LE MENU DE D’AUBERGE DE D’ILL

La salade de poireau, de chou-fleur et de crabe des neiges au caviar
Salad of leek, cauliflower and snow crab with caviar
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L’ceuf en meurette au foie gras Auberge de I'lll, version 2018
Egg en meurette with foie gras Auberge de I'lll, 2018 version
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Le homard r6ti, ravioli a la laitue et aux 1égumes d’hiver, creme de truffe
Roast lobster with lettuce and winter vegetable ravioli and truffle cream
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Le carré d’agneau r6ti, mille-feuille de Baeckaoffa a la pomme de terre et aux légumes
Roast rack of lamb with a mille-feuille of potato and vegetable Baeckaoffa
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I avant-dessert
Pre-dessert
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Le fondant au chocolat et aux fraises,
style Auberge de I'll
Chocolate fondant with strawberries,
Auberge de I'lll-style
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Le café
Coffee
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Les mignardises
Mignardises
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Menu servi a I’ensemble des convives d’une méme table 7 —7 /L = LIZ[RI U A = = — &2 BROL 7230
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



