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SPARGEL, WEIZEN, KASE

AKATOVY VELTLIN 2020, MICHAL KACETL

LAUCH, BRYNZA, NUSSE

PINOT GRIS 2021, JAROSLAV OSICKA

RINDFLEISCH, MEERRETTICH, KIRSCHE
MORGON 2020, MARCEL LAPIERRE

WELS, PETERSILIE, NDUJA
CHARDONNAY 2020, MARCHESI DI GRESY

SCHWEINEFLEISCH, BARLAUCH, SALAT

KADARKA BONSAI 2017, PETER VIDA

RHABARBER, QUARK, AMARANTH

GEWURZTRAMINER 2015, LEON BEYER

MENU 2900,-
WINE MENU 1250,-
NON - ALCOHOLIC 700,-


reskancessens
Razítko


	Text1: 
	1: 
	2: spargel, weizen, käse

	2: 
	2: lauch, brynza, nüsse

	3: 
	2: rindfleisch, meerrettich, kirsche

	4: 
	2: wels, petersilie, nduja

	5: 
	2: schweinefleisch, bärlauch, salat

	6: 
	2: rhabarber, quark, amaranth


	Text3: 
	1: 
	2: akátový veltlín 2020, michal kacetl

	2: 
	2: pinot gris 2021, jaroslav osička

	3: 
	2: morgon 2020, marcel lapierre

	4: 
	2: chardonnay 2020, marchesi di grésy

	5: 
	2: kadarka bonsai 2017, péter vida

	6: 
	2: gewürztraminer 2015, léon beyer
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	m1: menu 
	c1: 2900,-
	m2: wine menu 
	c2: 1250,-
	m3: non - alcoholic
	c3: 700,-


