LE MENU FRANCAIS

I’amuse-bouche
Appetizer
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La salade de choucroute, saucisse de volaille maison et foie de volaille po¢lé
Sauerkraut salad with home-made chicken sausage and pan-fried chicken liver
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I’espadon réti aux épices, petites légumes a la provencale
Roast swordfish coated in spices with little Provengal vegetables
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La compote et gelée de péche aux groseilles, sorbet a la péche
Stewed peach, peach purée with redcurrants and peach 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'IIL)
- 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

FRET7 A VRET AT 7T « NY 2703 @k
(ELEZ +3,500M)
Menu servi  I’ensemble des convives d’une méme table 7— 7 /L Z L IZREI U A =2 — % BEOL 72 &0

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



