LE MENU DE D’AUBERGE DE D’ILL

La mousse de mascarpone et de crabe, caviar
Crab and mascarpone mousse with caviar
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Le foie gras aux raisins, mousse de topinambour, tuile au café
Foie gras with grapes, Jerusalem artichoke mousse and a coffee tuile
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Le croustillant d’anguille fumée et d’escargots, émulsion au saké et au wasabi
Smoked eel and snail croustillant with a sake and wasabi emulsion
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Le filet de chevreuil pané aux graines de sarrasin grillées,
kasknepfla au fromage blanc, champignons de France
Buckwheat-breaded fillet of venison with cream cheese kasknepfla
and French mushrooms
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I avant-dessert
Pre-dessert

T TFE—L

Le croustillant a la créeme de citron, quetsches pochées légerement épicées
Lemon cream croustillant with lightly poached and lightly spiced damsons
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Le café
Coffee
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Les mignardises
Mignardises
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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



