Le Menu de Saison
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12,800 (#2485 16,192)

Le saumon mariné maison et son pistou de shungiku,
velouté de navets légérement fumes, accents de fromage blanc
Home—marinated salmon with shungiku pistou, lightly smoked turnip velouté
and cream cheese accents
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Le turbot rdti, ravioli au crabe des neiges,
purée de pommes de terre aux épices, sauce aux crustacés
Roast turbot with snow crab ravioli,
spiced potato purée and crustacean sauce
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Le filet de chevreuil poélé,
quenelles de chataignes frites, purée de potiron et pickles de bleuets
Pan—fried fillet of venison with fried chestnut quenelles,
pumpkin purée and blueberry pickles
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La tarte Tatin et le sorbet de kaki Akio accompagnés de créme de mascarpone
Akio persimmon tarte Tatin and sorbet with mascarpone cream
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Le café / Les mignardises
Coffee / Mignardises
Hhoz / INEF

Le Menu de I’ Auberge de I’ Ill

17,500 (#45 22,138)

Les lamelles de veau aux couleurs d” automne,
crépe parfumée au sésame noir et a la farine de soja
Finely sliced veal in autumn colours wrapped in a crépe
flavoured with black sesame and soya flour
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Les Saint—Jacques poélées, brocoli, raisin et noisettes
Pan—fried scallops with broccoli, grapes and hazelnuts
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Le turbot rdti, ravioli au crabe des neiges,
purée de pommes de terre aux épices, sauce aux crustacés
Roast turbot with snow crab ravioli,
spiced potato purée and crustacean sauce
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Le filet de chevreuil poélé,
quenelles de chataignes frites, purée de potiron et pickles de bleuets
Pan—fried fillet of venison with fried chestnut quenelles,
pumpkin purée and blueberry pickles
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L’ avant-dessert
Pre-d‘essert
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La tarte Tatin et le sorbet de kaki Akio accompagnés de créme de mascarpone
Akio persimmon tarte Tatin and sorbet with mascarpone cream
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Le café / Les mignardises
Coffee / Mignardises
hox/ 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



Le Menu Haeberlin
22,800 (#:%8 28,842)

Le homard Breton, chou—fleur, pomme verte, céleri et caviar osciétre
Breton lobster with cauliflower, green apple, celery and Ossetra caviar
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La soupe de poule faisane Souvaroff
— spécialité de I’ Auberge de I Ill —
Hen pheasant soup Souvaroff
— an Auberge de I’ lll speciality —
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Le filet de sole en ballotine,
cannelloni aux coquillages, aux algues et au poireau
Ballotine of fillet of sole with shellfish, seaweed and leek cannelloni
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Le canard réti, chou rouge confit aux figues, galette de mais
— spécialité de I’ Auberge de I' Ill —

Roast dack with confit red cabbage and figs and a sweetcorn galette
— an Auberge de I’ lll speciality —
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L’ avant-dessert
Pre—_q’essert
JLTE—IL

La tarte Tatin et le sorbet de kaki Akio accompagnés de créme de mascarpone
Akio persimmon tarte Tatin and sorbet with mascarpone cream
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Le café
Coffee
Hhox

Les mignardises
Mignardises
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Spécialité de I’ Auberge de I’ Il
Auberge de I’ lll speciality
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Le ragoGt de homard sur un risotto aux champignons, |’ émulsion de truffes et son jus
Lobster ragout and mushroom risotto, truffle emulsion
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Le Menu Haeberlin  Remplacer Replace ZL& % +2,700 M (#%53416/)

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
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The above total amount includes 15% service charge and 10% consumption tax




Le Menu Dégustation

32,000 (¥2#8 40,480)
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L'amuse bouche
L 'amuse bouche
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ler Entrée
Ist Hors—d'oeuvre
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2éme Entrée
2nd Hors—d'oeuvre
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Le Poisson
Fish dish
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La Viande
Meat dish
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L’ avant-dessert
Pre—dessert
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Le Dessert
Dessert
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Le café
Coffee
hoz

Les mignardises
Mignardises
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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



