Lunch course
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LUNCH COUYSE
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Gardern course
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NOMard course
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‘Wine pairing course
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‘Desserts



DESSERTS SET
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Drink



DRINK
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Sparkring Wine
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White Wine
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Red Wine
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Glass Wine

1,100
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Organic Beer
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F—H=—wvy JFIa—I)LE—IL
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A—HZw o /o FILaA—IL RANR=0 )74
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Organic Juice
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Coffee and Tea
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