Le Menu d’ Alsace
6,200 (%48 7,843)

Le crabe des neiges et sa mousseline de bisque, purée de chou—fleur
Snow crab with bisque mousseline, cauliflower purée
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Le tartare de chinchard aji, de palourdes hamaguri et de piment shishito,
coulis d oignons nouveaux, gelée de vinaigre balsamique blanc et de Iégumes
Aji horse mackerel, hamaguri clam and shishito pepper tartare with new onion coulis
and white balsamic vinegar and vegetable jelly
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Le filet de bar poélé, fondant aux pommes de terre,
salade de brocolis et d’ agrumes, sauce aux agrumes
Pan—fried fillet of sea bass with potato fondant,
broccoli and citrus salad and citrus sauce
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La pina colada a base d ananas mur, accents de pain d epices, sorbet a la coco
Pina colada made with ripe pineapple, pain d epices accents, coconut sorbet
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Le café / Les mignardises
Coffee / Mignardises
hoz/ INEF

Le Menu des Vosges
8,800 (#48 11,132)

Le crabe des neiges et sa mousseline de bisque, purée de chou—fleur
Snow crab with bisque mousseline, cauliflower purée
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Le tartare de chinchard aji, de palourdes hamaguri et de piment shishito,
coulis d” oignons nouveaux, gelée de vinaigre balsamique blanc et de légumes
Aji horse mackerel, hamaguri clam and shishito pepper tartare with new onion coulis
and white balsamic vinegar and vegetable jelly
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Le filet de bar poélé, fondant aux pommes de terre,
salade de brocolis et d’ agrumes, sauce aux agrumes
Pan—fried fillet of sea bass with potato fondant,
broccoli and citrus salad and citrus sauce
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Le poulet shamo réti, mousse de champignons,
lentilles et petits pois & la francaise, sauce supréme au vin jaune
Roast shamo chicken with mushroom mousse, lentils and green peas a la Francaise,
and supréme sauce with a dash of vin jaune
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La pina colada a base d ananas mur, accents de pain d epices, sorbet a la coco
Pina colada made with ripe pineapple, pain d epices accents, coconut sorbet
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Coffee / Mignardises
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Spécialité de I’ Auberge de I’ Ill
Auberge de I’ lll speciality
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Le ragot 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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Remplacer Replace ZL& X +3,500M (#:484.428M)

Le feuilleté de beeuf au chou et aux truffes
Pie of beef tenderloin and foie gras, truffles
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Remplacer Replace ZLE X +4.400M (#%85.566M)
Le Menu de I'Auberge de I'lll Remplacer Replace ZLEZ 3,500 % 284.428M)

F—T N EICRALAZ1—FHRULEESLY
Guests at the same table are kindly requested to choose the same set menu
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The above total amount includes 15% service charge and 10% consumption tax




Le Menu d’ lllhaeusern
11,500 (#2%8 14,548)

Le crabe des neiges et sa mousseline de bisque, purée de chou—fleur
Snow crab with bisque mousseline, cauliflower purée
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Le tartare de chinchard aji, de palourdes hamaguri et de piment shishito,
coulis d” oignons nouveaux, gelée de vinaigre balsamique blanc et de légumes
Aji horse mackerel, hamaguri clam and shishito pepper tartare with new onion coulis
and white balsamic vinegar and vegetable jelly
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La viennoise de saumon sakura—masu et de crevettes sakura—ebi cuites doucement,
légumes sauvages et pousse de bambou, consommé de crustacés
Viennoise of lightly cooked sakura—masu salmon and sakura—ebi prawns with
wild vegetables, bamboo shoot and crustacean consommé
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L’ assiette style choucroute “Tout est Bon dans le Porc”
“Every Part of a Pig is Good to Eat” platter, sauerkraut-style
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La pina colada a base d ananas mur, accents de pain d epices, sorbet a la coco
Pina colada made with ripe pineapple, pain d epices accents, coconut sorbet
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Le café / Les mignardises
Coffee / Mignardises
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Le Menu de I’ Auberge de I' Il
17,500 (R45 22.139)

Le paté en crolite aux quatre viandes,
comme |" aimait Paul Haeberlin, pickles de légumes de saison
Four—-meat pie, the way Paul Haeberlin liked it,
with pickled seasonal vegetables
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La raviole au charbon végétal, bouillon d’ algues et coquillages
Seasonal vegetable and bamboo charcoal raviole
with shellfish and seaweed bouillon
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Le matsukasa—yaki de daurade kinmedai en crolte de boutargue,
rago(t de calamars luciole, sauce vin blanc au hishio de Goto
Matsukasa—yaki of kinmedai snapper with a bottarga crust,
firefly squid ragout, and white wine sauce with Goto hishio
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Le carré d’ agneau de Sisteron réti,
purée de carottes, croquette de patate douce aux épices
Roast rack of Sisteron lamb with carrot purée and a
spiced sweet potato croquette
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L’ avant-dessert
Pre—dessert
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Le chocolat Macaé du Brésil de Valrhona en textures, style Auberge de I’ Ill
Valrhona Macaé Brazilian chocolate textures, Auberge de I’ lli-style
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Le café / Les mignardises
Coffee / Mignardises
hoz / INEF
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Guests at the same table are kindly requested to choose the same set menu
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The above total amount includes 15% service charge and 10% consumption tax



