LE MENU DES VOSGES

La soupe froide de mais, mousse de foie gras
Chilled sweetcorn soup with foie gras mousse
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La tartine d’ayu confit, coulis de courgette, compote d’oignon rouge, salade de concombre
Confit ayu tartine with courgette coulis, red onion compote and cucumber salad
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Le filet d’isaki poélé, flan aux oursins, sauce épicée aux coquillages
Pan-fried fillet of isaki with sea urchin flan and spiced shellfish sauce
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Le gigot d’agneau cuit doucement, aubergine et mozzarella rotis, jus a la tomate
Slow-roast leg of lamb with roast aubergine and mozzarella and a tomato jus
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Le giteau aux marrons, meringue aux amandes, sorbet au cassis
Tender marron cake, almond flavored meringue and nuts, cassis sorbet
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Le café

Coffee
BTz

Les mignardises
Mignardises
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Le ragout de homard sur un risotto aux champignons, I’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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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



