Le Menu d’Alsace

Appetizer
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Marinated salmon with presskopf croquettes,
dandelion purée and citrus accents
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Hot fish and prawn mousse turnover with pickled seasonal vegetables
and a tarragon beurre blanc sauce
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Pre-dessert
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Loquat savarin and jelly with chilled pepper soup
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Mignardises
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4,000

Tax 8%, Service charge 13% notincluded — B#lkt HEH 8% REHE 13%



Le Menu des Vosges

Appetizer
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Warm salad of green asparagus with poached egg and morel mushroom sauce
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Confit trout with black garlic and green olive condiment,
onion purée and fig accents
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Roast pork with asari clams a la creme, Madeira sauce and a hint of citrus
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Pre-dessert
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Chocolate and mascarpone parfait with red berry choux
and hot American cherry sauce
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Mignardises
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7,500

Our Chef’s recommendation
Foie gras added to your main dish
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Tax 8%, Service charge 13% notincluded — B#lkt HEH 8% REHE 13%



FROMAGES

A selection of French cheeses in season
HE+
¥1,000~

Guests at the same table are kindly requested to choose the same set menu
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Tax 8%, Service charge 13% notincluded — B#lkt HEH 8% REHE 13%



