LE MENU HAEBERLIN

La salade gourmande a la truffe, spécialité de I’Auberge de I'Ill
Gourmet salad with truffle, an Auberge de I'lll speciality
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La soupe de poule faisane Souvaroff, spécialité de I’Auberge de I'Ill
Hen pheasant soup Souvaroff, an Auberge de I’lll speciality
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La daurade amadai en écailles de pomme de terre, sauce au caviar, choucroute
Amadai tilefish in potato scales with caviar sauce and sauerkraut
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Le filet de chevreuil r6ti, ravioli de panais aux noisettes du Piémont,
champignons de saison sautés, sauce aux groseilles et aux épices
Roast fillet of venison served with parsnip ravioli with Piedmont hazelnuts,
sautéed seasonal mushrooms and a spiced redcurrant sauce
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L’avant-dessert
Pre-dessert
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Le brownie au chocolat et aux noix de pecan, parfum de caramel, glace au chocolat
Chocolate and pecan brownie perfumed with caramel and served with chocolate ice cream
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Le café
Coffee
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Les mignardises
Mignardises
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20,000

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



