Le Menu d’Alsace

L’amuse-bouche
Sardine marinée, mousse de pommes de terre au thym
Appetizer

Marinated sardine and potato mousse with thyme

L’assiette de navet, style Auberge de I'Ill
Turnip platter, Auberge de [’lll-style

Le cabillaud poché, brandade aux crevettes, sauce cardinal

Poached cod with shrimp brandade and cardinal sauce

L’avant-dessert

Pre-dessert

Le vacherin aux fraises parfumé a la verveine

Strawberry vacherin perfumed with verbena

Les mignardises

Mignardises

4,000

(Veuillez choisir le méme menu pour tous les convives a votre table)
Guests at the same table are kindly requested to choose the same set menu

Tax 8% , Service 13% non compris  Tax 8%, Service charge 13% not included



Le Menu des Vosges

L’amuse-bouche
Sardine marinée, mousse de pommes de terre au thym
Appetizer

Marinated sardine and potato mousse with thyme

La salade tiede aux asperges blanches, ceuf poché, creme de morilles

Warm salad of white asparagus and poached egg with morel mushroom sauce

Le filet de saumon kinuhime sur un risotto d’orge, oignons rouges confits,
calamars luciole sautés, sauce a la moutarde violette

Fillet of kinuhime salmon on a bed of barley risotto with confit red onions

sautéed firefly squid and violet mustard sauce

L’assiette de choucroute “Tout est bon dans le porc”
— spécialité de ’Auberge de I'lll —
“Every part of the pig is good to eat” sauerkraut platter
— an Auberge de I'lll speciality —

I’avant-dessert
Pre-dessert

La créme brilée style “Irish coffee”, glace au café blanc

“Irish coffee” creme briilée with white coffee ice cream

Les mignardises
Mignardises

7,500

Veuillez choisir le méme menu pour tous les convives a votre table
Guests at the same table are kindly requested to choose the same set menu

Tax 8% , Service 13% non compris  Tax 8%, Service charge 13% not included
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Tax 8% , Service 13% non compris  Tax 8%, Service charge 13% not included
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