& 9o Falstaff | 91 Wine Enthusiast

LALANDE DE POMEROL — CHATEAU PERRON
8 Merlot | Cabernet Sauvignon | Cabernet Franc
o2 Classic meat dishes

@ 89-90 Vert de Vin

SAINT-EMILION GRAND CRU — CHATEAU BOUTISSE
& Merlot | Cabernet Sauvignon

o2 Red meat | game | lamb | aged cheese

@ 94 James Suckling

MEDOC — G. D’ESTOURNEL

& Merlot | Cabernet Sauvignon | Cabernet Franc

o2 Asian dishes | savoury fish dishes | mushrooms | pasta
o 88-90 Parker | 9o Vinous | 92-93 James Suckling

bottle

37,00

49,00

119,00

47,00

49,00

61,00

71,00



RED WINES

ITALY
PIEMONTE
BARBERA D’ALBA SUPERIORE — PELASSA
& Barbera

<2 Fresh pasta | Roasted red meat | white meat | cheese
= o1 James Suckling

LANGHE — ROCCHE DEI MANZONI
&% Nebbiolo
2 Red meat | grillades | game | stews | barbecues

BAROLO — SCHIAVENZA "'SERRALUNGA’

& Nebbiolo

<% Red meat, grilled or roasted | lamb and mutton
strong or mature cheese

B 90 Decanter World Wine Awards

VALPOLICELLA

VALPOLICELLA "RIPASSO’ CLASSICO SUPERIORE — AGRICOLA COTTINI
& Corvina | Corvinone | Rondinella | Molinara

-2 Pork and beef | matured cheeses

PUGLIA
’68 VIGNAIOLI” PRIMITIVO — CANTINA SAMPIETRANA
& Primitivo
o2 Pasta | roasted meat | game | cheeses
a delicious glass to enjoy

bottle

47,00

61,00

79,00

49,00

49,00



RED WINES

ITALY

TOSCANA

CHIANTI CLASSICO — FONTERUTOLI — BIO

& Sangiovese | Malvasia Nera | Canaiolo Nero

& Pasta | risotto based on tomato or meat sauce | white meat with sauce
barbecue | red meat

= 93 James Suckling | 92 Parker | 91 Vinous

ROSSO DI MONTALCINO — CANTINE LUCIANI
8 Sangiovese
2 Grilled meat | cheese

VINO NOBILE DI MONTEPULCIANO — CROCE DI FEBO
& Prugnolo Gentile | Syrah | Ciliegiolo
<2 Pork | Poultry dishes

BRUNELLO DI MONTALCINO — SIRO PACENTI "PELAGRILLI
8 Sangiovese

& Lamb ragout | veal sirloin | ossobuco

= o1 Falstaff | 17,5/20 Vinum Wine Magazine

BOLGHERI — TENUTA SAN GUIDO SASSICAIA — 2020
& Cabernet Sauvignon
o2 Rich, meaty dishes | roast lamb | game dishes
pasta bolognese | creamy risottos
© 97 James Suckling | 97 Wine Spectator | 97 Vinous | 96 Robert Parker

SICILIA

ETNA ROSSO — TENUTA DELLE TERRE NERE

& Nerello Mascalese

o2 Poultry dishes | pasta | matured cheese

& RATING: 92 Vinous | 16/20 Perswijn | 93 James Suckling (2021 vintage)

bottle

49,00

59,00

61,00

105,00

375,00

67,00



RED WINES

S PAl N bottle

RIOJA

GANKO — OLIVIER RIVIERE 89,00
& Garnacha | Mazuelo

<2 Crillades | grilled red meat | rich spicy sauce | game | stews

& 95 Wine Advocate

RIBERA DEL DUERO

MATARROMERA CRIANZA — BODEGA MATARROMERA 59,00
& Tempranillo

o2 Tapas | barbecue | red meat | game | pasta | grillades

& 91 Guia Penin | 91 Wine Spectator | 91Decanter | 9o Tim Atkins

MONTSANT

MARTINET BRU — MAS MARTINET 56,00
& Granache | Syrah

<2 Lamb chops | charcuterie | ham

& 94 Parker | 91 Wine Spectator




RED WINES
SPAIN
JUMILLA
SILVER LABEL — JUAN GIL
& Monastrell

o2 Grilled bavette | spareribs
& 93 Parker | 93 Gufa Pefiin

BLUE LABEL — JUAN GIL

g Monastrell | Cabernet Sauvignon | Syrah
% Pasta bolognaise | roast meat

& 91 Wine Spectator | 95 Gufa Pefiin

CLIO — EL NIDO

& Monastrell | Cabernet Sauvignon

& Grilled red meat | mature cheese | roasted lamb
B 93 Wine Spectator

ALMANSA

LAYA — ATALAYA

& Garnacha Tintorera | Monastrell

o2 Vegetables | mushrooms | stews | roast meat

bottle

49,00

69,00

69,00

49,00



RED WINES

g: PORTUGAL

bottle
LISBOA
VALE DA MATA TINTO RESERVA — HERDADE DO ROCIM 65,00
& Tinta Roriz | Touriga Nacional
<2 Roasted red meat with roquefort sauce | grilled red meat | game
& 90 Wine Enthusiast
SOUTH AFRICA bottle
STELLENBOSCH
LAIBACH "THE LADYBIRD” ORGANIC RED — LADYBIRD 39,00
& Merlot | Cabernet Sauvignon | Petit Verdot | Malbec | Cabernet Franc
-2 Beef | lamb | pork
= 88 Tim Atkin (2018 vintage)
USA bottle
CALIFORNIA
CAYMUS — CAYMUS VINEYARDS 89,00
& Zinfandel

<2 Pasta with tomato sauce | spicy Sicilian sausage | pizza | barbecue | red meat
& 9o Cellartracker




RED WINES

ARGENTINA bottle
MENDOZA
PURAMUN "RESERVA” MALBEC — PURAMUN 45,00
& Malbec
<2 Crilled beef, Argentina is known for it!
& 93 Parker

CHILE bottle

UPPER MAIPO VALLEY

ALBA DE DOMUS CABERNET SAUVIGNON — CLOS QUEBRADA DE MACUL 61,00
g Cabernet Sauvignon | Merlot | Petit Verdot | Cabernet Franc

o5 Grilled red meat | roasted mushrooms and vegetables

& 92 Parker



ROSE WINES

F RA N C E bottle

PROVENCE

PALM ROSE — CHATEAU DE PESCARELLE 30,00
& Grenache | Syrah | Cinsault

<2 Aperitif | tapas | pizza | charcuterie

© 90 James Suckling

MIRAVAL ROSE — CHATEAU MIRAVAL 47,50
& Cinsault | Syrah | Grenache | Rolle

o2 Lighter meals | Salads | grilled vegetables

@ 90 Wine Enthusiast

LOIRE

SANCERRE ROSE — DOMAINE MILLET-ROGER 39,00
& Pinot Noir

<2 Highly seasoned and grilled meat | cold cuts | sausages | Asian dishes

& 87 Wine Enthusiast (2020 Vintage)




