LE MENU FRANCAIS

L’amuse-bouche
Appetizer
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La terrine de sillago kisu et de saumon,creme d’aneth, gelée de junsai
Kisu sillago and salmon terrine with dill cream and junsai jelly
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Le gigot d’agneau cuit doucement, jus au thym,
pailles de pommes et de gingembre
Slow-roast leg of lamb with thyme jus
and potato and ginger straws
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La tarte fine aux cerises, tuile croquante,
glace au lait d’amande
Delicate cherry tart with a crispy tuile
and almond milk ice cream
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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 ragoat de homard sur un risotto aux champignons, ’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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Menu servi a I’ensemble des convives d’une méme table 77— 7 /L = L IZ[F U A = 2 —ZBROL 72 &0
Guests at the same table are kindly requested to choose the same set menu
Taxe (8%) et service (15%) non compris  BlIi& Bl 8% ¥ — & A%} 15% Tax (8%) and service (15%) not included



