WHCOME 10O

MISTER FRENCH

Our story begins in 2013. The award-winning design agency
“Stylt Trampoli” has just created a new restaurant on Skeppsbron
in Stockholm. The name is “Who is Mister French” and refers to
an internal joke that the founders came up with, when they at first
did choose to be anonymous. “Who is Mister French” quickly
became a very popular destination for both Stockholmers and
global cosmopolitans with its great food, delicious cocktails
and award-winning interior. In the following year, 2014,
“Who is” was removed and the restaurant’s name became
Mister French. A French/American brasserie with a focus on
classic but also innovative seafood, fish and meat dishes.

In 2019, the second venue was opened, in the middle of the town
square in Are - north of Sweden. Mister French Are was a newer
version of the original, with a gastronomic adaptation to the
ski resorts. Still with the same stylish decor and quality in food,
drinks and service.

BON APPLTIT!

Carl-Johan Kristiansson with Team



MISTER FRENCH

COCKTAILS

SOCIAL DINING

~

NS

CLASSIC &[4/ 168

FRENCH 75
Bombay Sapphire, Lemon, Sugar, Champagne

MARGARITA

Patron Silver, Cointreau, Lime, Sugar

SIDE CAR

Hennessey VS, Cointreau, Lemon, Sugar

MISTER FRENCH DRY MARTINI
Bombay Premier Cru Gin, Martini Ambrato, Fino Sherry, Olives

MISTER FRENCH ESPRESSO MARTINI
Grey Goose Vodka, Borghetti Café, Espresso, Coffé Syrup

BLOODY MARY
Grey Goose Vodka, Port Wine, Mister French Bloody Mix, Tomato Juice, Spices

\25// MISTER FRENCH LEMONADE (NON ALCO) 85 Q47

Choose between: Lemon, raspberry & grapefruit, pineapple or pomegranate -

M«/jﬁ %mﬁ SIGNATURE COCKTAILS 168

LEMON & COCONUT

Bombay Lemon Pressé, Cointreau, Passionfruit, Lemon,
Coconut Foam

APPLE & CREAM

Hennessy VS, Bacardi Cuatro, Apple, Cinnamon, Vanillg,

Clarified Milk, Cream

RASPBERRY & APRICOT

Grey Goose Vodka, Apricot Brandy, Raspberry, Lemon,
Egg White, Organics Red Berry

©—0—0—0—0—0—0—0—-0—0—0—0—0—0—0
—0—0—0—0—-0-0—00-0-0-00-0

SPRITZ 165

CHANDON S$PRITZ
Chandon Garden Spritz, orange

FLOWER SPRITZ

St Germain elderflower, mint, strawberry, lemon, cava

APEROL SPRITZ

Aperol, cava, orange, soda

0-0-0-0-0-0-0-0-0-0-0-0-0-0-0-0-0-0-90-0-0-0-0-0-0-0-0-0-0-0-0-90-0-0-90-0-0-0-0-0-0-0-0-0-0-0-0-0-0-90-0-0-0-9

POMEGRANATE & GRAPEFRUIT

Plantation Pineapple, Pomegranate, Lime, Bitters,
Grapefruit Soda

CUCUMBER & ELDERFLOWER

Bombay Sapphire, St Germain Elderflower, Lime,
Cucumber, Soda

BOURBON & CARAMEL
Maker’s Mark, Rock Candy, Bitters

—-0—-0—-0—-0—-0—-0—-0-0-0-0—-0-0-0

Full wine & drinks menu at the back

PLEASE INFORM US ABOUT ANY ALLERGIES
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BLEAK ROE TACO
BLEAK ROE FROM THE GULF OF BOTHNIA WITH SMETANA AND PICKLED RED ONION...ovvueenenen. [65/25T

MISTER FRENCH’S HOT DOG

LAMB SAUSAGE WITH TRUFFLE MAYONNAISE & ROASTED ONIONS..eveeeeeeeeee e [75/25T
ARANCINI

RISOTTO FRITTERS WITH CHEDDAR, PARMESAN,

PICKLED SILVER ONION & JALAPENO MAYONNAISE . .oeeeee et e e [15/3ST

LE CHARCUTERIE
MIXED CHARCUTERIES , GRUYERE, OLIVES & CORNICHONS . ¢ u ettt et e, 205

> CHEF'S FAVORITE ¢

! ]
® [ ]
[ ] [ ]
: RABIFF ::
$ BEEF TENDERLOIN WITH CHIVE MAYONNAISE, FRIES ALLUMETTES & ALMNAS TEGEL 3
¢ (FULL SERVED WITH FRENCH FRIES & GREENS) ¢
® ®
? HALF 195 / FuLL 315 !
® (o}
ESCARGOT

GARLIC BUTTER AND ROQUEFORT, SERVED WITH FRESHLY BAKED BAGUETTE...cviviriiiiiiieiie e (65

FRIED JERUSALEM ARTICHOKE
WITH PICKLED ENDIVE SALAD, MARCONA ALMONDS, LEMON MAYONNAISE & PARMESAN.................. 165

FRENCH ONION SOUP
WITH GRUYERE AND THY ME .t ettt ettt et e e e e e e e e e e, |75

CHEVRE CHAUD
GRATINATED CHEVRE CHEESE WITH GRILLED LEVAIN BREAD, LOLLO ROSSO, BEETROOTS, WALNUTS &
HONEY VN AL G RETTE ettt et e (85

PLEASE INFORM US ABOUT ANY ALLERGIES
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<& C > SEAFOOD & CAVIAR ¢ > <&

OSTRON FINE DE CLAIRE
SERVED WITH MIGNONETTE, LEMON & HOT SAUCE ..ottt 35/5T

TOAST SKAGEN
WITH BLEAK ROE, RED ONION, LEMON & GRILLED LEVAIN BREAD...vuvvenieaeenaneeannns HALFI95/FuLt295

MOULES MARINIERES
MUSSELS FROM NORWAY, SERVED WITH AIOLI & FRESHLY BAKED BAGUETTE

(FULL SERVED WITH FRENCH FRIES) . u ettt e e e e e HALFI75/FuL295
BLEAK ROE FROM THE GULF OF BOTHNIA 30G

SERVED WITH ROASTED BRIOCHE BREAD, RED ONION, SHIVES & SMETANA ... .ute e 325
MISTER FRENCH'S CAVIAR 30G (BAERII)

SERVED WITH SMETANA, SILVER ONION & ROASTED BRIOCHE e et e e 580

> TARTE FLAMBLE ¢

GOAT CHEESE 195
SMETANA, CHEVRE CHEESE, LEEKS, PEAR, WALNUTS & ROCKET SALAD

MUSHROOM 195
SMETANA, VASTERBOTTENS CHEESE, LEEKS, MUSHROOMS, PICKLED SILVER ONION & TRUFFLE
MAYONNAISE

ARCTIC CHAR 195
SMETANA, VASTERBOTTENS CHEESE, LEEKS, HOT SMOKED CHAR, TROUT ROE & LEMON MAYONNAISE

©—0—0—0—0—0—0—0—-0—0—0—0—0—-0—-0—-0—-0—-0—-0—-0—-0—-0—-0—-0-0—-0—0—0—0—-0—0—-0—-0—-0—-0—-0—0

—0—0-0—0-0—0-0-0-0-0-0-0-90-0-0-0-0-0-0-0-0-0-0-0-00-00000000 0
©—0—-0—-0—-0-0-0-0-0-0-0-0-0-0-0-0-0-0-0-0-06-0-06-0-0-0-0-0-0-0-0-0-0-0-0-0

©—0—0—0—0—0—0—-0—0—0—0—0—-0—0—-0—-0—-0—-0—-0—0—-0—-0-0—-0-0—-06—-0—-0—-0-0-0-0-0-0-0-0—-=0-0-0-0-=0-=06-0-=0-06-0-0-0-0—-0—-0—-0-0—0

PLEASE INFORM US ABOUT ANY ALLERGIES
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BEEF TENDERLOIN

TOURNEDOS SERVED WITH GREEN PEPPER SAUCE, HARICOT VERTS & RAW FRIED POTATOES.................. 465
ENTRECOTE

TOMATOES FROM FRANCE, SAUCE BEARNAISE AND FRENCH FRIES....uuvvviiireeeeessseiiiiiiiieeaeeaaaaenns 435
RED WINE BRAISED BEEF CHEEK

WITH MASHED POTATOES, TRUFFLE, SMOKED PORK, PICKLED ONIONS & MUSHROOMS. ... 310
GRILLED ARCTIC CHAR

WITH PAN FRIED SAVOY CABBAGE, TROUT ROE, MUSSEL BEURRE BLANC & FRIED PARSNIP.................. 365
COD

WITH HOLLANDAISE SAUCE, CAULIFLOWER, FENNEL & RADISH ...ovoviiiiiiccce e 395
TRUFFLE PASTA

PAPPARDELLE MED TRUFFLE SAUCE, FRIED OYSTER MUSHROOM & PARMESAN.....oeeeiiviieesiiieeeennnss 295
CAULIFLOWER

VARIATION OF CAULIFLOWER, PICKLED ONION, FRIED PARSNIP & HAZELNUTS....oooviviviiiiiieeeaennne, 275

++(: TASTING MENU ¢ )

BLEAK ROE TACO
BLEAK ROE FROM THE GULF OF BOTHNIA WITH
SMETANA AND PICKLED RED ONION

TOAST SKAGEN
WITH BLEAK ROE, RED ONION, LEMON &

GRILLED LEVAIN

ENTRECOTE
SERVED WITH FRENCH TOMATOES,
SAUCE BEARNAISE & FRENCH FRIES

CREME BRULEE
VANILLA

745/pp

MIXED GRILL
MINIMUM 2 PEOPLE

ENTRECOTE, IBERICO SECRETO,
MERGUEZ

SERVED WITH FRENCH TOMATOES, SAUCE
BEARNAISE & FRENCH FRIES

475/PP

5

PLEASE INFORM US ABOUT ANY ALLERGIES
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A N

Jrreeeeeeeee > FROMAGE ¢ Jreeeeeeeel

K\ OUR SELECTION OF CHEESES 6O/piece
Q BRILLAT SAVARIN/ROQUEFORT/COMTE

Served with marmalade & crackers

\'\

C § ) N
% C > LE DESSERT < D, &

|CE CREAM & SORBET ASK YOUR WAITER FOR TODAYS FLAVOUR...ovne e 50/PCS

CHOCOLATE PRALINES FROM ARE CHOKLADFABRIK
CHOOSE: COTTAGE CHEESE TRUFFLE & LEMON JAM OR SPRUCE SHOOT TRUFFLE & CLOUDBERRY JAM.....55/PCS

CREME BRULEE VANILLA .ot SMALL 45 / LARGE 15
BROWNED BUTTER FINANCIERE

WITH WARM CLOUDBERRIES, DULCE DE LECHE, WHIPPED CREAM & ROASTED ALMONDS....ovvvnnnn.. (15
CHOCOLATE FONDANT WITH RASPBERRY COULIS, VANILLA ICE CREAM & CANDIED HAZELNUTS .......... [15
& (" = COFFEE & COCKTAILS £ ) S

Ny -
COFHEE COCKIAILS 168 CAFE ET THE
[IRISH COFFE SINGLE ESPRESSO 45

Tullamore Dew, Coffe, Cream, Coffe Syrup DUBBLE ESPRESSO 55

FRENCH COFFEE MACCHIATO 45
Hennessey VS, Coffe, Cream, Coffe Syrup
CAFFE LATTE 55

WARM NEGRONI CAPPUCCINO 55
TBombay Sapphire, Antica Formula, Carpano Bitter,
Cream AMERICANO 40
TEA 40

PLEASE INFORM US ABOUT ANY ALLERGIES




MISTER FRENCH

AVEC

SOCIAL DINING

VODKA:
GREY GOOSE
PURITY VODKA

GIN:

BOMBAY SAPPHIRE

STAR OF BOMBAY
TANQUERRAY

ARE BRANNERI LOCALS EDITION
HENDRICKS

HERNO OLD TOM

HERNO

MONKEY 47

MIC DROP ULTRA PREMIUM
MIC DROP WINTER EDITION

WHISKEY:
ISLAY:
LAPHROAIG 10Y
CAO LA 12Y
LAGAVULIN 16Y
ARDBERG 10Y

LOW LAND:
AUCHENTOSHAN 12Y
AUCHENTOSHAN -THREE WOOD

IRISH:
TULLAMORE DEW
TULLAMORE DEW 12Y

SPEYSIDE:

GLENFIDDICH 12Y
GLENFIDDICH 15Y
GLENFIDDICH 18Y

HIGHLAND:
MACALLAN 12Y
MACALLAN 18Y
OBAN 14Y

ISLAND:
JURA 10Y
JURA 12Y
JURA SUPERSTITION

JAPAN:

NIKKA FROM THE BARREL SYMPOSION

HIBIKI
YAMAZAKI 12

BOURBON/RYE
MAKER’S MARK
MAKER'S 46

JIM BEAM RYE

JIM BEAM BLACK
BULLEIT BOURBON
BULLIET RYE

RHUM:

BACARDI 4Y
BACARDI 8Y
ZACAPA 23Y

35
45
36

35
45

32

38

35

55

39

140
40

COGNAC:

HENNESSEY V.S
HENNESSEY XO
HENNESSEY PARADISIO
REMY MARTIN LOUIS XIII

CALVADOS:
BOULARD GRAND SOLAGE
BOULARD XO

AGAVE DESTILLAT:
PATRON BLANCO
PATRON REPOSADO
PATRON ANEJO

DON JULIO 1942

CLASE AZUL BLANCO
CLASE AZUL REPOSADO
CLASE AZUL GOLD

SAN COSME MESCAL

LIQUOR:
FRANGELICO
BAILEYS
LIMONCELLO
STREGA
SAMBUCCA
GALLIANO
AMARETTO

BITTERS/VERMOUTH:
ANTICA FORMULA
AVERNA AMARO
AMARO MONTENEGRO
FERNET BRANCA
FERNET MENTA
GAMMELDANSK
CAMPARI

CARPANO BITTER
MARTINI FIERO

APEROL

JAGERMEISTER
JAGERMEISTER SCHARF
JAGERMEISTER MANIFEST

GRAPPA:

SARPA DI POLLI
SARPA ORO DI POLLI
GAJA BARBARESCO

AKVAVIT:
OP ANDERSSON

OP ANDERSSON KLAR

OP ANDERSSON PETRONELLA
HALLANDS FLADER

LINIE AKVAVIT

BASKA DROPPAR

SKANE AKVAVIT

36
90
220
525




MISTER FRENCH

DRINKS

SOCIAL DINING

DRAFT

NORRLANDS UUS (lager)
KRUSOVICE (lager)
SLEEPY BULLDOG (Pale Ale)

CANNED

SVARTBERGET HAPPY VALLEY (ipa)
SVARTBERGET ROMA (Pilsner Gluten free)
SVARTBERGET MONTHLY BEER (Ask staff)

BOTTLE

ARE BRYGGKOMPANI (ipa)

DAURA GLUTENFRI (lager)

BLUE MOON BELGIAN WHITE (vetesl)
MARIESTAD CONTINENTAL (lager)
NORRLANDS UUS (lager)

CIDER

BOULARD CIDRE
BRISKA PEAR

NON-AICOHOLIC

RIESLING PERSIKA CIDER

EASY RIDER

MELLERUDS

RICHARD JUHLIN BLANC DE BLANC

SODA/JUICE

88
94
98

99
99
99

99
86
88
82
82

88
84

55
55
55
95

COCA COLA, COLA ZERO, FANTA, SPRITE, LOKA 45

SAN PELLEGRINO ACQUA MINERALE 25CL
SAN PELLEGRINO ACQUA MINERALE 50CL

ORGANICS:

- GINGER BEER

- PURPLE BERRY

- TONIC

- BITTER LEMON

- VIVA MATE

REDBULL

REDBULL SUGARFREE

APPLE/APELSIN/TRANBARSJUICE

35
65

40
40
40
40
40
55
55

40

BUBBEL

NV
FAUSTINO BRUT RESERVA, CAVA

MOET & CHANDON BRUT
MOET & CHANDON BRUT MAGNUM
MOET & CHANDON BRUT DUBBELMAGNUM

VEUVE CLICQUOT BRUT
VEUVE CLICQUOT BRUT MAGNUM
VEUVE CLICQUOT BRUT DUBBELMAGNUM

RUINART BLANC DE BLANCS
RUINART BLANC DE BLANCS MAGNUM

KRUG 168 EDITION, GRANDE CUVEE

ARMAND DE BRIGNAC, BRUT GOLD

ARMAND DE BRIGNAC, BRUT GOLD MAGNUM

VINTAGE

2012 DOM PERIGNON

2010 DOM PERIGNON MAGNUM
2012 DOM PERIGNON LUMINOUS

2010 DOM PERIGNON LUMINOUS MAGNUM

2002 DOM PERIGNON P2
2014 LOUIS ROEDERER, CRISTAL

2014 PERRIER-JOUET, BELLE EPOQUE

125/625

165/1095
2395
4995

1395
2895
5995

1895
3895

3895

5495
14495

3995
9995
4495
11995
6895

5395

3295

2014 PERRIER-JOUET, BELLE EPOQUE MAGNUM 7995

ROSE
1998 VEUVE CLICQUOT, LE GRANDE DAME 4995
T—C  NACKS: )
RE =
7% 77N
GREEN OLIVES 55
PARMESAN CRISPS 45
MARCONA ALMONDS 55
\\l/// \\\\//
N 7 r




MISTER FRENCH

WINE LIST

SOCIAL DINING

WHITE

FRANCE
VIN DE FRANCE
XAVIER, LE PETIT BLANC, SAUVIGNON BLANC, GRENACHE, PICPOUL

ALSACE

2021 GUSTAVE LORENTZ, EVIDENCE, RIESLING

2017 GUSTAVE LORENTZ, GRAND CRU, RIESLING

2020 GUSTAVE LORENTZ, SIGNATURE SERIES, PINOT BLANC

BOURGOGNE

2021 REINE PEDAUQUE, CHABLIS, CHARDONNAY

2020 DOMAINE DES MALANDES, CHABLIS 1TER CRU, CHARDONNAY

2018 LOUIS JADOT MONTEE DE TONNERRE, CHABLIS 1ER CRU, CHARDONNAY

2018 DOMAINE DES HATES, CHABLIS GRAND CRU BOUGROS, CHARDONNAY

2021 NUITON-BEAUNOY, BOURGOGNE CHARDONNAY

2020 CHATEAU FUISSE, TETE DE CUVEE POUILLY-FUISSE, CHARDONNAY

2019 LOUIS JADOT, MEURSAULT NARVAUX, CHARDONNAY

2020 LOUIS JADOT, MEURSAULT 1ER CRU LES CHARMES, CHARDONNAY

2018 VINCENT GIRARDIN, CHASSAGNE MONTRACHET VIEILLES VIGNES, CHARDONNAY
2017 VINCENT GIRARDIN, CORTON CHARLEMAGNE GRAND CRU, CHARDONNAY

2019 PULIGNY-MONTRACHET TER CRU CLOS DE LA GARENNE, CHARDONNAY

2019 PULIGNY-MONTRACHET 1ER CRU CLOS DE LA GARENNE, CHARDONNAY MAGNUM

LOIRE
2021 BERNARD FLEURIET & FILS, SANCERRE BLANC, SAUVIGNON BLANC
2019 MATTHIAS PLANCHON, SANCERRE LES HERSES, SAUVIGNON BLANC

120/545

145/645
1190
530

155/695
1090
1200
1350

155/695

950
1490
2490
1450
2850
2990
5990

165,745
1695

2019 SAGET LA PERRIERE, LOCUS CONVERGENCE MUSCADET SEVRE & MAINE, MELON DE BOURGOGNE 625

RHONE
2018 GUIGAL, CROZES-HERMITAGE MARSANNE, ROUSSANNE
2020 DOMAINE DE LA MORDOREE, LIRAC LA REINE DES BOIS GRENACHE, VIOGNIER, CLAIRETTE

ITALY

2018 PLANETA ETNA BIANCO, SICILIEN, CARRICANTE

2016 LE MARIE, PIEMONTE, MALVASIA, MOSCATO

2021 TENUTA II FALCHETTO PIAN CRAIE, PIEMONTE, SAUVIGNON BLANC

GERMANY

2021 KEIN NAME, RHEINHESSEN, RIESLING TROCKEN

2021 GEORG BREUER, RHEINGAU CHARM, RIESLING

2020 GEORG BREUER, RHEINGAU TERRA MONTOSA, RIESLING

2020 WEINGUT ROBERT WEIL KIEDRICH TURMBERG, RHEINGAU, RIESLING TROCKEN

AUSTRIA
2021 WEINGUT BRUNDLMAYER, NIEDEROSTERREICH, GRUNER VELTLINER L&T

USA

2020 CHARLES SMITH KUNG FU GIRL, WASHINGTON STATE, RIESLING
2018 CALERA, CENTRAL COAST, CHARDONNAY

2017 CLOS DU VAL, CARNEROS, CHARDONNAY

2019 AU BON CLIMAT, SANTA BARBARA, CHARDONNAY

950
1050

850
710
850

130/595
675

995
1100

675

620
850
930
995




MISTER FRENCH

WINE LIST

SOCIAL DINING

ROSE

FRANCE

LA PETITE, CHATEAU DES BERTRANDS, GRENACHE, SYRAH 130/595
2021 CHATEAU D'ESCLANS WHISPERING ANGEL, PROVENCE, GRENACHE 165/895
2019 PEYRASSOL CUVEE DES COMMANDEURS, PROVENCE, CINSAULT, SYRAH, GRENACHE 630
FRANCE

VIN DE FRANCE

XAVIER, LE PETIT ROUGE, GRENACHE, SYRAH 120/545
ALSACE

2021 GUSTAVE LORENTZ, EVIDENCE, PINOT NOIR 695
2015 GUSTAVE LORENTZ, LA LIMITE, PINOT NOIR 1250
BOURGOGNE

2020 REINE PEDAUQUE, COTES DE NUITS VILLAGE, PINOT NOIR 140/650
2020 BOUCHARD PERE ET FILS, SAVIGNY-LES-BEAUNE LES LAVIERES 1ER CRU, PINOT NOIR 1350
2016 LOUIS JADOT, SANTENAY, PINOT NOIR 195
2018 LOUIS JADOT, GEVREY-CHAMBERTIN, PINOT NOIR 1590
2018 LOUIS JADOT, BEAUNE 1ER CRU CELEBRATION, PINOT NOIR 1495
2018 LOUIS JADOT, BEAUNE 1ER CRU CELEBRATION, PINOT NOIR MAGNUM 3095
2018 LOUIS JADOT, CHAMBOLLE-MUSIGNY 1ER CRU LES FUEES, PINOT NOIR 3190
BORDEUAX

2019 CHATEAU DE CATHALOGNE ROUGE, CAB. SAUV, CAB. FRANC, MERLOT 145/645
2016 UDP, LES HAUTS DE GRANGET SAINT-EMILION, MERLOT 850
2018 UDP, GALIUS SAINT-EMILION GRAND CRU, MERLOT 1190
RHONE

2019 XAVIER, COTES-DU-RHONE, GRENACHE 135/615
2019 GUIGAL, COTES-DU-RHONE, GSM MAGNUM 1450
2016 XAVIER, CHATEAUNEUF-DU-PAPE CUVEE ANONYME, GRENACHE, MOURVEDRE, CINSAULT 1250
2019 XAVIER, GIGONDAS, GRENACHE, MOURVEDRE 990
2019 XAVIER, NATURA IN FINE, GRENACHE, SYRAH, MERLOT 610
2020 M. CHAPOUTIER, MEYSONNIERS CROZES-HERMITAGE, SYRAH

2019 GUIGAL, CROZES-HERMITAGE, SYRAH 995
2018 ALAIN VOGE, CORNAS LES VIEILLES VIGNES, SYRAH 1350
2016 GUIGAL, COTE-ROTIE CHATEAU D’AMPUIS, SYRAH 2250
2017 GUIGAL, COTE-ROTIE CHATEAU D'’AMPUIS, SYRAH 2250
2017 GUIGAL, COTE-ROTIE “LA MOULINE”, SYRAH 5399
2017 GUIGAL, COTE-ROTIE “LA LANDONNE”, SYRAH 5399
2017 GUIGAL, COTE-ROTIE “LA TURQUE", SYRAH 5399
MADIRAN

2015 ALAIN BRUMONT, CHATEAU BOUSCASSE ARGILE ROUGE, TANNAT, CAB. FRANC, CAB. SAUV. 150

2016 ALAIN BRUMONT, CHATEAU BOUSCASSE VIEILLES VIGNES, TANNAT 1490




MISTER FRENCH

WINE LIST

SOCIAL DINING

ITALY

PIEMONTE

2020 BOSIO, EGIDIO BARBERA D'ALBA 145/645
2019 TENUTA CARLIN DE PAOLO, BARBERA D'ASTI SUPERIORE 690
2019 LA SPINETTA BARBERA D’ASTI "CA DI PIAN” 895
2019 LA SPINETTA BARBERA D’'ASTI “CA DI PIAN” MAGNUM 1995
2020 GAJA, SITO MORESCO LANGHE, NEBBIOLO, BARBERA, MERLOT 1190
2019 GAJA, BARBARESCO, NEBBIOLO 3995
2018 FONTANAFREDDA, BAROLO, NEBBIOLO 220/990
2017 BOSIO, BEL COLLE BAROLO SIMPOSIO, NEBBIOLO 995
2018 LA SPINETTA BAROLO “GARETTI”, NEBBIOLO 1995
2017 PAOLO SCAVINO BAROLO "BRIC DEL FIASC”, NEBBIOLO 3495
VENETO

2018 VILLABELLA, VALPOLICELLA RIPASSO, CORVINA, RONDINELLA 155/695
2017 VILLABELLA, AMARONE CLASSICO VALPOLICELLA, CORVINA, RONDINELLA 850
TOSCANA

2017 CASA BRANCAIA, CHIANTI CLASSICO RISERVA, SANGIOVESE, MERLOT 1150
2020 GAJA CA"MARCANA MAGARI, BOLGHERI, CAB. FRANC, CAB. SAUV, PETIT VERDOT 1695
SICILIEN

2018 PLANETA ERUZIONE 1614, NERELLO MASCALESE 870
SPAIN

2019 BODEGAS PORTIA, RIBERA DEL DUERO, TEMPRANILLO 180/810
USA

2018 CALERA, CENTRAL COAST, PINOT NOIR 950
2018 AU BON CLIMAT, SANTA BARBARA "KNOX ALEXANDER”, PINOT NOIR 1895
2018 HIRSCH VINEYARDS, SONOMA COAST HIRSCH “"BLOCK 8”, PINOT NOIR 2495
2019 ROBERT MONDAVI VINTAGE, NAPA VALLEY CABERNET SAUVIGNON 1390
2017 ROBERT MONDAVI “THE RESERVE”, NAPA VALLEY, CABERNET SAUVIGNON 2550
2014 TURLEY WINES, KALIFORNIEN, ZINFANDEL 1500

e SWEET WINF 6D =

71NN /1N
BARON PHILIPPE DE ROTHSCHILD, MOUTON CADET RESERVE SAUTERNES Sémillon Bordeaux,/Frankrike 120
ACQUESI ‘CASARITO’ MOSCATO D'ASTI Muscat Piemonte/ltalien 125
KOPKE L.B.V PORTO Touriga Franca, Tinta Roriz, Madeira, Nacional Duriense,/Portugal 90
HETSZOLO TOKAJI ASZU 5 PUTTONYOS Furmint Tokaj/Ungern 145

NON AICO WINE
\J BUBBEL: RICHARD JUHLIN, BLANC DE BLANC Chardonnay Frankrike 95 1/
NN VITT: LEITZ EIN ZWEI ZERO Riesling Tyskland 70,270 N
0\: ROTT: JACOBS CREEK, UNVINED Shiraz Australien 70,/ 270 <>







