Le Menu Saison

Appetizer
I’amuse-bouche
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White asparagus with poached egg and morel mushroom sauce
La feuilletée d’asperge blanche aux ceufs pochés, creme de morille
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Pan-fried sawara mackerel with sauerkraut cannelloni
and white wine sauce with juniper
“SAWARA” poclé, cannelloni choucroute, sauce vin blanc au genievre
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Lacquered breast of duck with cherry leaves and Alsace-style bubespitzle
La poitrine de canard laqué “SAKURA” et bubbspitzle 4 I’ alsacienne
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I’avant-dessert
Pre—dessert
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Strawberry mille-feuille with vanilla parfait
La mille-feuille au fraise et parfait au vanille
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Les mignardises
Mignardises
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Le café
Coffee
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