LE MENU D’ALSACE

La salade de tripes et de féves a la moutarde violette
Tripe and broad bean salad with violet mustard
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I’étuvée d’asperges blanches, daurade kinmedai marinée, et fleurs de colza
Braised white asparagus with marinated kinmedai and rapeseed flowers
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Le scombre sawara cuit au feu, en croute de chévre frais,;sauce aux herbes
Slow-cooked sawara Spanish mackerel with goat cheese crust,and herb sauce
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Le supréme de pintade réti, émulsion de foie gras,petit chou farci de ses cuisses
Supreme of guinea fowl roasted with foie gras emulsion
and guinea fowl thighs stuffed cabbage
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La tarte aux fraises et de fromage blanc, gelée de bergamote meringue, sorbet aux fraises
Strawberries tart with bergamot jelly and meringue and strawberry sorbet
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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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(£ LB 242,500 M)

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 7 — 7 /L = L IZ[F U A = 2 —&F BERL 2 &N

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



