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RESTAURANT

Ce3on cnapski

Crapska- rpuis i3 coycom hollandaise, kozsdnm cupom
Ta KeJIPOBUMHU ropillikaMu

2017 Sauvignon Blanc

Trocken Heinz Nikolai, Germany

Criapska-Tpmib 3 MOPTAJIEIIoI0, (picTankaMi Ta coycoM
Ha OCHOBI rOProH30J11
2017 Pinot Grigio Fossa Mala, Friuli, Italia

Crapska, mpuroTroBaHa 3 THM' AHOM Ta PO3MapIHOM,
MOJAETHCA 31 CBIsKUM HIMMHATOM, TAPME3aHOM,
4ACHUKOBUMM ILIACTIBIAMA Ta 0aIb3aMiKOM

2017 Vermentino - Benas Vernaccia,

Sardegna, Italia

bine pizoro 3 pikoTTOoI10, criapsKel-rpuiib
Ta napMe3anom

2017 Chablis Maison Jean Loron,
Bourgogne, France

Cnapsra-rpwib (IR TapHip 10 Baiol yio0JaeHol cTpaBu
3 OCHOBHOI'O MEHIO)

180 ¢

150 ml

220 ¢

150 ml

180 g

150 ml

300 g

150 ml

100 g

180

240

245

150

210

150

235

240

140

Jlopori rocri, AKRIO y Bac aneprif HA OJH 3 iHTPEJIIEHTIB, 110 BXOIATH 10
CRJIQJTy HAIINX CTpaB, OyjIb JIacKa, TorepejpTe Mmpo 1e Bamoro odimianra
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Asparagus season

Grilled asparagus with hollandaise sauce, goat cheese

and pignolia nuts
2017 Sauvignon Blanc
Trocken Heinz Nikolai, Germany

Grilled asparagus with mortadella, pistachios and
Gorgonzola cheese sauce
Pinot Grigio Fossa Mala, Friuli, ltalia

Asparagus cooked with thyme and rosemary, served
with fresh spinach, parmesan, flaked garlic and
balsamic

2017 Vermentino - Benas Vernaccia,

Sardegna, Italia

White risotto with ricotta, grilled asparagus
and parmesan

2017 Chablis Maison Jean Loron,
Bourgogne, France

Grilled asparagus (as a side dish for your favorite dish

item from the main menu)

180 g

150 ml

220 g

150 ml

180 g

150 ml

300 g

150 ml

100 g

180

240

245

150

210

150

235

240

140

Dear guests, if you are allergic to one of the ingredients included in our

dishes, please notify your waiter thereof.



