Cocktails

Mocktails

Mandel
Rosemont whisky, amaretto, yuzu, chai tea,
pear, egg white

Sour, smooth, fragrant

Blomst
Ubald fine floral gin, BluePearl elderflower
liqueur, rhubarb, strawberry and ginger cordial,
Camy pinot gris cider

Floral, refreshing, effervescent

Skov
Ubald herbaceous gin, honey vermouth, haskap,
cedar, egg white

Sour, smooth, fruity

Rog
Rosemont spiced rum, apple brandy, Tatin-style
apple syrup, smoke bitters

Smoky, fruity, robust

Jardinier
Ubald fine potato vodka, honey vermouth, tomato
water syrup, saline solution

Fresh, vegetal, robust

Depending on the inspiration of the moment
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Drink menu

arRY



Whites Viosinho/Rabigato/Gouveio 15 Rosés Merlot/Pinot noir 15
O Passaro Solto, Quinta de Vale de Pios, /72 T Cuvée Rosato, Cantina Tramin, Italy, Alto Adige /70
Portugal, Douro (n)

Chenin blanc/Viognier 16 Port Taylor Fladgate Port 12
Pine Ridge, United States, California /78 LBV

Pinot grigio 16

Villa Castello, Cantina Tollo, IGT Terre di Chieti, /78 Sparkling Xarel-Lo/Macabeu/Parellada 16
Italy, Abruzzo wines Cava, Funambul Brut Nature, Azul y Garanza, Spain, /78

Navarre (o)

Sauvignon blanc 16
Le Petit Lieu-Dit, Baudry-Dutour, IGP Loire Valley, /78
France, Loire (o Beers Beers from Siboire (473 ml cans)
Sherbiére 10
Catarratto 14 Sherbrooke blonde lager, 5.2%
Ciello Bianco, Rallo, IGT Terre Siciliane, Italy, /64
Sicily (n) Trip d'automne 10
Belgian Tripel, 7%
Polo 10
Czech amber lager, 4.6%
Reds Grenache noir/Syrah 14
La Buvette, Castelmaure, France, Languedoc (o) /66 IPA test 10
NEIPA, 5.8%
Tempranillo/Grenache 14
Fiesta, Azul y Garanza, Spain, Navarre (o) /66
Cider Michel Jodoin sparkling cider 9
330 ml 6.4%
Sangiovese 16
I1 Palazzo, Domaine Banelli, Chianti, Italy, /78
Tuscany
Cabernet franc 16
Dolomite, Cave Spring, Canada, Niagara Peninsula /72

(o) Organic Please mention any intolerance or allergy to your waiter. Menu subject
(bd)  Biodynamic to change without notice.

(n) Natural

(s

Sustainable

2
N



