SARTORY

RESTAURANT

SARTORY APERICIF SNACKS
Simon Lanc & Team

Beetroot ,BisHor's Hat*

UmeBosHI -~ Rep CapBage GazracHO

"SoLe EGG"

Erras Hanber PumpeRnNICKEL CReam -~ MUStaRD CavVIaR LOVaGE OIL
Taco OF GRILLeD "BBQ" watermeLon

GRCCN CHILLI ~ CORIANDCER . CHOCOLAtC MOLC

KinG cras LanGos

SaLteD Lemon CReam - PICKLED tRUMPEL CHANTCRCLLE
KIMCHI LABNCH

CHRIS CampPBELL
Laura HoLLanDeRr

Lars VoceL
ManueL Haun
Tosias TiscHmayer

JoLima Anbpers
Homemabe PUmxkIn spIce BRean

SOUrR Cream Butter
BRCLON SARDINE -~ PUMPKIN PRALINE



Wine Menu SommeLIer SeLection

2021 WeLSCHRIESLING ,ALte ReBen*
Werngut VeLICH -« BurRGenrLanp

2020 OrGanza Rioja BLanco
Sierra CantaBria

2021 CrOzZes-Hermitage sLanc "Les Garennes"
Maison ALexanprins .« RHOHNe

2019 CHarponnay “ALte Resen”
Weringut SCHneibper -+ Bapen

2021 FriuLano “ Ronc b1 Jurr”
ALeSSIO DORIGO -+ FRIauL

2020 Orus Eximium No. 33
ALBeRrt GeseLLmann -~ BUurRgenranp

2023 Muscat Beaumes pe Venise
Domaine pe Bernapins -« RHone

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

Menu pu CHer

BeLLy OF BaLreGo Tuna & ImperiaL Caviar
CAaULIFLOWCR IMaLt CRcam -~ PIepimont Hazernut
LEemon myRtLe PONzZu

Autumn stew & Bay espuma

JCRUSHLCH] ARCICHOKC «~ PUMPKIN ~ CHESCNUCT

Sot-L'y-Laisse ~ MaDeIRa CRUFFLE JusS

RoucGet BarBet FROM SMALL BOACLS & OWN JUS
ARTICHOKE CR€AM « LARDO . tOMato conbpiment

SweetBrReaD RAVIOLI & BLACK COD
VEaL HCAD BROUH - LECK OIL . GRILLECD POINCECD PCPPCRS

GaLantine OF RABBIC & CaNCUCCINI
CREAM OF CARROCS anD TaHItl vaniLLa
GReen PEPPER JELLY -~ MIRLO JuUS

LocaL venison
SERVED IN 2 COURSES
BLack pupDING -~ WILLIAMS PCAR - PaRSLey ROOC

Braisep QuUINCce & DULCE DE LECHE ICE CReam
Tarracon -~ Macapamia .. Kerir

Frianbisé

THe Menu pu CHEF IS avaIiLaBLe FROM WeDnespay to SaturDay.
209 €

In apDItIoN, 4 REDUCED VERSION IS OFFERED.
199 € WITHOUL ROUGET BARBEL
189 € WITHOUT ROUGEL BARBEL & GALANCINE OF RABBIT



