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FOUR COURSE
MENU WITH
APERITIVO

3000

PER PERSON

COCKTAIL AND
WINE PAIRING

900

, PER PERSON

ROASTED BUTTERNUT
SQUASH SOUP

with miso and bonito flakes

Chandon Brut

COD FISH TORTELLINI

in Champagne sauce and roasted Kale

WEINGUT PRECHTL
Griiner Veltliner

BEEF CHATEAUBRIAND

served with potato and vegetables layer
cake and Bearnaise sauce with fresh
truffles

BODEGAS RODRIGES SANZO
Tempranillo

PEPPERMINT AND DARK
CHOCOLATE CAKE

Tonka bean Espresso Martini



