LE MENU DES VOSGES

I’amuse-bouche
Appetizer
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La salade tiede d’asperges blanches a 'ceuf poché,créme de morilles
Warm salad of white asparagus with poached eggand morel mushroom cream sauce
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La daurade kinmedai poélée, velouté de cresson,
chou chinois farci aux palourdes, et fleurs de colza
Pan-fried kinmedai snapper with with watercress velouté,
and Chinese leaf stuffed with clams and rapeseed flowers
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Le supréme de canard de Challans 1égerement laqué aux épices,
chou rouge confit aux figues, galette de mais
Lacquered and spiced supreme of Challans duck with
confit red cabbage and figs and a sweetcorn galette
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La mousse au chocolat blanc, gelée d’agrumes, sorbet a 'orange
White chocolate mousse with citrus jelly and orange sorbet
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Le café

Coffee
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Les mignardises
Mignardises
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{Spécialité de I’Auberge de I'TIL)
- Auberge de I'lll speciality -
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Le ragout de homard sur un risotto aux champignons, I’émulsion de truffes et son jus
Lobster ragout and mushroom risotto, truffle emulsion
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Le feuilleté de beeuf au chou et aux truffes
Pie of beef tenderloin and foie gras, truffles
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(72 LB 2 43,500 )
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Guests at the same table are kindly requested to choose the same set menu
Taxe (8%) et service (15%) non compris Bl Bl 8%V — " Ak} 15% Tux (8%) and service (15%) not included



