ALEXIS

BAR AND GERERILL

MIDWEEK TASTING MENU

PRESSED FOIE GRAS, CRISPY PORK CHEEK, ORGANIC CELERIAC PUREE

JOCHEN DREISSIGACKER RESILING, GERMANY 2009 100MmL

CRAB & LOBSTER RAVIOLI, GINGER BUTTER BISQUE

DOMAINE DE MIRANDE, PICPOUL DE PINET, FRANCE 2010 100mL

ROAST LOIN OF WILD WICKLOW VENISON, PICKLED CHERRIES,
ORGANIC PARSNIP, PARSLEY PUREE

DOMAINE SANTA DUC, GIGONDAS, FRANCE 2009 100ML

VALRHONA CHOCOLATE PLATE

ZANTHO TROCKENBEERENAUSLESE, AUSTRIA 2007 75ML

TEA/BIODYNAMIC COFFEE

€30

ALL WINES ABOVE SUPPLEMENT €15

TO BE TAKEN BY THE ENTIRE TABLE



