
Blini Small  L                                                 
To be enjoyed as a starter. A crispy fried blini, 

whipped sour cream, pickles, red onion and honey.
One optional topping: shrimp skagen / rainbow trout roe / mushroom salad

13,50 €

Blini Platter  L        
To be enjoyed as a main course. Two crispy fried blinis, shrimp skagen, rainbow trout roe, 

mushroom salad, whipped sour cream, pickles, red onion and honey.

24,00 €

Additional blini  L   

4,00 €       

Brûlée & Beetroot  L
Crème brûlée with whipped beetroot sour cream.

7,90 €        

Wolfberger W3  13 %           
Dry, refreshingly acidic, with citrus and currant 

fl avours, lightly spicy and mineral. � e fl avour is open and approachable.     

� e name of this wine, (W)3, refers to the three classic grape varieties of the Alsace region with 
which it is made: Muscat, Pinot Gris and Riesling. Riesling brings vivacity and freshness to the mix, 

while Muscat provides fruity aromaticity and Pinot Gris full body and richness. 
� e high quality and multidimensionality of the wine increase its versatility.

  12 € 16 cl  |  18 € 24 cl  |  52,60 € btl
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