MORGENMAD & BRUNCH

Yves at Park Lane
Brod & bagvaerk Ag & varme retter
75 155

Inkl. pisket smor og 2 spreads

O Surdejsbrod med boghvede (vg)
O Smerbagt croissant (vr)

O Rugbrad (vr)

O Glutenfri grovbolle (vn, gf, If)

Spreads:

0O Marmelade (vn, gf, If)

0O Chokolade & praliné creme (vr)
0O Dansk blomsterhonning (vr, If, gf)
O Crunchy umami dyp (vr, gf)

Mejeri & paleg
75

O Yoghurt fra Sgtofte Girdmejeri

med granola & havtornkompot (vr)
o Arstidsost fra Tistrup Mejeri

og Den Hvide Dame fra Troldhede Mejeri (vr, gf)
O Italiensk kogt skinke og fransk kantarelpolse (gf)
O Roget laks “Impérial” fra Daniel Letz (gf, If) +40
O Iberico skinke (gf, If) +50

Friskt & gront
95

O Smoothiebowl
med bzr, banan, chia og jordngddesmeor (vn, gf, If)
O Avocado med hytteost
sprod gochugaru olie og korianderskud (vr, gf)
O Vandmelon med feta
tamarind og citronmelisse (vr, gf)
O Stegte gronne asparges
med tahincreme, grape og sumak (vn, If, gf)
O Overnight oats med able
olivenolie/ahornsirupkaramel (vn, If)

O Australsk sort vintertroffel +150
O 70 gram GastroUnika gold caviar +375

Pocheret &g pa ristet croissant med hollandaise

O Benedict med skinke
O Florentine med spinat (vr)
O Royal med roget laks

2 &g pa din made:
O blgdkogt

O pocheret

U rgreg

O spejlaeg

med én af folgende:
O stegte polser (gf, If)
O bacon (gf, If)

Omelet med urter og ost (vr)
med mulighed for at én af folgende
O sobressada

O skinke

O Ostevaffel
med ibérico-skinke og ostecreme

Sedt

85

Friskbagt vaffel med creme chantilly (vr)
top den med én af folgende:

O Beer (vn, gf, If)

O Espressokaramel (vr, gf)

O Olivenolie/ahornsirupkaramel (vn, gf, If)
O Chokolade & praliné creme (vr)

O Marmelade (vn, gf, If)

0 10 gram GastroUnika gold caviar +375

(vn) vegansk (vr) vegetarisk (gf) glutenfri (If) laktosefri



BREAKFAST & BRUNCH

Yoves at Park Lane
Bread & Pastries Eggs & Warm Dishes
7> 155

Includes whipped butter and 2 spreads

O Sourdough bread with buckwheat (vg)
O Butter croissant (vr)

O Danish rye bread (vr)

O Gluten-free grain roll (vn, gf, If)

Spreads:

0O Marmelade (vn, gf, If)

0O Chocolate & praliné creme (vr)
O Danish blossom honey (vr, If, gf)
O Crunchy umami dip (vr, gf)

Dairy & Cold Cuts
75

O Yoghurt from Sgtofte Gardmejeri
with granola & sea buckthorn compote (vr)
O Seasonal cheese from Tistrup Dairy
og Den Hvide Dame from Troldhede Dairy (vr, gf)
O Italian cooked ham & French chanterelle sausage (gf)
O Smoked salmon from Daniel Letz (gf, If) +40
O Iberico ham (gf, If) +50

Fresh & Green
95

O Smoothiebowl
with berries, banana, chia & peanut butter (vn, gf, If)
O Avocado with cottage cheese
crispy gochugaru oil & coriander shoots (vr, gf)
O Watermelon with feta
tamarind and lemon balm (vr, gf)
O Fried green asparagus
with tahini cream, grapefruit & sumac (vn, If, gf)
O Overnight oats with apple
olive oil/maple syrup caramel (vn, If)

O Australian black winter truffle +50
O 70 gram GastroUnika gold caviar +375

Poached egg on toasted croissant with hollandaise

O Benedict with ham
O Florentine with spinach (vr)
O Royal with smoked salmon

Two eggs your way:
O soft boiled

O poached

O scrambled

O sunny side up

Served with one of the following:
O fried sausages (gf, If)
O bacon (gf, If)

Herb & cheese omelette (vr)
Add one of the following

O sobressada

O ham

O Cheese waflle
with ibérico ham & cheese cream

Sweet

85

Freshly baked waffle with creme chantilly (vr)
top it with one of the following:

O Berries (vn, gf, If)

O Espresso caramel (vr, gf)

O Olive oil/maple syrup caramel (vn, gf, If)
0 Chocolate & praliné creme (vr)

O Marmelade (vn, gf, If)

U10 gram GastroUnika gold caviar +375

(vn) vegan (vr) vegetarian (gf) glutenfree (If) lactosefree



ves

[ >
A PARK
LANE

HORS D’(EUVRES

snacks / snacks

LE PAO DE QUIEJO LES HUITRES AUX SAUCES PIQUANTES
2 osteboller med ibéricoskinke og troffel 3 osters med stzerke saucer: aguachile, nam jim og hot sauce
2 cheese buns with ibérico ham & truffle 3 oyslers with spicy sauces: aguachile, nam jim & hot sauce
165 165
LA SCARPETTA LES JAMBONETTES DE GRENOUILLE
vores brod med smagfuld dyp “Louisiana fried” frelar med steerk tartar sauce ( ‘j
our bread with tasty dip “Louisiana fried” frog legs with spicy tartare sauce :
75 165

LE CAVIAR GASTRO UNIKA « GOLD »
GastroUnika Gold caviar med vafler, creme fraiche og forarslog
GastroUnika Gold caviar with waffles, creme fraiche & spring onions
10 gram - 395 / 30 gram - 995



SUGGESTIONS DU MIDI

frokostretter / lunch servings

LE TARTARE DE THON LES RISONI AUX ASPERGES
Tatar af tun med wakamétang, radise og syltet ingefer Cremet risoni med kantareller og gremolata
Tuna tartare with wakamé seaweed, radish, and pickled ginger Creamed risoni with chanterelles & gremolata
155 165
LE SAUMON FUME DE CHEZ LETZ « IMPERIAL » LE POUSSIN« CAESAR »
Fladbrgd med reget laks “Imperial”, dildcreme og citron Stegt poussin “Caesar style”
Flatbread with smoked salmon “Imperial’, dill & lemon Roasted poussin “Caesar style”
160 175
LE SEBASTE A LA PLANCHA LE ROTI PARATHA DE SOBRASSADA IBERIQUE
SFth rodfisk med majs 0g cremet polenta Paratha fladbred med sobrassada, yoghurt og koriander
Seared redfish with corn & creamy polenta Paratha flathread with sobrassada, yogurt, and coriander
225 165
LE STEAK FRITES

200 g oksemgrbrad med hjemmelavede pommes frites, gron salat og sauce Café de Paris
200 g lenderloin with homemade French fries, green salad & Café de Paris sauce
425
Australsk sort vintertroffel +150

FROMAGE ET DESSERTS

ost og dessert / cheese & desserts

LES FROMAGES AFFINES LE CITRON « TROMPE L’(EUIL »
Modne oste med knaekbrod og abrikoskompot Citronfromage med vaniljeis ( j
Matured cheeses with crisp and apricot compole Lemon bavarois with vanilla ice cream
3-140/4 - 160/ 5 - 180 145
LA GROENLANDAISE LES FRAISES AU SUREAU
t)) Red Mayan chokolade, solbaer og vanilje Jordbaer, hyldeblomst og koldskalsis
< Red Mayan chocolate, blackcurrants & vanilla Strawberries, elderflower & “koldskdl” ice cream
155 125
PETIT FOURS
Sedt til kaffen
Sweels for the coffee
70

Signaturret /Signature dish

For information om allergener, venligst sperg betjeningen / For information regarding allergens, please ask the service staff



HORS D’(EUVRES

snacks / snacks

LE PAO DE QUIEJO LES HUITRES AUX SAUCES PIQUANTES
2 osteboller med ibéricoskinke og troffel 3 osters med stzerke saucer: aguachile, nam jim og hot sauce
2 cheese buns with ibérico ham & truffle 3 oysters with spicy sauces: aguachile, nam jim & hot sauce
165 165
LA SCARPETTA LES JAMBONETTES DE GRENOUILLE
vores brod med smagfuld dyp “Louisiana fried” frglar med steerk tartar sauce ‘j
our bread with tasty dip “Louisiana fried” frog legs with spicy tartare sauce

75 165

LE CAVIAR GASTRO UNIKA « GOLD »
GastroUnika Gold caviar med vafler, creme fraiche og forarslog
GastroUnika Gold caviar with waffles, creme fraiche & spring onions
10 gram - 395 / 30 gram - 995

ENTREES

forretter / starters

LA SALADE DE TOMATES LE CARPACCIO DE CREVETTES ROYALES
Tomatsalat med hytteost og gochugaru/hindbaer dressing Carpaccio af rosé rejer, nektarin, grenne bgnner og ponzu
Tomato salad with cottage cheese & gochugaru/raspberry Carpaccio of rosé shrimps, neclarine, green beans & ponzu
115 195

10 gram GastroUnika Gold caviar +375

LE SAUMON FUME DE CHEZ LETZ « IMPERIAL » LA TERRINE DE FOIE GRAS
Fladbred med rgget laks “Imperial”, dildcreme og citron Foie gras terrine, vandmelon, agurk, sudachi og shiso
Flatbread with smoked salmon “Imperial’, dill & lemon Foie gras terrine, watermelon, cucumber, sudachi & shiso
160 195

10 gram GastroUnika Gold caviar +375

LES RISONI A LA CREME LES RAVIOLES DE DINDE
Cremet risoni med shiitakesvampe og arter Dumplings med kalkun og orientalsk bouillon < ‘j
Creamed risoni with shiitake mushrooms and peas Turkey dumplings & oriental bouillon
135 145

Som hovedret / As a main course 195
Australsk sort vintertroffel +150

< L} Signaturret / Signature dish

For information om allergener, venligst sporg betjeningen / For information regarding allergens, please ask the service staff



PLATS

hovedretter / main courses

LE SEBASTE A LA PROVENCALE LE POUSSIN A LA TRUFFE
Stegt rodfisk, panisse, ratatouille og basilikumsauce Poussin, kartofler, majs, kantareller og troffel sauce
Seared redfish, panisse, ratatouille & basil sauce Poussin, potatoes, corn, chanterelles & truffle supréme sauce
265 345
10 gram GastroUnika Gold caviar +375 Australsk sort vintertroffel +150
LE STEAK FRITES

200 g oksemgrbrad med hjemmelavede pommes frites, gron salat og sauce Café de Paris
200 g lenderloin with homemade French fries, green salad & Café de Paris sauce
425
Australsk sort vintertroffel +150

FROMAGE ET DESSERTS

ost og dessert / cheese & desserts

LES FROMAGES AFFINES LE CITRON « TROMPE L’(EUIL »
Modne oste med knaekbred og abrikoskompot Citronfromage med vaniljeis < [)
Matured cheeses with crisp and apricot compote Lemon bavarois with vanilla ice cream
3-140/4 - 160/ 5 - 180 145
LA GROENLANDAISE LES FRAISES AU SUREAU
: (j Red Mayan chokolade, solbar og vanilje Jordbaer, hyldeblomst og koldskélsis
< Red Mayan chocolate, blackcurrants & vanilla Strawberries, elderflower & “koldskdl” ice cream
155 125
PETIT FOURS
Sedt til kaffen

Sweels for the coffee
70



FRANCE
CHAMPAGNE
NV

NV

NV

NV

NV

NV

NV

NV

NV

2018
2005
2013
2011

2006
2005
2014
2007
1996

WINE LIST

SPARKLING WINE

Brut Reserve

Blanc de Blancs

Rosé Reserve

Cuvee “un Jour de 1911”
“R” Brut

Blanc de Blancs

Grande Cuvee Edition 171
Rosé 28th edition

Rosé

Rosé

Dream Vintage 2005
Dom Perignon 2013
Vintage 2011

P2 2006

Vintage 2005 Rosé
Blanc de Millénaires
Blanc de Millénaires

Blanc de Millénaires

CREMANT DE BOURGOGNE

2018
2009

SPAIN
CAVA

MV

Cremant de Bourgogne Blanc de Blancs

Cremant de Bourgogne Rosé “Féte de Famille”

Innoble Brut Corpinnat

Wines marked with * are allocation wines and therefore, their availability is limited.

Charles Heidsieck
Charles Heidsieck
Charles Heidsieck
Andre Clouet
Ruinart

Ruinart

Krug

Krug

Lacourte Godbillon

Pol Roger

Andre Clouet
Dom Perignon
Krug

Dom Perignon
Charles Heidsieck
Charles Heidsieck
Charles Heidsieck
Charles Heidsieck

Cave de Genouilly

La Vougeraie

Gramona

850
2095
1795
1650
1650
1895
5500
8000
1195

1795
1695
4995
8000
10000
3150
4795
5195
7995

550
795

625



GERMANY
PFALZ
2021
2021
2016
2021
2016
2016
2014
2013
2011

MOSEL
2020
2020
2012
2016
2020

AUSTRIA
2022
2023
2022
2019

WHITE WINE

Wachenheimer

Wachenheimer Gertimpel 1. Cru
Wachenheimer Altenburg 1. cru
Gaisbohl Monopol Grand Cru
Gaisbohl Monopol Grand Cru
Ungeheuer Grand Cru
Pechstein Grand Cru

Kalkofen Grand Cru

Ungeheuer Grand Cru

Kaseler Nies'chen Tm Steingarten'

Kaseler Nies'chen GG

Wehlener Sonnenuhr Alte Reben GG Trocken
Brauneberger Juffer Sonnenuhr GG Trocken

Brauneberger Juffer Sonnenuhr GG Kabinett

Riesling "Zobinger"
Griiner Veltliner “Zobinger”

Griiner Veltliner “Herzsttick Ried Kirchenberg”

Griiner Veltliner Smaragd “Ried im Weingebirge”

Dr. Biirklin-Wolf
Dr. Biirklin-Wolf
Dr. Biirklin-Wolf
Dr. Biirklin-Wolf
Dr. Biirklin-Wolf
Dr. Biirklin-Wolf
Dr. Biirklin-Wolf
Dr. Biirklin-Wolf
Dr. Biirklin-Wolf

Erben von Beulwitz
Erben von Beulwitz
S. A. Priim
Fritz Haag

Fritz Haag

Barbara Ohlzelt
Barbara Ohlzelt
Nigl

Nikolaihof

Wines marked with * are allocation wines and therefore, their availability is limited.

495
975
795
1595
1350
1975
2195
1695
1995

550
795
995
1195
1895

495
495
1195
1195



FRANCE
ALSACE
2021
2021
2020
2017
2017
2016
2016
2014
2020
2020
2019
2019
2018
2018
2018
2017
2016

LOIRE

2023
2023
2022
2022
2021

CHABLIS

2022
2017
2022
2019
2022
2022
2022
2021

Sylvaner

MV@ - Vogelgarten (Maceration)
Pinot Gris “Clos des Capucins”
Pinot Gris - Reserve Personelle
Gewurztraminer “Les Jardins” VT
Gewurztraminer “Les Jardins” VT
Riesling - Cuvee Colette

Riesling - Cuvee Colette

Riesling “Schlossberg” Grand cru
Riesling “Schlossberg” Grand cru
Riesling “Schlossberg” Grand cru
Riesling “Schlossberg” Grand cru
Riesling “Muenchberg”

Clos Ste. Hune

Riesling “Geisberg” Grand cru
Riesling - Cuvee Frederic Emile

Riesling “Schoenenburg”

Sancerre

Sancerre "Terroirs"
Pouilly Fumé "Désert"
Blanc Fume

Pouilly Fumé “Indigene”

Chablis

ler cru "Forneaux"

ler cru “Monte de Tonnerre”
ler cru "Fourchaume"

ler cru "Cote de Lechét"
“Bougros” Grand cru
“Vaudesir” Grand cru

“Les Clos” Grand cru

Domaine Weinbach
Domaine Weinbach
Domaine Weinbach
F.E. Trimbach
Domaine Ostertag
Domaine Ostertag
Domaine Weinbach
Domaine Weinbach
F.E. Trimbach
Domaine Weinbach
F.E. Trimbach
Domaine Weinbach
Domaine Ostertag
F.E. Trimbach

F.E. Trimbach

F.E. Trimbach

Domaine Trapet

Roger Neveu

Sylvain Bailley
Domaine Régis Minet
Pascal Jolivet

Pascal Jolivet

Domaine Jean Dauvissat
La Chablisienne

Billaud Simon

Espirit Leflaive
Domaine Jean Dauvissat
Billaud Simon

Billaud Simon

La Chablisienne

Wines marked with * are allocation wines and therefore, their availability is limited.

550
825
750
775
695
495
1050
1050
1495
1595
1350
1495
1350
3995
1450
1495
1350

550
695
595
850
1295

650

650
1575
1750
1195
1650
1995
1795



BOURGOGNE BLANC
2022
2022
2022
2022
2022
2021
2022

COTE DE NUITS

2016

COTE DE BEAUNE
2020
2022
2012

CORTON-CHARLEMAGNE
2022
2020
2021
2022

MEURSAULT
2022
2022
2022
2022
2022
2022
2022
2022
2015
2022

PULIGNY-MONTRACHET
2022
2022
2022
2020
2019
2022

Aligoté
“Matilda”

Cote d'Or
“Le Clos du Chateau”

Vougeot ler cru “Les clos Blanc de Vougeot”

“Les Pierres Blanche”
Savigny les Beaune Blanc

Pernand-Vergelleses Blanc

Corton-Charlemagne Grand Cru
“Quintessence” VV
Corton-Charlemagne Grand Cru

Corton-Charlemagne Grand Cru

Vieilles Vignes

Meursault du chateau Blanc
"Les Chevaliers"

ler cru “Charmes”

ler cru “Charmes”

"Limozin"

"Sous le dos D'Ane"

ler cru "Clos des Boucheres Monopole"

Vieilles Vignes

ler cru “Les Chalumeaux”
ler cru “La Garenne”

ler cru “Les Folatieres”
ler cru “Les Folatieres”

ler cru "Champ Gains"

Domaine Fabien Coche
Maxime Crotet
Nuiton-Beaunoy
Benjamin Leroux
Camille Giroud
Domaine Fabien Coche

Domaine de Montille

La Vougeraie

La Vougeraie
La Vougeraie

Deux Montille

Domaine Faiveley
Vincent Girardin
Philippe Pacalet
Philippe Pacalet

Henri Boillot

Philippe Pacalet
Vincent Girardin
Chateau de Meursault
Domaine Fabien Coche
Chateau de Meursault
Domaine Matrot
Philippe Pacalet
Domaine Leflaive

Domaine Roulot

Vincent Girardin
Domaine Matrot
J. M. Boillot
Henri Boillot
Henri Boillot

Jean-Claude Ramonet

Wines marked with * are allocation wines and therefore, their availability is limited.

695 *
795
575
875
750
900 *
825

2250

795
1250
695

5995 *
6250 *
7195 *
8295 *

2095
2300
1695
1895
1895 *
2495
2195
2695
5295
5195 *

1895
2195
1995
3750
3750
6000 *



MONTRACHET
2014
2022
2014
2022
2014

CHASSAGNE-MONTRACHET
2022

2022
2022

MONTHELIE
2020
2020
2015

ST AUBIN
2022
2022
2022
2022
2022

SAINT-ROMAIN

2022
2021
2022

COTE CHALLONAISE

2018
2022
2022
2022

MACCONAIS
2020
2022
2020
2017
2021

POUILLY-FUISSE
2020
2018
2013

Bienvenues Batard Montrachet Grand Cru
Bienvenues Batard Montrachet Grand Cru

Chevalier-Montrachet Grand Cru

Batard Montrachet Grand Cru

Batard Montrachet Grand Cru

“Hereditas”
ler cru “En Virondots”

ler cru "Les Vergers"

ler cru “Chateau Gaillard”
ler cru “Clos Gauthey”

ler cru "Les Duresses"

ler cru “Le Charmois”
ler cru "Les Combes"
ler cru “Sous Roche Dumay”

ler cru “Sur Gamay”

ler cru "Murgers Dents-de-Chien”

“Sous le Chateau”

Montagny ler cru “Les Coeres”
Rully Blanc
Rully Blanc "Maiziéres"

Rully Blanc "Chéne"

Macon-Verzé
Macon-Verzé
Saint-Véran “Les Pommards”
Saint-Véran “Les Pommards”

Viré-Clessé “Les Quartz”

“Les Scelles”
“Les Scelles”

“En Vergisson”

Domaine de La Vougeraie
Domaine Faiveley
Domaine de La Vougeraie
Domaine Leflaive

Domaine de La Vougeraie

Domaine Joseph Collin
Domaine Marc Morey

Domaine Marc Morey

Philippe Pacalet
Philippe Pacalet

Chateau de Puligny-Montrachet

Domaine Matrot
Domaine Fabien Coche
Domaine Joseph Collin
Paul Chavy

Philippe Pacalet

Domaine Matrot
Vincent Girardin

Domaine Fabien Coche

Deux Montille
Domaine Dureuil-Janthial
Domaine Dureuil-Janthial

Domaine Dureuil-Janthial

Nicolas Maillet
Domaine Leflaive
Robert Denongent
Robert Denongent

Domaine Bonhomme

Pierre Naigeon
Pierre Naigeon

Deux Montille

Wines marked with * are allocation wines and therefore, their availability is limited.

5195
8995
6495

16995
4895

1725
2195
2050

1695
1695
1495

1275
1575
1595
1795
2795

925
1150
1250

925
925
1050
1200

595
975
750
695
925

1095
1050
750



JURA
2022
2020
2022

RHONE

2021
2019
2020
2020
2019

BORDEAUX
2021

2021
2019

REST OF EUROPE
HUNGARY

2021

PORTUGAL

2022
2023

SPAIN

2023

ITALY
2023

2022
2023

Chardonnay "De la Vallée"
Chardonnay VV

Savagnin "L'Origine”

J

Condrieu “Le Terrasses de I'Empire’

Condrieu “Le Terrasses de I'Empire’

Condrieu “La Cote Chatillon”

Condrieu “Coteau de Vernon”

wy
“La Clarte de Haut Brion”

“La Clarte de Haut Brion”

Mandolas Dry - Furmint

Loureiro

Arinto dos Acores

Albarino "Etiqueta Ambar"

Pinot Grigio
Friulano "Primaral”

Etna Bianco "Nerina"

Domaine Courbet
Josepth Dordon

Domaine Courbet

Domaine Georges Vernay
Domaine Georges Vernay
Domaine Xavier Gerard
Philippe Pacalet

Domaine Georges Vernay

Chateau d"'Yquem
Chateau Haut Brion

Chateau Haut Brion

Oremus

Aphros

Azores Wine Company

Bodegas Granbazan

Via Alpina
Venica & Venica

Girolamo Russo

Wines marked with * are allocation wines and therefore, their availability is limited.

595
695
695

1750
1650
1050
1975
2750

3995 *
2795 *
1995 *

695

495
695

595

450
575
750



OVERSEAS
USA - CALIFORNIA

2021 "Point West" Piro Wine Company 895
2021 Hirsch Vineyard 1750
2020 “Woolsey Road Vineyard” Ramey 1895
2020 Ramey 1150
2019 "Santa Rita Hills" Racines Wine 1150
2019 "Wenzlau" Racines Wine 1750
2016 Hyde de Villaine 2095
USA - OREGON

2022 "Avni" Lingua Franca 895
2022 "Eola Springs Vineyards" Niew Vineyards 2595
AUSTRALIA

2021 Dash - Chardonnay Joshua Cooper Wines 1150
SOUTH AFRICA

2020 Chenin Blanc City on the Hill 695

Wines marked with * are allocation wines and therefore, their availability is limited.



FRANCE
PROVENCE

2023
2023
2023

LOIRE

2023

ITALY
SICILY

2023

SPAIN
PRIORAT

2021

PORTUGAL

Rosé

Prestige Rosé

M Rosé

Sancerre Rosé

Lumera Rosato

Rosato

La Galaxia

ROSE

Crispy May

Minuty

Minuty

Pascal Jolivet

Donnafugata

Clos Mogador

Fento

Wines marked with * are allocation wines and therefore, their availability is limited.

495

795

595

695

450

995

395



FRANCE
BOURGOGNE ROUGE
2022

2022

2022

2022

2022

2021

2004

FIXIN

2020

GEVREY-CHAMBERTIN
2022
2022
2020
2017
2021
2021
2021
2021
2017
2020
2017
2021
2021
2004

2004
2013
2015
2021
2017
2017
2021
2001

RED WINE

Haute Cote de Beaune

“Cuvee Maelie”

Cotes-de-Nuits Village "Aux Boulardes"
Cotes-de-Nuits Village

“La Place”

"Les Jouises" Vielles Vignes
Vielles Vignes

“Champerrier” Vieilles Vignes
“Clos Prieur”

“La Justice”

“En Sylvie”

“Les Corvees”

“Les Marchais”

ler cru “Les Cazetiers”

ler cru “Bel-Air”

ler cru “Les Champeaux”

Mazys-Chambertin Grand Cru
Chambertin “Clos de Beze” Grand Cru
Mazoyeres Chambertin Grand Cru
Mazoyeres Chambertin Grand Cru
Mazys-Chambertin Grand Cru
Latricieres Chambertin Grand Cru
Charmes-Chambertin Grand Cru
Charmes-Chambertin Grand Cru

Maxime Crotet

Maxime Noellat

Domaine Dureuil-Janthial
Domaine Chevrot
Domaine Jean Tardy
Domaine Jean Tardy

Pierre Bourée

Domaine Jean Tardy

Frederic Esmonin
Philippe Pacalet
Espirit Leflaive
Domaine Heresztyn-Mazzini
Domaine Marc Roy
Domaine Jean Tardy
Domaine Marc Roy
Domaine Marc Roy
Pierre Naigeon
Pierre Naigeon
Pierre Naigeon
Domaine Faiveley
Philippe Pacalet

Pierre Bourée

Pierre Bourée

Domaine Faiveley
Domaine des Beaumont
Domaine Henri Richard
Domaine Faiveley
Domaine Faiveley
Domaine Henri Richard

Pierre Bourée

Wines marked with * are allocation wines and therefore, their availability is limited.

850
850
725
795
1095
1350
895

1495

1195
1750
3695
1595
2495
1895
2995
2995
1695
1695
1650
2995
2695
1895

5195
9350
3995
3995
6995
6495
3750
4550



CHAMBOLLE-MUSIGNY
2016
2022
2022
2021
2017
2017
2022
2013

VOUGEOT
2013
2020
2015

VOSNE-ROMANEE,
2022
2019
2017

NUITS-SAINT-GEORGES
1983
2020
2018
2021
2014
2020
2022
2021
2020
1990
2016
2015
2021

ALOXE-CORTON
2021
2020
2019
2020

SAVIGNY-LES-BEAUNE
2020

“Les Chardannes”

“Les Athets”

“Les Athets”

ler cru

ler cru "Les Charmes”

ler cru “Les Amoureuses”

Musigny Grand Cru

“Clos du Prieure” Monopole
Clos Vougeot Grand cru

Clos Vougeot Grand cru

“Aux Réas”

“Aux Réas”

“Mont des Oiseau”

ler cru “Les Damodes”
ler cru “Les Damodes”
ler cru “Aux Chaignots”
ler cru “Aux Argillas”

ler cru “Aux Argillas”

ler cru “Aux Argillas”

ler cru “Les Perrieres”
ler cru “Clos des Foréts”
ler cru “Clos des Foréts”

Echezeaux Grand Cru

ler cru
ler cru
“Clos du Roi” Grand Cru

"Les Grandes Lolieres rouge"

ler Cru "Les Jarrons"

Hudelot-Baillet

Domaine des Beaumont
Domaine Jean Tardy
Domaine Jean Tardy
Domaine Frangois Bertheau
Domaine Francois Bertheau
Domaine Faiveley

Domaine de La Vougeraie

La Vougeraie
Domaine Faiveley

Domaine de La Vougeraie

Philippe Pacalet
J&J Archambaud
J&J Archambaud

Pierre Bourée
Espirit Leflaive
Domaine de 1'Arlot
Domaine Faiveley
La Vougeraie
Philippe Pacalet
Domaine Jean Tardy
Domaine Jean Tardy
Domaine Jean Tardy
Camille Giroud
Domaine de 1'Arlot

Domaine de 1"Arlot

Domaine de la Romanée-Conti

Philippe Pacalet
Philippe Pacalet
Camille Giroud

Espirit Leflaive

Espirit Leflaive

Wines marked with * are allocation wines and therefore, their availability is limited.

1650
1795
2095
2095
2495 *
2895 *
9250 *
8495 *

1450
5350 *
3295 *

2795
1795
1895

2550
3050 *
1595
2095
1750
2150
3150
3150
2750
3995
1795
2195
15550 *

2050
1895
1895
8995 *

2295 *



BEAUNE
2019
2017
2017
2020

POMMARD
2020
2022
2020
2020

VOLNAY
2013
2010
2013
2006
2011
1998

AUXEY-DURESSES
2014
2013

CHASSAGNE-MONTRACHET
2022
2022

MARANGES
2022
2021

RULLY
2022

BEAUJOLAIS
2021
2021
2020
2020
2020
2017
2022
2022
2020

ler cru “Les Avaux”
ler cru "Les Sizies"
ler cru “Les Greves”

ler cru "Les Epenottes”

ler cru “Clos des Charmots"

ler cru "Les Arvelets"

Villages

ler cru “Les Chevrets”
ler cru “Les Caillerets”
ler cru “Les Caillerets”
ler cru “En Champ”

ler cru “Clos des Chenes”

ler cru Clos St.Jean

ler cru "Le Croix-Moines"

ler cru "Chapitre"

Moulin-a-Vent
Moulin-a-Vent

Moulin-a-Vent

Moulin-a-Vent “Clos des Perelles”
Moulin-a-Vent “La Salomine”

Moulin-a-Vent “La Salomine”

Fleurie “Ponci”
Morgon Cote de Py

Morgon "Cuvée Camille"

Camille Giroud
Domaine de Monthille
La Vougeraie

Espirit Leflaive

Domaine Rebourgeon-Mure
Domaine Bachelet-Monnot
Domaine Rebourgeon-Mure

Espirit Leflaive

Henri Boillot
Henri Boillot
Henri Boillot
Henri Boillot
Domaine de Montille

Camille Giroud

Domaine Matrot

Domaine Matrot

Domaine Blain-Gagnard

Domaine Blain-Gagnard

Maxime Crotet

Camille Giroud

Domaine Dureuil-Janthial

Christophe Pacalet
Philippe Pacalet

Philippe Pacalet

Chiteau de Beauregard
Chéteau de Beauregard
Chiteau de Beauregard
Chéteau de Beauregard
Domaine L. & C. Desvignes

Domaine Lapierre

Wines marked with * are allocation wines and therefore, their availability is limited.

1195
1250
1450
3050

995
1295
1495

3695

1350
2250
2150
1995
1695
2050

795
750

995
1495

995
995

1150

1050
995
995
795
850
750
495
795
795



JURA
2022

LOIRE
2015

SAINT-ESTEPHE
2019
2018
1998

PAUILLAC
2020
2014
2006

SAINT-JULIEN
2019
2015

MARGAUX
2006
2017

HAUT-MEDOC
2016
2015

MEDOC
2011

PESSAC-LEOGNAN
2015
2006

POMEROL
2013

SAINT-EMILION
2021
2021
2019
2015

Poulssard VDF

Saumur Rouge “Terres Chaude”

2. Grand cru Classe
2. Grand cru Classe

2. Grand cru Classe

5. Grand cru Classe
1. Grand cru Classe

1. Grand cru Classe

Pavillon de Leoville Poyferre

2. Grand cru Classe

3. Grand cru Classe

3. Grand cru Classe

3. Grand cru Classe

1. Grand cru Classe

1. Grand cru Classe

Pomerol

St. Emilion Grand Cru
St. Emilion Grand Cru
St. Emilion Grand Cru

St. Emilion Grand cru Classe B

Maxime Crotet

Domaine Roches Neuves

Chéteau Cos d’Estournel
Chateau Montrose

Chéateau Montrose

Chéteau Lynch Bages
Chateau Latour

Chateau Mouton Rotschild

Leoville Poyferre

Chateau Leoville

Chateau Palmer

Chateau Palmer

Chateau La Lagune

Chéteau La Lagune

Chéteau Potensac

Chateau Haut Brion

Chéateau Haut Brion

Chateau La Cabanne

Chateau Cheval Blanc
Chéteau Rocheyron
Chateau Rocheyron

Chéteau Figeac

Wines marked with * are allocation wines and therefore, their availability is limited.

750

550

4400
4000
3895

3000
14400
15600

1150
6250

5895
5000

1950
1350

895

16400
15000

595

12500
2395
2750
6400



COTES DES BOURG
2019

RHONE
2018
2019
2017
2015
2015
2015
2017
2012
2017
2004
2015
2020
2017
2016
2023

Domaine de Cambes

Cote-Rotie

Cote-Rotie “Maison Rouge”
Cote-Rotie “Ampodium”
Cote-Rotie “Ampodium”
Cote-Rotie “Les Elotins”
Cote-Rotie “La Cote Rozier”
Cote-Rotie “Chateau d’Ampuis”
Cote-Rotie “Chateau d’Ampuis”
Cote-Rotie “La Turque”
Cote-Rotie “La Landonne”
Cote-Rotie “La Mouline”
Saint-Joseph “Terres d'Encre”
Croze Hermitage

Cornas

Cotes Du Rhone "Le Reveur"

Chéteau Roc de Cambes

Philippe Pascalet
Domaine Georges Vernay
Domaine Rostaing
Domaine Rostaing
Domaine Billon

Domaine Billon

Guigal

Guigal

Guigal

Guigal

Guigal

Domaine Georges Vernay
Alain Graillot

Philippe Pascalet

Guillaume Gonnet

Wines marked with * are allocation wines and therefore, their availability is limited.

1350

2895
2750
1650
1650
995
1495
2250
1995
7500
6300
8250
1150
1095
1995
495



ITALY
LOMBARDY
2021

PIEMONTE
2020
2022
2019
2015
2016
2020
2020
2019
2019
2018
2018
2018
2018

TUSCANY
2022
2021
2021
2020
2019
2018

SICILY
2022
2019

SPAIN

RIBERA DEL DUERO
2020

2019

2018

2014

2012

RIOJA
2015

Valtellina Rosso Superiore "Inferno”

Langhe Nebbiolo

Langhe Nebbiolo
"Primanebbia" Langhe Rosso
"Primanebbia" Langhe Rosso
Barbera d’Asti - Ai Suma
Barbaresco “Curra”

Barolo

Barolo

Barolo - “Bric del Fiasco”
Barolo - “Ravera”

Barolo - “Monvigliero”
Barolo - “Monvigliero”

Barolo - “Sotto Castello di Novello”

"Le Volte"

“La Serre Nuove”

Ornellaia

Chianti Riserva "Bucerchiale"
Brunello di Montalcino "Ugolforte"

Brunello di Montalcino “Manachiara”

Etna Roso "A'Rina"

Mille E Una Notte

Alion

Valbuena

Reserva Escpecial
Unico

Reserva Escpecial

Rioja Crianza

Marco Ferrari

Conterno Fantino
Paolo Scavino
Rocche dei Barbari
Rocche dei Barbari
Braida

Bruno Rocca
Oddero

Paolo Scavino
Paolo Scavino
Paolo Scavino
Paolo Scavino
Diego Morra

Grimaldi

Tenute dell” Ornellaia
Tenute dell” Ornellaia
Tenute dell” Ornellaia
Selvapiana

Tenuta San Giorgio

Silvio Nardi

Girolamo Russo

Donnafugata

Vega Sicilia
Vega Sicilia
Hacienda Monasterio
Vega Sicilia

Hacienda Monasterio

La Antigua Clasico

Wines marked with * are allocation wines and therefore, their availability is limited.

895

550
595
1095
895
1995
2550
995
1195
2595
2050
2050
1350
1350

695
1250
4850
795
995
2850

650
1595

2195
3300
2500
7000
3250

495



USA
CALIFORNIA - PINOT NOIR

2022 Sonoma Coast Chalk hill 495
2020 "Presquile Vineyards" Piro Wine Company 995
2020 “Ygnacia” Hyde de Villaine 2995
2019 “Raschen Ridge” Hirsch Vineyard 2395
2019 “West Ridge” Hirsch Vineyard 2395
2018 La Rinconada Racines Wine 1995
2018 Santa Rita Hills Racines Wine 1200

ALIFORNIA - FRENCH BLEND

2020 Belle Cousine Hyde de Villaine 2500
2018 Californio - Syrah Hyde de Villaine 2250
2016 Napa Valley “Cabernet Sauvignon” Ramey 1650
2015 Napa Valley “Cabernet Sauvignon” Ramey 1495
2011 Opus One Opus One Winery 6995
SOUTH AFRICA

2020 Syrah City on the Hill 795

Wines marked with * are allocation wines and therefore, their availability is limited.



SWEET WINES

FRANCE

2017 Sauternes Castelnau du Suduiraut 495
2010 Sauternes Chateau Suduiraut 1195
2012 ler cru Sauternes 37,5 cl Chateau Sigalas Rabaud 395
2016 ler cru Sauternes Chateau Sigalas Rabaud 895
2022 Coteaux du Layon Domaine Chupin 495
2001 Coteaux du Layon Moulin Touchais 895
1983 Coteaux du Layon Moulin Touchais 995
AUSTRIA

2018 Riesling Trockenbeerenauslese 37,5 cl Nigl 795
2018 Griiner Veltliner Beerenauslese 37,5 cl Nigl 595
GERMANY

2022 Brauneberger Juffer Sonnenuhr Auslese Fritz Haag 795
2021 Brauneberger Juffer Sonnenuhr Spatlese Fritz Haag 550
2017 Ockfen Bockstein Spétlese S. A. Prim 595
2006 Wehlen Sonnenuhr Beerenauslese 37,5 cl S. A. Prim 2200
2015 Riesling Goldkapsel Spatlese Weingut Knipser 750
HUNGARY

2018 Tokaij Aszu 3 Puttonyos 50 cl Oremus 1095
2014 Tokaij Aszu 5 Puttonyos 50 cl Oremus 1650
2013 Tokaij Aszu 6 Puttonyos 50 cl Oremus 2195
PORTUGAL

NV Ruby Port Feuerheerd’s 350
2007 Colheita port Feuerheerd’'s 450
2000 Colheita port Feuerheerd’s 995
2010 Colheita port Feuerheerd’'s 595
MADEIRA

2002 Malvazia Pereira d’Oliveira 1650
1999 Sercial Pereira d’Oliveira 2750
1995 Tinta Negra Boal Pereira d’Oliveira 2495
1983 Verdelho Pereira d’Oliveira 3995
5 years old 5 Years Medium dry Pereira d’Oliveira 550

Wines marked with * are allocation wines and therefore, their availability is limited.



BIG BOTTLES

CHAMPAGNE

2013 Vintage 2013 (1,5L) Dom Perignon 10200
GERMANY

2013 Gaisbohl Monopol Grand Cru (1,5L) Dr. Biirklin-Wolf 2595
ALSACE

2016 Riesling - Cuvee Colette (1,5L) Domaine Weinbach 2495
BOURGOGNE BLANC

2022 Puligny-Montrachet (1,5L) Henri Boillot 4495
2022 Meursault (1,5L) Philippe Pacalet 4250
BOURGOGNE ROUGE

2020 Pernand-Vergelleses “Les Boutiéres” (1,5L) Frederic Esmonin 1595
2020 Ladoix ler cru “Les Joyeuses” (1,5L) Philippe Pacalet 3095
2022 Gevrey-Chambertin (1,5L) Philippe Pacalet 3295
2018 Gevrey-Chambertin “Creux Brouillard” (1,5L) Pierre Naigeon 2750
2017 Chambolle Musigny ler cru Domaine Francois Bertheau 3975

BEAUJOLAIS

2022 Morgon "Cuvée Camille" (1,5L) Domaine Lapierre 1495
BORDEAUX
2008 Medoc (1,5L) Chateau Potensac 1650

Wines marked with * are allocation wines and therefore, their availability is limited.



NON ALCOHOLIC

DENMARK

WHITE

NV Quince, Lemon Thyme Arensbak 395
RED

NV Forest fruit, Junipers Arensbak 395

Wines marked with * are allocation wines and therefore, their availability is limited.



