LE MENU HAEBERLIN

Le homard mi-cuit, mi-mariné au caviar
Lobster tartare with a mascarpone and caviar gateau
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Le ragéut de foie gras et d’ormeaux, jus au corail
Foie gras and ormer ragout with ormer coral jus
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Le filet d’omble chevalier po¢lé, multascha aux écrevisses,
crouton d’anguille, sauce aux herbes
Pan-fried fillet of arctic char with a crayfish Maultasche,
eel crouton and herb sauce

TIVABEF TN anN)ZDORY L IV ADLE—
TFXDOI IV NAMNTT V=R e LT

L’entrecote de beeuf wagyu rotie, pommes dauphines a estragon, sauce zingara
Roast wagyu beef rib-eye with pommes dauphines with tarragon, and zingara sauce
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La péche “Haeberlin”

Peach “Haeberlin”

Le “noyau” en chocolat
Chocolate “peach stone”
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Le café

Coffee
A7z

Les mignardises
Mignardises

/N
20,000

Menu servi 2 I’ensemble des convives d’une méme table 7— 7 /L Z LIZ[E U A =2 —ZBROL 72&0
Guests at the same table are kindly requested to choose the same set menu
Taxe (8%) et service (15%) non compris  BIi& Bi 8% Y —E 28l 15% Tax (8%) and service (15%) not included



