Menu Saison

Marinated herring and roasted cauliflower, jerusalem artichoke velouté
RO~V XDV T7TU—Dr—R |
WO N—T

Poached egg and confit chicken gizzard salad
with truffle-scented walnut vinaigrette
N—F Foy 7 Lbffoar 740975
M) a2 7F LT 4 27 Ly b

Cod in puff pastry with tarragon sauce
HLLWEED 7 L— |
TANTIDY—A

Chicken thigh and leek ballotine
with sautéed spinach and spdtzle and Riesling sauce
R AR mT 4 —X

HBEREINANED Y T —L ARy L V=R J—=X T

Christmas log with Grand Marnier ice cream
Ty KT
TS5V T A

Mignardises
/N

Café
BT =
¥9,000
(¥10,890 #— bt =¥ 10% iHFBL 10%3A)

Veuillez choisir le méme menu pour tous les convives a votre table

FTATLICFAL A =2 —E BROC EED

Menu Vosge

Christmas wreath gougeres and salmon
flavoured with cream cheese and apple smoke
JYARAY =R RN Tl /Y ax—)b
Juv—ya Tl T EMBOESEES T —F D~ R

Poached egg and confit chicken gizzard salad
with truffle-scented walnut vinaigrette
N—F Ry 7 Lbffoar 740975
N 2 7FLDT 4 27 Ly K

Pan-fried sea bream with vadouvan masala sauce and fried broccoli
HAORT v
Uy Ry Uy ox¥I38/5L5Y—ALTmyal)—n7 )y

Beef Bourguignon wrapped in cabbage with a crushed carrots and walnut grecque
TITTNX=a DX v XY @
NSOy ZE LD T Ly 7

Christmas log with Grand Marnier ice cream
Tyva s KT
TS5V D T T A

Mignardises
/N

Café
BT =
¥13,000

(¥15,730 #— bt =¥ 10% HFBL 10%3A)

Veuillez choisir le méme menu pour tous les convives a votre table

FTATLICFAL A =2 —E BROC EED



Menu Noble

Christmas wreath gougeres and Ossetra caviar

flavoured with cream cheese and apple smoke

J VAR AY —=RZRN Tl /Y ax—)b
Tuw—=Va T 7 EMBOEEEWo Ty BT AV 2 b T

Scallop and root vegetable terrine with a citrus tapenade
KERMSER LR DT U —X
titt oo 2 7 F— K

Pan-fried turbot with Sauternes sauce and a brussels sprout and snow crab tart
FPEHORT L =R« V=T )L X
FX XYL XU AEDF L

Roast venison with a red wine and Chartreuse sauce and fig jam

MEWPESRFRIEN O = — X |
VXNDY 2= RFLRIA V= RATF VI DAL T 4 Fa—b

Christmas log with Grand Marnier ice cream
Tyva e Ko JxTgr
TSN DT T A

Mignardises
/N

Café
BT =
¥22.000

(¥26,6200 #— & 2 EF 10% 2B 10%iA)

Veuillez choisir le méme menu pour tous les convives a votre table

F—T N TR LA =2 — 2 BRI FEN

Menu Epicure

Christmas wreath gougeres and salmon
flavoured with cream cheese and apple smoke
JYARAY =R RN Tl /Y ax—)b
Juv—ya Tl T EMBOESEES T —F D~ R

Scallop and root vegetable terrine with a citrus tapenade
KERMSER LR DT U —X
titt oo 2 7 F— K

Pan-fried sea bream with vadouvan masala sauce and fried broccoli
HiAORD L
Uy Ry Urr~HI&KsY—AtT7ayall—n7) vk

Roast Takikawa duck with a burdock Christmas log and cocoa sauce
FENPERR O —Z |
HLEDOT v a R )T V=R IAF

Pear compote and chestnut mousses with rum sabayo
HROa L R—FEEDOL—R
T LD A T

Mignardises
/N

Café
BT
¥19,000

(¥22,990 #— b 2k 10% 2B 10%3A)

Veuillez choisir le méme menu pour tous les convives a votre table

F—TNTLIZFI LA =2 —2 BRI FEN



Menu Découverte

Christmas wreath gougeres and Ossetra caviar

flavoured with cream cheese and apple smoke

J VAR AY —=RZRN Tl /Y ax—)b
Tuw—=Va T 7 EMBOEEEWo Ty BT AV 2 b T

Scallop and root vegetable terrine with a citrus tapenade
KERMSER LR DT U —X
titt oo 2 7 F— K

Pan-fried turbot with Sauternes sauce and a brussels sprout and snow crab tart
FPEHORT L =R« V=T )L X
FX XYL XU AEDF L

Roast venison with a red wine and Chartreuse sauce and fig jam

MEWPESRFRIEN O = — X |
VXNDY 2= RFLRIA V= RATF VI DAL T 4 Fa—b

Pear compote and chestnut mousses with rum sabayo
HROa K= EEDL—R
T LD A T

Mignardises
/N

Café
BT =
¥24,000

(¥29,040 #— & 2k 10% 2B 10%iA)

Veuillez choisir le méme menu pour tous les convives a votre table

F—T N TR LA =2 — 2 BRI FEN

Menu Quintessence

Christmas wreath gougeres and Ossetra caviar

flavoured with cream cheese and apple smoke

JYARAY =R RN Tl /Y ax—)b
Tuw—=Va T 7 EMBOEREEWo X BT AV 2 b T

Roast abalone and scallops wrapped in Savoy cabbage,
with cauliflower purée and coral sauce
HYDOAF v XU ENTIRFEM E PN HOor—2 |k
BV 7T T2l LY —RaT A

Lobster and leeks au gratin

F~v—NWEELERa DT T H

Roast Biran beef perfumed with truffle,and lily bulb and foie gras croquettes
EWFEOm—Z I
N aZ7D0FD WORET+T 7707 ary bk

Pear compote and chestnut mousses with rum sabayo
HROa L R—FEEDOL—R
T LD A T

Mignardises
/N

Café
BT
¥30,000

(¥36,300 #—b 2k 10% 528 10%iA)

Veuillez choisir le méme menu pour tous les convives a votre table

F—TNTLIZFI LA =2 —2 BRI FEN



