Le Menu d’Illhaeusern

L’amuse-bouche
Artichauts a la barigoule, poulpe et olives,
légumes de saison marinés
Appetizer
Artichokes a la barigoule with octopus,

olives and marinated seasonal vegetables

Les asperges vertes chaudes, sauce maltaise a 'orange,
far breton aux oignons et au crabe

Hot green asparagus with orange Maltese sauce

and an onion and crab far Breton

Le filet d’aile de raie meunieére a la grenobloise

Fillet of skate wing meuniere, Grenoble-style

La piccata de veau, sauce blanquette,
bubespitzle a la pancetta, épinards sautés
Veal piccata with blanquette sauce, pancetta bubespitzle

and sautéed spinach

L’avant-dessert

Pre-dessert

Le Saint-Honoré mangue-passion, sorbet aux fruits exotiques

Mango and passion fruit Saint-Honoré with tropical fruit sorbet

Les mignardises
Mignardises

10,000

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 de ’Auberge de I’'I11

La langoustine, pomme verte, variations autour des petits pois

Langoustine with green apple and variations on green peas

Le pot-au-feu de foie gras poclé, légumes,
tagliatelle a la queue de beeuf
Pot-au-feu of pan-fried foie gras with vegetables

and tagliatelle with ox tail

La rascasse poélée, purée de pois chiches,
cromesquis au crabe, épices d’orient
Pan-fried scorpion fish with chick pea purée

crab cromesquis and eastern spices

Le supréme de pigeonneau de Bresse,
gnocchi de céleri-rave truffés, sauce a la truffe

Supreme of Bresse squab with truffled celeriac gnocchi

and truffle sauce

I’avant-dessert

Pre-dessert

Le Saint-Honoré mangue-passion, sorbet aux fruits exotiques

Mango and passion fruit Saint-Honoré with tropical fruit sorbet

Les mignardises

Mignardises

15,000

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 Haeberlin

L’ceuf poché au caviar Haeberlin 2019
Poached egg and caviar Haeberlin 2019

Le ragott de homard bleu aux morilles et aux asperges vertes,
ravioli aux oignons doux, sauce vin jaune

Ragout of blue lobster with morels and green asparagus,

sweet onion ravioli and vin jaune sauce

Le croustillant d’anguille, poireaux a la creme,
sauce vin blanc au wasabi

Eel croustillant with leeks a la créeme

and a wasabi white wine sauce

Le feuilleté de filet beeuf au foie gras et a la truffe

Fillet of beef, foie gras and truffle in puff pastry

L’avant-dessert
Pre-dessert

Le soufflé aux noisettes, glace a la vanille
Hazelnut soufflé with vanilla ice cream

Les mignardises
Mignardises

20,000

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 ﬂ h

Menu carte blanche

Carte blanche menu

Réservation nécessaire

Reservation required

25,000

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 menn

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



Le Menu d’Illhaeusern
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Tax 8% , Service 13% non compris  Tax 8%, Service charge 13% not included



Le Menu de ’Auberge de I’'I11
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Tax 8% , Service 13% non compris  Tax 8%, Service charge 13% not included



Le Menu Haeberlin
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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



