
2024 Mater-Dôme Branco | Ameztoy & Almeida 
2024 Arinto dos Acores | Azores Wine Company 

Gin, Cucumber & Nori 

2024 Saint-Véran | Simon Faure 
2019 La Confluente Ex. Brut | Champagne La Borderie  

Bergamotte & Dill Sour 

2022 Hope Marguerite | Beaumont Family Wines 
2010 Côtes 1er Cru Extra Brut | Les Monts Fournois 

Blanc Barrique | Chardonnay Juice, Roasted Yeast, Cask 

1724 Tinus Solera | Château des Tourettes (J.M. Guffens) 
2023 Habemus Etichetta Oro | San Giovenale 

 Cidre | Apple & Maroni 

 

40 Years Old Tawny Port | Taylors 
2007 Bandol Rouge | Château de Pibarnon  

Rouge | Dornfelder Juce, Cask & Star anis 

2014 François 1er Cru VV | Domaine des Huards 
2018 Riesling Graacher Domprobst Sp. | Willi Schäfer 

Spiced Rum & Ginger Sour 

2016-20 La Dulce Quietud | Quinta de la Quietud 
2005 Pinot Gris Clos Windbuhl VT | Zind Humbrecht  

Pinot Noir, Cranberry & Cinnamon Milk Punch 

2024 Vintage Port | Niepoort 
2024 Vintage Port | Niepoort 

Mousseux | Blackberry, Vanilla & Blackberry Leaves 

(Retour de Pêche, Plaice, Venison & Blackberry) 

   Exclusive – Cœur de Bollinger 
2018 La Grande Année Rosé 0,1L & 

Lobster, Fennel & Blood orange €89,- 

 (without Scallop & [Taleggio or Plum]) 

 

(with [Katrin] | mixed | without Alcohol [Fred]) 

Our non-alcoholic wine pairing is 
among the best in Germany, according 

to the Gusto restaurant guide. 
 

The Caractère wine pairing includes 0.1 
L of wine per course (0.05 L for 

sweetwines) and includes the beverages 
listed with each dish. 

 
We charge a flat fee of twelve euros per 

person for water. 
 

A portion of the proceeds will be donated 


