LE MENU DES VOSGES

La mousse de mascarpone et de crabe
Crab and mascarpone mousse
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Le velouté de poulet au xéres, ceuf poché, champignons, croque-monsieur
Chicken velouté with a dash of sherry,poached egg, mushrooms and croque-monsieur
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Le cabillaud vapeur, risotto et sauce a ’encre de seiche
Steamed cod with squid ink risotto and sauce

EDOT 7 =)L BN ROV — X LEFEKY Vv b

Lassiette style choucroute “Tout est Bon dans le Porc”
Sauerkraut-style platter “Every Part of the Pig is Good to Eat”
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La meringue aux chétaignes, style Mont-Blanc, glace a la vanille et au Cognac
Meringue and chestnuts, Mont-Blanc-style with vanilla and brandy 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)
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Le ragout 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 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



