LE MENU HAEBERLIN

LLa mousse de mascarpone et de crabe, caviar
Crab and mascarpone mousse with caviar
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La terrine de foie gras d’oie, facon Auberge de I'Ill
Terrine of goose foie gras, Auberge de I’Ill-style
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La mousseline de grenouilles Paul Haeberlin
Frog’s leg mousseline Paul Haeberlin
TNRA 2D B—AY =R R LT—rYL T

Le ragoat de homard aux racines,bouillon a la citronnelle et a la cardamome
Lobster and root vegetable ragout withlemon grass and cardamom bouillon
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Les noisettes de chevreuil, accompagnée d’une fricassée de légumes
et kneppfla au fromage blanc
Venison noisettes with fricasséed seasonal vegetables and cream cheese kneppfla
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L’avant-dessert
Pre-dessert
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La compote et mousse de poire, sorbet a la poire, sauce au chocolat au lait caramélisé
Pear compote and mousse with pear sorbet and caramelized milk chocolate sauce
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Le café
Coffee
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Les mignardises
Mignardises

NS

20,000

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



