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Appetizer
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Crab meat with herbs, mango, carrot and cashew nut salad,
and coconut sorbet with green curry spices

R SBR[ £
PRk 7k b

Confit trout with black garlic and green olive condiment,
onion purée and fig accents
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Roast fillet of veal with Marsala sauce, macaroni gratin with blue cheese,
and a fricassée of pied bleu mushrooms and green peas
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Kiwi granita ice with yoghurt mousse
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Irish coffee sabayon made with pure malt whisky
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Mignardises
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10,000

Tax 8%, Service charge 13% not included Bl H#EH 8% REHE 13%



Le Menu de I’Auberge de I’'I1l

Lobster carbonara
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Noix of veal sweetbread a la Viennoise,
with white asparagus and fresh morel mushrooms
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Lacquered sea bass with lettuce and king prawn ravioli
and spiced coconut milk sauce
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Pigeon breast, foie gras and truffle ‘tournedos’
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Kiwi granita ice with yoghurt mousse
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Irish coffee sabayon made with pure malt whisky
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Mignardises
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15,000

Tax 8%, Service charge 13% not included Bl H#EH 8% REHE 13%



Le Menu
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Carte blanche menu

A menu of Alsace specialities chosen by our Chef

and using seasonal produce
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25,000

Tax 8%, Service charge 13% not included Bl H#EH 8% REHE 13%



FROMAGES

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

Guests at the same table are kindly requested to choose the same set menu
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