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Velkommen péa restaurant Bjgrn & Delfino!
| bjgrn-sesonen bevager vi os fra det friske, florale og lidt mere
legesyge delfinske univers over i det varmere bjgrn “gad i hi”-univers.

Det betyder rent gastronomisk, at vi flytter fokus til det lidt tungere middelhavskegkken.
Ind med varme krydderier, grovere kgdudskaringer, leengere tilberedninger, kraftige oste
0g sesonens mange grgntsager som graeskar, svampe, appelsiner, blommer, porrer...
og vi kunne blive ved.

Vi har forsggt at ramme en stemning af komfort og genkendelighed i form af retter som
ossobuco, kartoffel & porre suppe, creme brlilée og carbonara - selvfglgelig
pakket ind i B&Ds legende tilgang til det sydeuropaiske kekken.

VELKOMST
DELFINO MENU
SIGNATUR SMARETTER SERVERES TIL DELING:
COCKTAILS
DEHYDRERET R@DBEDE
DELFINO CEVICHE AF R@DFISK
APEROL - CITRON CONFITERET SELLERI
- GIN 125,-
JORDSKOK-VARIATION
BJORN MOZZARELLA IN CARROZZA

ORANGELIK@R TATAR AF OKSE

LAKRIDS - ROM

125 - SERVERES MED MALTKNZKBR@D + FOCCACIA

350,-/PERSON

VIN TIL MADEN

2 VALGFRI GLAS VIN FRA
GLAS-SORTIMENTET BJORN MENU
195,-/PERSON
SMARETTER SERVERES TIL DELING:

CONFITERET SELLERI
TATAR AF OKSE

DOWNLOAD

"GORMS & FRIENDS"” SERVERES MED MALTKN/&AKBR@D + FOCCACIA

VALGFRI HOVEDRET
+ VALGFRI SIDE

DESSERT:

DAVIDES TARTE TATIN

450,-/PERSON

Menuerne skal vaelges af hele bordet.

Spergsmal til allergener? Sparg personalet.



SMARETTER

GRONNE OLIVEN FRA PUGLIA - APPELSINSKAL - OREGANO - OLIVENOLIE 45,-

BRODKURV - SURDEJSBR®@D - SPRGDT MALTKNZAKBR®@D 35,-

DEHYDRERET RODBEDE - LAKRIDS - KORVEL - HASSELN@D - RYGEOST 110, -

CONFITERET SELLERI - ESTRAGON - SPR@D SELLERI - OLIVENOLIE 85,-
JORDSKOK-VARIATION - SUPPE - CONFIT - CRUDITE - DILD - SPR@DT BR@D 85,-
ARANCINI "CACIO E PEPE"” (2 STK.) - SORT PEBER - PARMESAN - PECORINO ROMANO 90, -
MOZZARELLA IN CAROZZA - TOOOOOAAAAST MED MOZZARELLA - TOMAT - URTER 90,-
TATAR AF OKSE - EMULSION AF BRUNET SM@R - CHIPS - BRANDT PORRE 125,-

CEVICHE AF RODFISK - SOD KARTOFFEL - LECHE DE TIGRE - PUFFEDE MAJS 135,-

HOVEDRETTER
HJEMMELAVET RAVIOLI - GRASKAR - RICOTTA - BRUNET SM@R - HASSELN®@D 170,-
TORSK | SAVOYKAL - CITRON - KARL JOHAN BLANQUETTE - OLIVENOLIE 205,-

OSSOBUCO - INTENS TOMATSAUCE - PERSILLEGREMOLATA 245,-

SIDES
POLENTAFRITTER - ESTRAGONMAYO - LAGRET OST FRA THEM 65,-
SPRODE SALATER - URTER - FENNIKEL - SENNEPSVINAIGRETTE 45,-

MELANZANE ALLA PARMIGIANA - AUBERGINE - MOZZARELLA - BRODKRUMMER 65, -

DESSERTER
DAVIDES TARTE TATIN - £ABLEKOMPOT - MASCARPONE - BUTTERDEJ - TIMIAN 75, -

KARAMEL CREME BRULEE - BARE LIGE SOM DEN SKAL VARE 75,-



COCKTAILS & DRINKS

DELFINO - APERITIVO SPRITZ - CITRON - GIN - £AGGEHVIDE 125,-

BJORN - ORANGELIK@R - LAKRIDS - ROM 125, -

BRAMBLE - GIN - CITRON - BROMBARLIK@R - £AGGEHVIDE 125,-
NEGRONI TONIC - CAMPARI - GIN - VERMOUTH - TONIC 135,-
ESPRESSO MARTINI - VODKA - ESPRESSO - KAFFELIK@R - VANILJE 135,-

Vi laver ogsd gerne klassiske cocktails. Sperg blot din tjener.

MOCKTAILS
DELFINO - ORANGE SPRITZ SIRUP - CITRON - TANQUERAY GIN 0,0% - £Z#GGEHVIDE 95,-
BRAMBLE - BROMBAR SIRUP - CITRON - TANQUERAY GIN 0,0% - £AGGEHVIDE 95,-

GIN & TONIC - TANQUERAY GIN 0,0% - TONIC 95,-

SOFTDRINKS

FILTRERET VAND MED ELLER UDEN BOBLER. AD LIBITUM 30,-/PERSON
OKOLOGISK RABARBERSODAVAND FRA FRITZ SPRITZ 45,-
OKOLOGISK APPELSINSODAVAND FRA FRITZ SPRITZ 45,-

LEMONADE MED CITRON, LIME & INGEFAR 45,-

FUR BRYGHUS FADOL
CLASSIC 65, -
PILSNER 65, -

HVEDE 65, -
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Hos BJORN & DELFINO elsker vi vin, og vi har gjort vores
absolut yderste for at skabe et vinkort med ngje

udvalgte vine fra sma europaiske familievinhuse; vine der
er omrdde- og drue-typiske og er produceret med fokus pa
stilistisk renhed og et traditionelt og autentisk udtryk.

Mange af vinene er gkologiske og/eller biodynamiske.
Producenterne handhgster druerne, nogle fodtramper,
men feelles for dem alle er, at de laver afsindig god vin
med respekt for naturen, mennesket og den lokale
vintradition.

Vi har skabt et forholdsvis overskueligt vinkort, som dog har
et tilpas stort udvalg til, at du sagtens kan ga pa opdagelse,
dykke ned og udfordre dig selv og dit selskab.

Er der serlige vine du er pa udkig efter, men som du ikke
finder i vinkortet, sa lad os endelig vide besked far dit
besgg hos os. S vi kan undersgge, om vi kan imgdekomme
dit enske og have vinen klar, ndr du kommer. Vi vil ga langt
for at skabe en uforglemmelig vinoplevelse for dig.

Skal og god forngjelse!

BJARN & DELFINO




VINE PA GLAS

BOBLER

PIGNOLETTO SECCO 90,- / 495,-
ZANASI // PIGNOLETTO

VIN TIL MADEN 2 valgfri glas vin af nedenstaende 195,-/person

HVIDVINE

SOAVE "OTTO" 2022 115,- / 575,-
GRAZIANO PRA // GARGANEGA

PINOT GRIGIO RULANDER 2022 125,- / 650,-
KELLEREI ST PAULS // PINOT GRIGIO

BIANCO D'ABRUZZO "INCASTRO BIANCO MADIA" 2022 95,- / 475,-
TORRE ZAMBRA // PECORINO, PASSERINA, TREBBIANO

RODVINE

LES FOSILLES ROUGE 2021 115,- / 575,-
DENIS JAMAIN // PINOT NOIR

NEBBIOLO D'ALBA 2021 125,- / 600,-
VAL DEL PRETE // NEBBIOLO

MONTEPULCIANO D'ABRUZZO 2022 95,- / 475,-
TORRE ZAMBRA // MONTEPULCIANO



VINE PA FLASKE

BOBLER

PROSECCO "“SETTOLO" 550,-
FRATELLI COLLAVO // GLERA

PIGNOLETTO SECCO 495,-
ZANASI // PIGNOLETTO

ROSE

ETNA ROSATO 2021 650,-
TENUTA DI AGLAEA // NERELLO MASCALESE

TORRE ZAMBRA ROSATO 2022 550,-
TORRE ZAMBRA // MONTEPULCIANO



HVIDVINE - ITALIEN

PINOT GRIGIO RULANDER 2022 650,-
KELLEREI ST PAULS // PINOT GRIGIO

BIANCO SICILIA "LUCIFER" 2020 650,-
TENUTA DI AGLEA // CARRICANTE, CATARATTO, GRAGANICO, INZOLIA, MINELLA

COLLIO BIANCO "STUDIO DI BIANCO" 2020 1.400,-
BORGO DEL TIGLIO // SAUVIGNON, RIESLING, FRIULANO

LANGHE CHARDONNAY 2021 650,-
RONCHI // CHARDONNAY

LUGANA LIMNE 2022 575,-
TENUTA ROVEGLIA // TREBBIANO DI LUGANA

SOAVE CLASSICO "MONTE GRANDE" 2019 750,-
PRA // GARGANEGA, TREBBIANO DI SOAVE

BIANCO D'ABRUZZO "INCASTRO BIANCO - MADIA" 2022 475,-
TORRE ZAMBRA // PECORINO, PASSERINA, TREBBIANO

SOAVE "OTTO" 2022 575,-
GRAZIANO PRA // GARGANEGA

HVIDVINE - FRANKRIG

BOURGOGNE BLANC 2020 750,-
ROSSIGNOL-FEVRIER // CHARDONNAY

CHABLIS 2021 825,-
JEAN GOULLEY // CHARDONNAY

CHABLIS 1ER CRU "FOURCHAUME" 2020 950,-
DOM. JEAN GOUILLY // CHARDONNAY

CHASSAGNE-MONTRACHET 1ER CRU "MORGEOT" 2021 1.200,-
DOMAINE CHAPELLE // CHARDONNAY

POUILLY-FUME 2021 650,-
ANDRE DEZAT // SAUVIGNON BLANC

SANTENAY "“LES GREVIERES"” 1'ER CRU 2021 1.200,-
DOMAINE CHAPELLE // CHARDONNAY

SANCERRE 2022 800,-
ANDRE DEAZAT // SAUVIGNON BLANC

HVIDVINE - TYSKLAND

MOSEL RIESLING KABINETT 2020 575,-
WEISER-KUNSTLER // RIESLING



RODVINE - ITALIEN

AMARONE DELLA VALPOLICELLA CLASSICO 2015 1.900,-
PRA // CORVINA, CORVINONE M.FL.

BARBERA D'ALBA "SERRA DE' GATTI"” 2022 550,-
VAL DEL PRETE // BARBERA

BARBARESCO 2018 900,-
RONCHI // NEBBIOLO

BARBARESCO "ASILI" 2017 1.300,-
MICHELE CHIARLO // NEBBIOLO

BAROLO "TERLO" (BAROLO KOMMUNE) 2017 1.100,-
CAMERANO // NEBBIOLO

BAROLO "PARUSSI" (CASTIGLIONE FALLETTO KOMMUNE) 2018 1.250,-
CHIONETTI // NEBBIOLO

BAROLO "SERRADENARI"” (LA MORRA KOMMUNE) 2018 1.100,-
GIULIA NEGRI // NEBBIOLO

BRUNELLO DI MONTALCINO 2017 1.300,-
IL MARRONETO // SANGIOVESE GROSSO

CHIANTI CLASSICO 2020 750,-
TENUTA DI CARLEONE // SANGIOVESE

DOGLIANI "BRICCOLERO" 2022 575,-
CHIONETTI // DOLCETTO

ETNA "THALIA" 2019 750,-
TENUTA DI AGLAEA // NERELLO MASCALESE

| SODI DI SAN NICCOLO (TOSCANA 1.G.T.)2017 1.300,-
CASTELLARE DI CASTELLINA // SANGIOVETO, MALVASIA NERA

LANGHE NEBBIOLO 2021 775,-
GIULIA NEGRI // NEBBIOLO

MONTEPULCIANO D'ABRUZZO0O 2022 475,-
TORRE ZAMBRA // MONTEPULCIANO

NEBBIOLO D'ALBA 2021 600,-
VAL DEL PRETE // NEBBIOLO

PRIMITIVO "PICURARU"” 2020 600,-
TENUTA DEL PAJARU // PRIMITIVO

VALPOLICELLA CLASSICO 2017 800,-
TENUTA VILLA BELLINI // CORVINA, CORVINONE M.FL.



RODVINE - FRANKRIG

LES FOSILLES ROUGE 2021 575,-
DENIS JAMAIN // PINOT NOIR

BOURGOGNE PINOT NOIR 2020 750,-
DOMAINE CHAPELLE // PINOT NOIR

CHAMBOLLE-MUSIGNY 1ER CRU "“LES GROSEILLES"2014 2.400,-
LA POUSSE D'OR // PINOT NOIR

CHASSAGNE-MONTRACHET 1'ER CRU "MORGEOT" 2020 1.200,-
DOMAINE CHAPELLE // PINOT NOIR

CHATEAUNEUF-DU-PAPE "CLOS DU CALVAIRE"” 2020 950,-
VIGNOBLES MAYARD // GRENACHE, CINSAULT, SYRAH

SANTENAY 1T'ER CRU BEAUREPAIRE 2018 995,-
DOMAINE CHAPELLE // PINOT NOIR

RODVINE - TYSKLAND

RHEINGAU PINOT NOIR "MICKE"2018 1.300,-
SOLVEIGS // PINOT NOIR

RHEINGAU PINOT NOIR “STEIL" 2018 995,-
SOLVEIGS // PINOT NOIR

RODVINE - SPANIEN

RIBEIRA DEL DUERO "FLOR DE PINGUS" 2018 2.100,-
DOMINIO DE PINGUS // TINTO FINO

RIBERA DEL DUERO TRUS 2020 475,-
BODEGAS TRUS // TEMPRANILLO

SODE VINE

LAMBRUSCO GRASPAROSSA DI CASTELVETRO 400,-
ZANASI // LAMBRUSCO

MOSCATO D'ASTI "PALAS" 2021 450,-
MICHELE CHIARLO // MOSCATO

VALLONE VISCARDE PASSITO 2016 110,- / 600,-
VALLONE // MALVASIA, SAUVIGNON BLANC

20-YEAR TAWNY PORT 95,- / 850,-
QUINTA DE MARROCOS // FIELD BLEND
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Welcome to Bjgrn & Delfino!
In the bear season, we transform the fresh, floral and a little more playful
dolphin universe to the warmer bear "hibernate” universe.

In terms of gastronomy, this means that we shift the focus to the slightly heavier Mediterranean cuisine:
Hot spices, coarser cuts of meat, longer preparations, strong cheeses andthe season’s many vegetables
such as pumpkins, mushrooms, oranges, plums, leeks... and we could go on.

We have tried to create an atmosphere of comfort and recognizability in the form of dishes
such as ossobuco, potato & leek soup, créeme briilée and carbonara - of course
wrapped in B&D's playful approach to southern European cuisine.

WELCOME
DELFINO MENU

SIGNATURE SMALL DISHES FOR SHARING:
COCKTAILS DEHYDRATED BEETROOT s
REDFISH CEVICHE R
DELFINO CONFIT CELERIAC N
APEROL - LEMON =
- GIN 125, - TRIPLE JERUSALEM ARTICHOKE 3
MOZZARELLA IN CARROZZA N
BJORN BEEF TARTARE x
ORANGE LIQUOR - <
LICORICE - RUM SERVED WITH CRISPY >
125, - MALT BREAD + FOCCACIA <
@]
350,-/PERSON o
WINE MENU N
3
2 GLASSES OF WINE 2
FROM OUR 'BY THE BJORN MENU »
GLASS’ SORTIMENT 15
195,-/PERSON SMALL DISHES FOR SHARING: b
(V)
CONFIT CELERIAC >

BEEF TARTARE

DOWNLOAD SERVED WITH CRISPY
"GORMS & FRIENDS" MALT BREAD + FOCCACIA

MAIN COURSE + SIDE DISH
OF YOUR CHOICE

DESSERT:

DAVIDE'S TARTE TATIN

450,-/PERSON

Menus must be chosen by the entire table



SMALL DISHES

GREEN OLIVES FROM PUGLIA - ORANGE PEEL - OREGANO - OLIVE OIL 45,-

BREAD BASKET - SOURDOUGH BREAD - CRISPY MALT BREAD 35,-

DEHYDRATED BEETROOT - LICORICE - CHERVIL - HAZELNUT - SMOKED CHEESE 110,-
CONFIT CELERIAC - TARRAGON - CRISP CELERIAC - OLIVE OIL 85,-

TRIPLE JERUSALAM ARTICHOKE - SOUP - CONFIT - CRUDITE - DILL - CRISPY BREAD 85,-
ARANCINI "CACIO E PEPE" (2 PCS.) - BLACK PEPPER - PARMESAN - PECORINO ROMANO 90,-
MOZZARELLA IN CAROZZA - TOOOOOAAAAST WITH MOZZARELLA - TOMATO - HERBS 90,-
BEEF TARTARE - EMULSION OF BROWNED BUTTER - CHIPS - BURNT LEEK 125,-

REDFISH CEVICHE - SWEET POTATO - LECHE DE TIGRE - PUFFED CORN 135,-

MAIN COURSES
HOMEMADE RAVIOLI - PUMPKIN - RICOTTA - BROWNED BUTTER - HAZELNUT 170,-
COD IN SAVOY CABBAGE - LEMON - KARL JOHAN BLANQUETTE - OLIVE OIL 205,-

OSSOBUCO - INTENSE TOMATO SAUCE - PARSLEY GREMOLATA 245,-

SIDES
POLENTA FRIES - ESTRAGON MAYO - AGED CHEESE FROM THEM 65,-
CRISPY SALADS - HERBS - FENNEL - MUSTARD VINAIGRETTE 45,-

MELANZANE ALLA PARMIGIANA - EGGPLANT - MOZZARELLA - BREAD CRUMBS 65,-

DESSERTS
DAVIDE'S TARTE TATIN - APPLE COMPOTE - MASCARPONE - PUFF PASTRY - THYME 75,-

CARAMEL CREME BRULEE - EXACTLY AS IT SHOULD BE 75,-



COCKTAILS & DRINKS

DELFINO - APERITIVO SPRITZ - LEMON - GIN - EGG WHITE 125,-

BJORN - ORANGE LIQUOR - LICORICE - RUM 125,-

BRAMBLE - GIN - LEMON - BLACKBERRY LIQUOR - EGG WHITE 125,-
NEGRONI TONIC - CAMPARI - GIN - VERMOUTH - TONIC 135,-

ESPRESSO MARTINI - VODKA - ESPRESSO - COFFEE LIQUOR - VANILLA 135,-

Are you looking for a classic cocktail? Ask your sweet waiter.

MOCKTAILS
DELFINO - ORANGE SPRITZ SYRUP - LEMON - TANQUERAY GIN 0,0% - EGG WHITE 95,-
BRAMBLE - BLACKBERRY SYRUP - LEMON - TANQUERAY GIN 0,0% - EGG WHITE 95,-

GIN & TONIC - TANQUERAY GIN 0,0% - TONIC 95,-

SOFT DRINKS
FILTERED WATER STILL OR SPARKLING. AD LIBITUM 30,-/PERSON

ORGANIC RHUBARB SODA FROM FRITZ SPRITZ 45,

ORGANIC ORANGE SODA FROM FRITZ SPRITZ 45,-

LEMONADE WITH LEMON - LIME - GINGER 45, -

FUR BRYGHUS DRAFT BEER
CLASSIC 65,-

PILSNER 65,-

WHEAT 65,-
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WINE

We are in love with wine at BJORN & DELFINO and we have
done our utmost to create a wine list with carefully
selected wines from small European family wineries; wines
that are area- typical of the area and the grape and are
produced with a focus on purity and traditional and
authentic expression.

Many of the wines are organic and/or biodynamic.

The producers harvest the grapes by hand, some foot crush
the grapes - and what they all have in common: They make
insanely good wine with respect for nature, people and the
local area wine tradition.

We have created a wine list to explore, dive in and challenge
yourself and your company.

If you prefere particular wines, that you cannot find in the
wine list, please let us know before your visit. As we will see
if we can accommodate your wish and have the wine

ready for your arrival.

At BJORN & DELFINO we will go to great lengths to facilitate
an unforgettable wine experience for you.

Cheers and enjoy,
BJORN & DELFINO




WINE BY THE GLASS

BUBBLES

PIGNOLETTO SECCO 90,- / 495,-
ZANASI // PIGNOLETTO

WINE MENU 2 glasses of wine 195,-/person

WHITES

SOAVE "OTTO" 2022 115,- / 575,-
GRAZIANO PRA // GARGANEGA

PINOT GRIGIO RULANDER 2022 125,- / 650,-
KELLEREI ST PAULS // PINOT GRIGIO

BIANCO D'ABRUZZO "INCASTRO BIANCO MADIA" 2022 95,- / 475,-
TORRE ZAMBRA // PECORINO, PASSERINA, TREBBIANO

REDS

LES FOSILLES ROUGE 2021 115,- / 575,-
DENIS JAMAIN // PINOT NOIR

NEBBIOLO D'ALBA 2021 125,- / 600,-
VAL DEL PRETE // NEBBIOLO

MONTEPULCIANO D'ABRUZZO 2022 95,- / 475,-
TORRE ZAMBRA // MONTEPULCIANO



WINE BY THE BOTTLE

BUBBLES

PROSECCO "“SETTOLO" 550,-
FRATELLI COLLAVO // GLERA

PIGNOLETTO SECCO 495,-
ZANASI // PIGNOLETTO

ROSE

ETNA ROSATO 2021 650,-
TENUTA DI AGLAEA // NERELLO MASCALESE

TORRE ZAMBRA ROSATO 2022 550,-
TORRE ZAMBRA // MONTEPULCIANO



WHITES - ITALY

PINOT GRIGIO RULANDER 2022 650,-
KELLEREI ST PAULS // PINOT GRIGIO

BIANCO SICILIA "LUCIFER" 2020 650,-
TENUTA DI AGLEA // CARRICANTE, CATARATTO, GRAGANICO, INZOLIA, MINELLA

COLLIO BIANCO "STUDIO DI BIANCO" 2020 1.400,-
BORGO DEL TIGLIO // SAUVIGNON, RIESLING, FRIULANO

LANGHE CHARDONNAY 2021 650,-
RONCHI // CHARDONNAY

LUGANA LIMNE 2022 575,-
TENUTA ROVEGLIA // TREBBIANO DI LUGANA

SOAVE CLASSICO "MONTE GRANDE" 2019 750,-
PRA // GARGANEGA, TREBBIANO DI SOAVE

BIANCO D'ABRUZZO "INCASTRO BIANCO - MADIA" 2022 475,-
TORRE ZAMBRA // PECORINO, PASSERINA, TREBBIANO

SOAVE "OTTO" 2022 575,-
GRAZIANO PRA // GARGANEGA

WHITES - FRANCE

BOURGOGNE BLANC 2020 750,-
ROSSIGNOL-FEVRIER // CHARDONNAY

CHABLIS 2021 825, -
JEAN GOULLEY // CHARDONNAY

CHABLIS 1ER CRU "FOURCHAUME" 2020 950,-
DOM. JEAN GOUILLY // CHARDONNAY

CHASSAGNE-MONTRACHET 1ER CRU "MORGEOT" 2021 1.200,-
DOMAINE CHAPELLE // CHARDONNAY

POUILLY-FUME 2021 650, -
ANDRE DEZAT // SAUVIGNON BLANC

SANTENAY "LES GREVIERES"” 1'ER CRU 1.200,-
DOMAINE CHAPELLE // CHARDONNAY

SANCERRE 2022 800,-
ANDRE DEAZAT // SAUVIGNON BLANC

WHITES - GERMANY

MOSEL RIESLING KABINETT 2020 575,-
WEISER-KUNSTLER // RIESLING



REDS - ITALY

AMARONE DELLA VALPOLICELLA CLASSICO 2015 1.900,-
PRA // CORVINA, CORVINONE M.FL.

BARBERA D'ALBA "SERRA DE' GATTI" 2022 550,-
VAL DEL PRETE // BARBERA

BARBARESCO 2018 900,-
RONCHI // NEBBIOLO

BARBARESCO "ASILI" 2017 1.300,-
MICHELE CHIARLO // NEBBIOLO

BAROLO "TERLO" (BAROLO KOMMUNE) 2017 1.100,-
CAMERANO // NEBBIOLO

BAROLO "PARUSSI" (CASTIGLIONE FALLETTO KOMMUNE) 2018 1.250,-
CHIONETTI // NEBBIOLO

BAROLO "SERRADENARI" (LA MORRA KOMMUNE) 2018 1.100,-
GIULIA NEGRI // NEBBIOLO

BRUNELLO DI MONTALCINO 2017 1.300,-
IL MARRONETO // SANGIOVESE GROSSO

CHIANTI CLASSICO 2020 750,-
TENUTA DI CARLEONE // SANGIOVESE

DOGLIANI "BRICCOLERO" 2022 575,-
CHIONETTI // DOLCETTO

ETNA "THALIA" 2019 750,-
TENUTA DI AGLAEA // NERELLO MASCALESE

I SODI DI SAN NICCOLO (TOSCANA I.G.T.)2017 1.300,-
CASTELLARE DI CASTELLINA // SANGIOVETO, MALVASIA NERA

LANGHE NEBBIOLO 2021 775,-
GIULIA NEGRI // NEBBIOLO

MONTEPULCIANO D'ABRUZZO 2022 475,-
TORRE ZAMBRA // MONTEPULCIANO

NEBBIOLO D'ALBA 2021 600,-
VAL DEL PRETE // NEBBIOLO

PRIMITIVO "PICURARU" 2020 600,-
TENUTA DEL PAJARU // PRIMITIVO

VALPOLICELLA CLASSICO 2017 800,-
TENUTA VILLA BELLINI // CORVINA, CORVINONE & CO.



REDS - FRANCE

LES FOSILLES ROUGE 2021 575,-
DENIS JAMAIN // PINOT NOIR

BOURGOGNE PINOT NOIR 2020 750,-
DOMAINE CHAPELLE // PINOT NOIR

CHAMBOLLE-MUSIGNY 1ER CRU "LES GROSEILLES"2014 2.400,-
LA POUSSE D'OR // PINOT NOIR

CHASSAGNE-MONTRACHET 1'ER CRU "MORGEOT" 2020 1.200,-
DOMAINE CHAPELLE // PINOT NOIR

CHATEAUNEUF-DU-PAPE “CLOS DU CALVAIRE" 2020 950,-
VIGNOBLES MAYARD // GRENACHE, CINSAULT, SYRAH

SANTENAY 1'ER CRU BEAUREPAIRE 2018 995, -
DOMAINE CHAPELLE // PINOT NOIR

REDS - GERMANY

RHEINGAU PINOT NOIR "MICKE"2018 1.300,-
SOLVEIGS // PINOT NOIR

RHEINGAU PINOT NOIR "STEIL" 2018 995,-
SOLVEIGS // PINOT NOIR

REDS - SPAIN

RIBEIRA DEL DUERO "FLOR DE PINGUS" 2018 2.100,-
DOMINIO DE PINGUS // TINTO FINO

RIBERA DEL DUERO TRUS 2020 475,-
BODEGAS TRUS // TEMPRANILLO

SWEET WINES

LAMBRUSCO GRASPAROSSA DI CASTELVETRO 400,-
ZANASI // LAMBRUSCO

MOSCATO D'ASTI "PALAS" 2021 450,-
MICHELE CHIARLO // MOSCATO

VALLONE VISCARDE PASSITO 2016 110,- / 600,-
VALLONE // MALVASIA, SAUVIGNON BLANC

20-YEAR TAWNY PORT 95,- / 850,-
QUINTA DE MARROCOS // FIELD BLEND
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