TARTARE

café + wine bar

WINE + DRINKS MENU

- ALL OUR WINES ARE ORGANIC/BIODYNAMIC/NATURAL -

SPARKLING
Dominio de la Vega ‘Idilicum’: Macabeo (Spain, NV)

Angiolino Maule ‘Garg ‘n’ Go’, IGP Veneto Frizzante: Garganega (ltaly, 2016)

WHITES

Cantina Tollo ‘Madregale Bianco’: Chardonnay/Trebiano (ltaly, 2018)
Saladini Pilastri Falerio: Trebiano/Passerina/Pecorino (ltaly, 2018)
Chateau Saint Go ‘En la Tradition’: Gros Manseng/Petit Courbu (France, 2017)
Cantine Rallo ‘Ciello Bianco’: Catarratto (ltaly, 2018)

Corte Adami Soave: Garganega/Trebiano (ltaly, 2017)

Chateau Reynier Blanc: Sauvignon Blanc/Semillon (France, 2016)
Winery of Good Hope: Chenin Blanc (South Africa, 2017)

Vincent Caille ‘Je T’Aime’: Melon/Viognier/Marsanne (France, 2016)
Lyrarakis ‘Viold’: Assyrtiko (Greece, 2018)

Heinz W ‘Joseph’: Griner Veltliner (Austria, 2018)

Peter Lauer, ‘Barrel X’: Riesling (Germany, 2017)

Le Soula Trigone Blanc No.17: Macabeu/Malvasia/Sauvignon Blanc (France, NV)

REDS

Chéateau Haut Blanville: Merlot (France, 2018)

Chateau du Cédre ‘Marcel’: Malbec (France, 2017)
Vignetti Zabu ‘Il Passo’: Nero D’Avola (ltaly, 2018)
Grijalba ‘Gran Cerdo’: Tempranillo (Spain, 2017)

La Poda Corta, El Grano‘: Carmenere (Chile, 2017)
Cantina Tollo ‘Bio’: Montepulciano (ltaly, 2018)
Samurai ‘Free Run Juice’: Shiraz (Australia, 2018)
Bountalenti Chianti: Sangiovese (ltaly, 2016)

Roka: Blaufrankisch (Slovenia, 2017)

Weingut Matthias Runkel Spatburgunder: Pinot Noir (Germany, 2015)
Claus Preissinger ‘Kieselstein’: Zweigelt (Austria, 2017)

Judith Beck ‘Ink’: Zweigelt, St. Laurent (Austria, 2017)

Duc de Nauves Chateau le Puy: Merlot/Cabernet Franc/Sauvignon (France, 2016)

Calcarius, Hellen Rosso: Nero di Troia (ltaly, 2018)

ORANGE

Dinavolo ‘Denavolino: Malvasia/Ortrugo/Marsanne (ltaly, 2017)

Aux innocents, Domaine de bon Augure: Grenache gris/Sauvignon/Chardonnay (France, 2018)

Pheasant’s Tears: Rkatisteli (Georgia, 2018)
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TARTARE

café + wine bar

WINE + DRINKS MENU

DESSERT WINE
Zantho ‘Beerenauslese’: Scheurebe (Austria, 2016)

Chateau du Cedre ‘Vintage Malbec’: Malbec (France, 2012)

SHERRY
Gutierrez Colosia Fino: Palamino (Spain)

Gutierrez Colosia Amontillado: Palamino (Spain)

BEER

Galway Hooker Pale Ale 4.3% (500ml)
Galway Hooker Stout 4.5% (500ml)
Galway Bay Brewery Althea Session IPA 4.8% (330ml)
White Hag Modern Pils lager 330ml 4.5% (330ml)
White Hag Puca 3.5% (330ml)
Estrella Daura 5.4% (330ml)
CIDER

Orpens Cider (330ml)
JUICES

Atttyflin Apple Juice (250ml)
Atttyflin Apple + Hibiscus Juice (250ml)
Wild Orchard Rhubarb + Ginger (330ml)
Wild Orchard Cloudy Lemonade (330ml)
KOMBUCHA

KO Kombucha Original (330ml)
KO Kombucha Strawberry (330ml)
WATER

Fior Uisce Still (250ml)
Fior Uisce Still (500mb)
Fior Uisce Sparkling (250ml)
San Pellegrino Sparkling (750ml)
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- ALL OUR WINES ARE ORGANIC/BIODYNAMIC/NATURAL. PLEASE NOTE VINTAGES MAY VARY -
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