Le Menu d’Illhaeusern

Le gateau de tartare de poitrine de canard fumée et de marrons glacés

Gateau of smoked duck breast tartare and candied chestnuts

Le tartare de Saint-Jacques, velouté de cepes, foie gras en pate kadaif

Scallop tartare with cep mushroom velouté and foie gras in kadaif pastry

Le Saint-Pierre poélé, croute de chou de Savoie, chutney de kakis secs,
ceufs brouillés aux oursins en crépe aux amandes, réduction de vin rouge

Pan-fried John Dory with Chinese leaf and yuzu lime crust, dried persimmon chutney,

scrambled eggs with sea urchins wrapped in an almond crépe and red wine reduction

Les picatas de ris de veau panés, dans I'esprit d’une carbonara

Breaded veal sweetbread, carbonara-style

L’avant-dessert

Pre-dessert

Le cube ‘poire Belle Hélene’
Cube of pear Belle Hélene

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

Le homard sur une purée de betterave et crémeux de pomme de terre

Lobster with potatoes, beetroot and yuzu lime

Le foie gras poclé, lentilles en différentes textures aux truffes
Pan-fried foie gras with truffle vinaigrette
and Puy lentils prepared in different ways

Le turbot r6ti, ravioles au crabe des neiges,
putrée de marrons, sauce aux crustacés

Roast turbot with snow crab ravioli,

chestnut purée and crustacean sauce

Le filet de mignon de veau, gnocchis au potimarron, champignons,
jus brun au citron confit

Veal filet mignon with potimarron pumpkin and ginger gnocchi,

mushrooms and lemon sauce

I’avant-dessert

Pre-dessert

Le cube ‘poire Belle Hélene’
Cube of pear Belle Hélene

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

La salade de gourmands aux truffes a ’Auberge de I'Ill
Gourmet salad, an Auberge de I’lll speciality

La soup de poule faisane en ‘Souvaroff’

Hen pheasant soup Souvaroff, an Auberge de I’lll speciality

La daurade amadai en écailles de pomme de terre, sauce au caviar, choucroute
Pan-fried amadai tilefish with crispy potato scales,
caviar sauce and sauerkraut

Le filet de chevreuil r6ti, raviole de panais a la noisette du Piémont
Roast fillet of venison served with parsnip ravioli with Piedmont hazelnuts,

sautéed seasonal mushrooms and a spiced redcurrant sauce

L’avant-dessert

Pre-dessert

Le caree au chocolat < Grand Cru >, brownies a la noix de pecan,
crémeux au caramel et glace au chocolat

Chocolate and pecan brownie perfumed with caramel

and served with chocolate 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

Tasc 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



Le Menu ﬂ h
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Tax 8% , Service 13% non compris  Tax 8%, Service charge 13% not included



