




white  wines  gls / bot

Beroia ‘Cuvée Laurenne’
Languedoc Roussillon (FR) Sauvignon 2023 *BIO

€ 5.00 / 22.00

Heritage Blanc
Sud-Ouest (FR) Chardonnay 2023

€ 8.50 / 25.00

Huber Terassen
Traisental (AT) Grüner Veltliner 2023 *BIO

€  / 26.50

La Bianco
Sicily (IT) Insolia & Grillo *BIO

€  / 23.00

red wines  gls / bot

Beroia ‘Cuvée Madeleine’
Languedoc Roussillon (FR) Syrah & Merlot 2023 *BIO

€ 5.00 / 22.00

Qui Pro Quo
Umbria (IT) Montepulciano & Sangiovese 2022

€ 8.50 / 25.00

Chateau Malbat
Bordeaux (FR) Merlot & Cabernet Sauvignon

€  / 22.50

Barbera d’Asti La Villa - Olim Bauda
Piemonte (IT) Barbera 2022

€  / 31.00

Bozeto de Exopto
La Rioja (ES) Garnacha Tinta & Tempranillo & Graciano 2022

€  / 23.50

Rosé Wines  gls / bot

Beroia ‘Cuvée Joséphine’
Languedoc Roussillon (FR) Syrah & Grenache 2023 *BIO

€ 5.00 / 22.00

Sparkling wines  gls / bot

Proseco Treviso Brut € 6.50 / 23.50

Suba Rosado - Pet Nat Peluda Vinhos €  / 21.50

wine list

*ask our staff for more information about our wine list
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