
Foie gras, rose, rose hip

Domaine de la Mordorée, 
La Reine Des Bois Tavel 2022

Beetroot, mushroom, hibiscus

Cochi, Barolo Chinato Vermut (0,5l)

Fisherman's soup, matchstick pasta

Bott Frigyes, Faricka Kékfrankos 2019

Silent duck, pumpkin

Dr. Bürklin Wolf, Gaisböhl Riesling 2016

Fawn, Jerusalem artichoke

Figula, Test One Merlot 2020

Plum-poppy seed pasta

Poppyy Lee

MENU: 59 900 Ft
WINE PAIRING: 36 900 Ft

Our prices include VAT. The indicated prices are all subject to 15% service fee.
If you are on a special diet or have allergies and would like to know more about the ingredients, 

please ask our waiters.
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