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Grands Produits and Ethical Vegan Cuisine 

with Treasury Wines 
 

Our sommelier, Valerie Poulter, presents our “Treasure Chest” selection from a cellar of over 1,500 wines.  
Exceptional wines perfectly paired with the menu  

from Andreas Krolik’s kitchen. Served, of course, using the Coravin system, which allows us  
to handle the wines gently and preserve their structure. 

 2020 Riesling, Ganz Horn Großes Gewächs, Winery Ökonomierat Rebholz 
Palatinate, Germany   0,1l 59 € 

White peach, ripe citrus fruits. Typical Rebholz style: purist, salty-mineral. Complex elegance. Farmed biodynamically for almost 20 years; 
“natural wine” for over 50 years. The family’s history dates back to 1632. Today, the estate is run by twins Hans and Valentin, who — like 

their predecessors — aim for minimal intervention in the cellar, allowing the diverse soils to shape the character of the wines. 

 2016 Bourgogne Chardonnay, Domaine Coche-Dury 
Burgundy, France   0,1l 129 € 

Flint, pear, hazelnut. Buttery yet possessing vibrant acidity. Domaine Coche-Dury is a true cult producer based right in Meursault, with just 
around 9.5 hectares of vineyards. A combination of rigorous vineyard management, low yields, and meticulous oak aging has established 

its legendary reputation. Raphael Coche, the founder's grandson, runs the estate today. 
 
 2001 Clos Ste. Hune, Maison F.E. Trimbach  

Alsace, France   0,1l 69 € 
Riesling. Honey, wax, ripe citrus fruits, petrol. Maison Trimbach is one of the most famous wineries in Alsace and has been family-owned 
since 1626. Their wines have enormous aging potential and, unlike the methods of many other Alsatian producers, are consistently made 

dry. Clos Ste. Hune is the estate's prestige cuvée and is considered one of the greatest dry Rieslings in the world. 
 

 1996 Côte Rôtie La Turque, Domaine Etienne Guigal 
Rhône Valley, France   0,1l 109 € 

Syrah, Viognier. Cassis, blackberry; velvety and soft. The La Turque plot is situated on clay-limestone bedrock and yields a refined, more 
delicate Syrah. The wine undergoes maceration for approximately three weeks and is both fermented and aged entirely in new oak. The 

estate’s headquarters are located at Château d’Ampuis, a heritage-listed Renaissance gem. Maison Guigal is one of the Rhône Valley’s most 
significant wine estates. 

 
 2001 Château Lafleur 

Pomerol, Bordeaux, France   0,1l 201 € 
Merlot, Cabernet Franc. Fresh figs, violets, cedarwood. A legendary red wine from the Guinaudeau family's world-renowned estate—pro-

found and highly elegant. Château Lafleur captivates with its immense depth, extraordinary richness, and elegant refinement. Old vines and 
a celebrated terroir make Lafleur a legend in Pomerol. With just 4.5 hectares, Château Lafleur has an extremely limited production, making 

its wines rare and highly sought-after worldwide. 
The 2001 vintage has now reached its peak. 

 
 

2018 Riesling Auslese, Wiltinger Braune Kupp, Winery Egon Müller 
Moselle, Germany   0,1l 65 € 

Apple, pear. Juicy, with very pronounced, elegant, fresh fruit. The estate has been run in Wiltingen on the Saar since 1797 and is now in its 
seventh generation under Egon Müller IV. It is legendary for its fruity Rieslings and is often referred to as the German Château Petrus for 

Riesling, with expressive wines that captivate through their overwhelming finesse and longevity, highly sought after worldwide. 

  
Menus with Treasury Wines 

 
 

3-course menu 
Grand Produits  
445,- 
Ethical Vegan Cuisine  
445,- 
 
Rebholz 
Guigal 
Egon Müller 

4-course menu 
Grand Produits  
565,- 
Ethical Vegan Cuisine  
565,- 
 
Rebholz 
Coche-Dury 
Guigal 
Egon Müller 

5-course menu 
Grand Produits  
690,- 
Ethical Vegan Cuisine  
675,- 
 
Rebholz 
Coche-Dury 
Trimbach 
Guigal 
Egon Müller 

6-course menu 
Grand Produits  
750,- 
Ethical Vegan Cuisine  
735,- 
 
Rebholz 
Coche-Dury 
Trimbach 
Guigal two 0,1 l 
Egon Müller 

7-course menu 
Grand Produits  
830,- 
Ethical Vegan Cuisine  
815,- 
 
7-course menu  
All wines 

 


