LE MENU HAEBERLIN

Le cocktail de homard et de compote de pommes au caviar
Lobster and apple compote cocktail with caviar
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Le giteau de Saint-Jacques, d’ormeau et de langue d’oursin, gelée infusée au shiso
Scallop, ormer and sea urchin gateau with shiso infused jelly
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Le feuilleté aux asperges blanches et au ris de veau,sauce créme de morilles
White asparagus and veal sweetbread in puff pastry
with morel mushroom cream sauce
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Le ‘nougat’ de turbot en croute d’agrumes et d’arachides,
ragout de chou frisé et de pleurottes
Turbot ‘nougat’ in a citrus and peanut crust with a
Savoy cabbage and pleurotte mushroom ragout
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La cote de veau rétie, sauce de petits pois étuvés,Jégumes de saison aux truffes
Roast rib of veal with braised green pea sauce and truffled seasonal vegetables
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I avant-dessert
Pre-dessert
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Le baba au rthum et au chocolat,
creme légere a la vanille, fruits rouges, granité a I'abricot
Rum and chocolate baba with a light vanilla cream, red berries
and apricot granita ice
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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 BEROL 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



