LE MENU HAEBERLIN

La salade de crabe des neiges, meringue a la pomme verte,
caviat, jus de crustacés
Salad of snow crab with green apple meringue,
caviar and crustacean sauce
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Le foie gras po¢lé, consommé de canard a la truffe, légumes
Pan-fried foie gras with truffled duck consommé and vegetables
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La sole rotie, fritto de langoustine, sauce épicée
Roast sole with fried langoustine and spiced sauce
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Le jarret de veau braisé, gratin de macaroni a la truffe, sauce Périgueux
— spécialité de ’Auberge de I'Tll —
Braised veal shank with truffled macaroni gratin and Périgueux sauce
— an Auberge de I'lll speciality —
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L’avant-dessert
Pre-dessert
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La barquette sur I'Ill glacée au croquant
— spécialité de ’Auberge de I'Tll —

Little boat on the River Ill: a croquant basket filled with ice cream
— an Auberge de I'lll speciality —
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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



