LE MENU D’ALSACE

I’amuse-bouche
Appetizer
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Le rable de lapin farci, foie gras, mille-feuille de radis et de pomme

Stuffed saddle of rabbit with foie gras, apple compote and a radish mille-feuille
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Le scombre sawara mi-cuit, sauce aux épices,nem au crabe des neiges et légumes de saison
Lightly cooked sawara mackerel with spiced sauce and
a snow crab and seasonal vegetable spring roll
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La cote de veau poclée, d’artichaut a la barigoule,purée de pommes de terre au persil
Pan-fried rib of veal with artichoke barigouleand potato puree with parsley
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La mousse de fromage blanc, meringue aux framboises, sorbet aux fraises
Cream cheese mousse with raspberry 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 ragout de homard sur un risotto aux champignons, I’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 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



