Le Menu de I’ Auberge de I’ Il
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Le paté en crolte aux quatre viandes, comme |” aimait mon pére Paul Haeberlin
pickles de légumes de saison
Paul Haeberlin’s four-meat pie, with pickled seasonal vegetables
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Les ailes de poulet farcies, asperges vertes,
sauce au vin jaune aux morilles, petits pois
Stuffed chicken wings with green asparagus,
vin_jaune sauce with morels, and green peas
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La sole rotie, artichauts de différentes facons, sauce barigoule
Roast sole with artichokes prepared in various ways, and barigoule sauce
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Le filet d” agneau en habit vert accompagné de pommes de terre cuites
et parfumées aux olives noires et au thym facon vallée de Munster
Fillet of lamb in a green coat, served with potatoes cooked with
black olives and thyme, Munster Valley—style
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L" avant—dessert

Pre—atessert
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La pavlova a la rhubarbe et herbes fratches
Pavlo va with rhubarb and ﬁ’esh ht?rbs
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Le café
Coffee
hox

Les mignardises
Mignardises
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Spécialité de I’ Auberge de I’ Ill
) Auberge de I’ lll speciality
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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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(Le Menu de I'Auberge de I'll Remplacer Replace ZLEZ  +4,400)
(Le Menu Haeberlin  Remplacer Replace ELEZ +3,300)

Menu servi a I’ ensemble des convives d’ une méme table T—J LT EICRIL A= 2 —%E:EULIESLY
Guests at the same table are kindly requested to choose the same set menu
Taxe (10%) et service (15%) compris ;HEHi10% H—E Z#15%A Tax (10%) and service (15%) included




Le Menu Haeberlin

28,600

Le homard mi—cuit, mi—-mariné au caviar
Lobster tartare with a caviar and mascarpone gateau
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Le ris de veau en viennoise, sauce au vin jaune,
ragoGt d’ asperges vertes et de morilles frafches
Veal sweetbread Viennoise with vin_jaune sauce
and a ragout of green asparagus and fresh morels
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Le croustillant d” anguille fraiche et fumée, beignet d’ escargot,
émulsion saké au wasabi
Eel croustillant with leeks a la créeme and a wasabi white sake sauce
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Le filet de boeuf poélé, os a moelle farci aux champignons
et croquettes de pomme de terre beurre marchand de vin aux herbes
Fried wagyu beef fillet, marrow bone stuffed with mushrooms
and potato croquettes with wine merchant butter and herbs
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L" avant—dessert

Pre—atessert
JLTtE—L

La pavlova a la rhubarbe et herbes fratches
Pavlo va with rhubarb and ﬁ’esh /n?rbs
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Le café
Coffee

Hhox

Les mignardises
Mignardises
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Le Menu Dégustation
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L’amuse bouche
L amuse bouche
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ler Entrée
1st Hors—d'oeuvre
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2éme Entrée
Znd Hors—d'oeuvre
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Le Poisson
Fish dish
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La Viande
Meat dish
R

L’ avant—dessert
Pre—dessert
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Le Dessert
Dessert
TE—IIL

Le café
Coffee
hox

Les mignardises
Mignardises
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