Le Menu Vosges

I’amuse-bouche
Appetizer
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Le velouté de poulet au xéres, ceuf poché, champignons, croque-monsieur
Chicken velouté with a dash of sherry,poached egg, mushrooms and croque-monsieur
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Le poisson du jour, légumes sautés, petit cannelloni de crabe,sauce thailandaise
Steamed fish with sautéed vegetables, crab cannelloni
and Thai sauce
AAOfEROUT 4 BOBRD Y T —
V=R BATT 44—

Le porc r6ti, parfum a la réglisse, ravioli a Porange et au céleri
Roast pork with liquorice, served with orange and celery ravioli
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L’avant-dessert
Pre-dessert
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L’éclair avec Tatin aux pommes, glace au caramel
Eclair with apple Tatin and caramel ice cream
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Les mignardises
Mignardises
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Le café
Coffee
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