SARTORY

RESTAURANT

SARTORY APERICIF SNACKS
Simon Lanc & Team

,REIBERDALSCHI“ & SMOKED €€L

CHRIS CampPBELL
SauerkRraut cream -~ CHaR caviarR

Laura HoLLanDeRr

Letizia ScHwelzer », WILD Bosna“ - venison sausaGe

BriocHe -~ HerRB mayonnaise

MUSHROOM €SS€NCe & MULLED WINE FLAVOURS

Lars VogGeL
Manuer Hann
Tosrias TiIsCHMayer

LanGos & CHRISCMAas HaAamM
SOUR CR€AM -~ HORSERADISH
CRANBERRICS

Home-BakeDp rOotato anb MarjoORaAM BREAD
WHIPPED NUL BUCLER - APPLE POWDER
Duck riLLettes « CeLerRy saLabp



Wine Menu SommeLIer SeLection

2022 WeLSCHRIESLING ,ALte Resen*
Winery VELICH -~ BURGenLanp ReGIoN - AUSCRIA

2020 ORGanza Rioja BLanco
Sterra CantaBria

2021 CrROzes-Hermitace BLanc "Les Garennes”
Maison ALexanprins - RHONe

2019 CHarponnay “Arte Resen”
WiInery SCHNEIDER -+ Bapen reGion.. Germany

2015 CHAteau D'AyDIe
Mapbiran .. SoutH West France

2021 Post Scrirtum pe CHRyseIa
Winery Prats & Symingron - DOurRo

2023 Muscat Beaumes pe Venise
Domaine pe Bernapins -« RHone

Wine Menu 7 GgLasses 99¢€
Wine Menu 6 GgLasses 85 €
Wine Menu 5 GLasses 70 €

Menu pu CHeF

BeLLy OF BaLreGo Tuna & PrRunier Oscietre Caviar
CAULIFLOWER MAaLt CReam .. pieDMont Hazernuc
Lemon myRtLe PONzZu

PUumpKIn & JeRUSALEM aRCICHOKE
Sot-L'y-Laisse -~ MaDeIRa CRUFFLE JUs
MimotLette - seeD OIL MAaLto

WHIte ALBA tRUFFLE 35,

RougGet BarBet FROM SMALL BOACS & OWN JUs
ARTICHOKE CR€AM « LARDO . tOMato conbpiment

SweetBrReaD RAVIOLI & BLACK COD
VeaL HCAD BROTH - LCCK OIL -~ GRILLED POINCED PCPPCRS

MiéraLr Pigeon & Vapouvan
Sweet rotato -~ BLOOD OrRanGe -~ AmarantH

LocaL venison
BLack pupDING -~ WILLIAMS PCAR - PaRSLey ROOC

CaRROL & S€a BUCKLHORIN
ORANGE aND GINGER SORBEL « Sea BUCKCHORN BROCH

Braisenp QUINCE & DULCE D€ LECHE ICC CReai
Tarracon -~ Macapamia - Kerir

Frianbisé

THe Menu bu CHEF 1S avaiLaBLe FROM Webpnespay to Saturpay.
209 €

In apDItION, 4 REDUCED VERSION IS OFFERED.
199 € WITHOUL ROUGET BARBEL
189 € WITHOUT ROUGEL BARBET & MIERAL PIGEON



