LE MENU D’ALSACE

Le cabillaud poché aux betteraves et aux pommes de terre, parfum de citron vert yuzu
Poached cod with potatoes, beetroot and yuzu lime
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Le far breton au crabe des neiges et aux champignons enoki, fondant au Camembert,
salade de pomme et aux noix
Breton far with snow crab, enoki mushrooms, Camembert fondantand apple and walnut salad
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Le filet de Saint-Pierre poclé, fricassée d’orge perlé au potiron et a 'encornet,
émulsion de boutargue au xéres
Pan-fried fillet of John Dory with a fricassée of pearl barley, pumpkin and squid,
and bottarga emulsion with a dash of sherry
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Le magret de canard roti, sauce aux trompettes de la mort,compote de fruits, endive caramélisée
Roast magret of duck with black chanterelle sauce,fruit compote and caramelized endive
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Les figues au fromage blanc, accents de porto, glace vanille-figue
Figs with cream cheese, port wine accents and vanilla and fig ice cream
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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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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 77— 7 /L = L IZ[R U A = 2 —ZBROL 72 &
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



