Le Menu de Saison
(FBT1—B5%E)
12,800 (#%8 16,192)

Le coussin de daurade marinée, de chou de printemps et de brocoli,
bouillon de fruits de mer au parfum de shiso
Marinated sea bream, spring cabbage and broccoli cushion,
and seafood bouillon flavoured with shiso
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La tranche de daurade kinmedai, risotto aux fleurs de colza et a la pousse de bambou,
rago(t de calamars luciole et de chorizo, friture de plantes de montagne, sauce Riesling
Kinmedai snapper steak with rapeseed flower and bamboo shoot risotto,
firefly squid and chorizo ragout, fried wild vegetables and Riseling sauce
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Le réti d” agneau d’ Irlande, navarin aux herbes et au couscous, sauce Robert
Roast Irish lamb with a herb and couscous navarin and Robert sauce
TAWIUREREDOTA JRYREN—TDFI7IVER
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Le mille—feuille aux fraises pochées au porto, espuma au lait concentré
M/7/e—f§u///e of strawboerr/es poached in port, with con_q’ensea’ milk espuma
RILMNBTIVR—MILEEOIIL I —1 HBIAOIRT—T

Le café / Les mignardises
Coffee / Mignardises
hox /) INEF

Le Menu de I’ Auberge de I’ Ill

17,500 (#%& 22,138)

Les crevettes botan—ebi marinées, gelée de crustacés au safran,
salade d’ aromates et d’ orange hyuganatsu, mousse d’ oignon nouveau
Marinated botan—ebi prawns with saffron crustacean jelly,

a salad of aromats and hyuganatsu orange, and new onion mousse
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La panope poélée, ravioli au charbon de bambou,
déclinaison de chou—fleur, bouillon de coquillages aux algues
Pan—fried geoduck with bamboo charcoal ravioli, cauliflower variations
and a shellfish and seaweed bouillon
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La tranche de daurade kinmedai, risotto aux fleurs de colza et a la pousse de bambou,
rago(t de calamars luciole et de chorizo, friture de plantes de montagne, sauce Riesling
Kinmedai snapper steak with rapeseed flower and bamboo shoot risotto,
firefly squid and chorizo ragout, fried wild vegetables and Riseling sauce
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Le réti d” agneau d’ Irlande, navarin aux herbes et au couscous, sauce Robert
Roast Irish lamb with a herb and couscous navarin and Robert sauce
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L’ avant-dessert
Pre—c{essert
ILTtE—IL

Le mille—feuille aux fraises pochées au porto, espuma au lait concentré
Mille—feuille of strawberries poached in port, with condensed milk espuma
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Le café / Les mignardises
Coffee / Mignardises
hoz / INEF

FT—INCEICRALAZ 1 —EEHRULLEEN
Guests at the same table are kindly requested to choose the same set menu
ERRBEEICIE, S—ERH5%LHBRI0%NEENTEYET

The above total amount includes 15% service charge and 10% consumption tax



Le Menu Haeberlin
22,800 (#2%7 28,842)

La truite et poireau en feuille de nori, sauce vermouth et caviar osciétre
Trout and leek wrapped in nori, with vermouth sauce and Ossetra caviar
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Le paté en crolte au canard de Tsukuba, a la volaille Nagoya—Kochin
et a la terrine de foie gras, pickles de légumes de saison
Tsugaru duck, Nagoya Kochin chicken and foie gras terrine pie
with pickled seasonal vegetables
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Le homard bleu sauté au beurre, sauce au vin jaune,
ragodt d’ asperges blanches et de morilles fratches
Blue lobster sautéed in butter with vin_jaune sauce and
a ragout of white asparagus and fresh morels
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Le pigeon des Landes rdti, petits pois a la frangaise,
gnocchi au céleri—rave et & la truffe, bisque de pigeon et sauce Périgueux
Roast Landes pigeon with green peas a la Francaise, celeriac and truffle gnocchi,
pigeon bisque and Périgueux sauce
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L’ avant-dessert
Pre—q’essert
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La tarte a I’ orange sanguine, glace au romarin
Blood orange tart with rosemary ice cream
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Le café
Coffee
hoz

Les mignardises
Mignardises
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Spécialité de I’ Auberge de I’ Il
Auberge de I’ lll speciality
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Le ragoGt de homard sur un risotto aux champignons, I” émulsion de truffes et son jus
Lobster ragout and mushroom risotto, truffle emulsion
TI—IVBEDTT — PYVEZAVEEEXRD)JVE M)aTDIZa )Ly ay
Le Menu de I'Auberge de I'll Remplacer Replace ZLEZ  + 3,500 (#:484,428F9)

Le Menu Haeberlin ~ Remplacer Replace ZLEZ 42,700/ (12483.416M)

Le feuilleté de beeuf au chou et aux truffes
Pie of beef tenderloin and foie gras, truffles
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Le Menu de Saison Remplacer Replace EULEZ +4,400 (% 485,566M)
Le Menu de I'Auberge de I'lll Remplacer Replace ZLEZ  + 3,500 (@3a4.428M)
Le Menu Haeberlin  Remplacer Replace Z2L&Z  +2,700M (% 3a3416M)

FT—INCEICRALAZ 1 —EEHRULLEEN
Guests at the same table are kindly requested to choose the same set menu
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The above total amount includes 15% service charge and 10% consumption tax




Le Menu Dégustation

32,000 (#%8 40,480)
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L'amuse bouche
L amuse bouche
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ler Entrée
1st Hors—d'oeuvre
16 B ORiIE

2&éme Entrée
2nd Hors—d'oeuvre
2B DREIx

Le Poisson
Fish dish
y:g SR

La Viande
Meat dish
[PSE SR

L’ avant-dessert
Pre—dessert
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Le Dessert
Dessert
TE—I

Le café
Coffee
hox

Les mignardises

Mignardises

INEF

FT—INCEICRALAZ 1 —EEHRULLEEN
Guests at the same table are kindly requested to choose the same set menu
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The above total amount includes 15% service charge and 10% consumption tax



