LE MENU DE D’AUBERGE DE D’ILL

LLa mousse de mascarpone et de crabe, caviar
Crab and mascarpone mousse with caviar
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Le tartare de Saint-Jacques au velouté de cepes, foie gras en pate kadaif
Scallop tartare with cep mushroom velouté and foie gras in kadaif pastry
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Le turbot cuite légerement et laquée, ravioli de laitue et de langoustine,sauce épicée au lait de coco
Lightly cooked lacquered turbot with lettuce and langoustine ravioliand spiced coconut milk sauce
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Le supréme de canard r6t, feuilleté de carotte au ricotta fumé sauce a 'orange
Roast supreme of duck with carrot and smoked ricotta in puff pastryand orange sauce
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IL’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
HROaR—r b= FyxTALINIFaal—hY—2A

HRLD Y N_EUPRZ T
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



