Le Menu de Alsace

Appetizer
I.’amuse-bouche
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Seasonal vegetables and poached egg salad with vegetable vurute
Lassiette végétale aux saveurs saison
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Pan-fried fish of the day and octopus with fish soup
Le poisson du jour poélé au poulpe, bouillon de poisson de roches
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Lacquered breast of duck with cherry leaves and Alsace-style bubespitzle
La poitrine de canard laqué “SAKURA”
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Pre-dessert

Le pré-dessert
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Rhubarb “flower” with bergamot and a rhubarb and date sorbet
La “fleur” de rhubarbe, bergamote, sorbet rhubarbe-datte
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Mignardises

Les mignardises
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Coffee
Le café
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