Le Menu de SAISON
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Choisissez du poisson ou de la viande dans le menu ci-dessous
Please choose fish or meat from the following menu
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Le Menu de PAuberge de Plil
15,000

Les variations autour du canard et du foie gras, accents de pomme

Variations on a theme of duck and foie gras, with apple accents
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La langoustine poélée, cuisse de lapin, purée de carottes, bouillon japonais

Pan-fried langoustine with rabbit thigh, carrot purée and Japanese bouillon
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La daurade rotie, ravioli au potiron et au crabe, sauce vin blanc parfumée aux oursins
Roast sea bream with pumpkin and crab ravioli and white wine sauce with sea urchins
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Le filet mignon de veau poélé, croustillant de ris de veau,
purée de chataignes parfumée a la vanille, petits oignons glacés
Pan-fried filet mignon of veal, crispy veal sweetbread,
chestnut purée tinged with vanilla and glazed pearl onions
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L'avant-dessert
Pre-dessert
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Le Saint-Honoré aux figues, créme glacée aux noix
Figs Saint-Honoré with walnut ice cream
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Le café
Coffee
Al

Les mignardises

Mignardises
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Menu servi a I'ensemble des convives d’'une méme table 7—7)VTEICECA Z2—% HRULFEETWL
Guests at the same table are kindly requested to choose the same set menu
Taxe (10%) et service (15%) non compris Bl HER10% H—EX¥15% Tax (10%) and service (15%) not included

Le Menu Haeberlin
20,000

Le carpaccio de Saint-Jacques, mousseline de chou-fleur, caviar
Scallop carpaccio with cauliflower mousseline and caviar
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Le homard sauté au beurre, son bouillon, gnocchi, pickles et purée de betterave
Lobster sautéed in butter, served with lobster bouillon and beetroot gnocchi, pickles and purée
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Le filet de sole Waleska, bouchée a la reine aux coquillages, sauce au Riesling
Fillet of sole Waleska with shellfish vol-au-vent and Riesling sauce
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Le filet de chevreuil réti, ravioli de panais a la noisette,
champignons sautés, sauce aux groseilles épicée

Roast fillet of venison with parsnip and hazelnut ravioli,
sautéed mushrooms and spiced redcurrant sauce
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L'avant-dessert
Pre-dessert
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Le brownie au chocolat aux noix de pécan et au caramel, glace au chocolat
Pecan and caramel chocolate brownie with chocolate ice cream
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Coffee
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Les mignardises
Mignardises
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