Le Menu de Saison
(FRT1477—BE)
12,800 (#2%8 16,192)

La bonite aux épices grillée au foin, aubergines grillées,
mousse de gingembre, fagon vichyssoise
Spiced, hay-grilled skipjack tuna with grilled aubergines and
ginger mousse, Vichyssoise—style
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Le filet d” hexagramme ainame sauté, légumes de saison, couscous,
bouillon de tomates, petit nem aux palourdes hamaguri
Sautéed fillet of ainame greenling with seasonal vegetables,
couscous, tomato bouillon and a hamaguri clam spring roll
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La longe de veau d’ Italie en habit vert,
ragolt d’ asperges vertes, jus aux morilles et émulsion de vin jaune
Italian veal loin in a green coat with a green asparagus ragout,
morel jus and vin_jaune emulsion
M) TEFFEO—ZADTEGTI—IVE T)—2FRINSHADST —
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La pavlova a la rhubarbe et aux herbes fratches
Rhubarb and fresh herb Paviova
JWIN—=T ETLyan—TOs/ja7

Le café / Les mignardises
Coffee / Mignardises
hox /) INEF

Le Menu de I’ Auberge de I'Ill

17,500 (#:48 22,138)

Les crevettes botan—ebi de Hokkaido marinées aux poireaux,
accents de petits pois et de céleri—rave, nage aux crustacés
Marinated Hokkaido botan—ebi prawns with leeks,
green pea and celeriac accents and a crustacean nage
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Le chaud—froid d’ omble chevalier de Shinshu,
coulis de concombre, variations sur les artichauts et les algues
Chaud-froid of Shinshu char with cucumber coulis
and artichoke and seaweed variations
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Le filet d’ hexagramme ainame sauté, légumes de saison, couscous,
bouillon de tomates, petit nem aux palourdes hamaguri
Sautéed fillet of ainame greenling with seasonal vegetables,
couscous, tomato bouillon and a hamaguri clam spring roll
TAFTADYT— FEHREIRIR
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La longe de veau d’ Italie en habit vert,
ragolt d’ asperges vertes, jus aux morilles et émulsion de vin jaune
Italian veal loin in a green coat with a green asparagus ragout,
morel jus and vin_jaune emulsion
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L’ avant-dessert
Pre—dessert
IJLTtE—IL

La pavlova a la rhubarbe et aux herbes fratches
Rhubarb and fresh herb\Pav{)ov‘\a
IWN—=TJETLyan—J@/9a9

Le café / Les mignardises
Coffee / Mignardises
hox/ INEF

FT—INCEICRALAZ 1 —EEHRULLEEN
Guests at the same table are kindly requested to choose the same set menu
ERRRERICIE, S—ERH5%LHBRI0%NEENTEYET

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



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

Le tartare de homard breton et d’ épeautre,
bisque de homard, chou—rave mariné, caviar oscietre
Breton lobster and spelt tartare with lobster bisque,

marinated kohlrabi and Ossetra caviar
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Le ragolt de foie gras de canard poélé et d’ ormeaux,
jus au corail, flan aux oignons grillés
Pan—fried duck foie gras and ormer ragout with
ormer liver sauce and a grilled onion flan
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Le filet de sole et Saint—Jacques en ballotine,
tarte fine aux champignons
Ballotine of fillet of sole and scallops with a delicate mushroom tart
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Le filet de beeuf Kuroge—Wagyu rati,
pommes dauphines a |’ estragon, sauce zingara
Roast fillet of Kuroge Wagyu beef with tarragon pommes dauphines
and zingara sauce
BREMFI4LARAOOTA
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L’ avant-dessert
Pre—_q’essert
JLTE—IL

Le Notre chocolat grand cru Bélize et Pérou,
sorbet mucilage et cacahuétes
Grand Cru Belize and Peruvian chocolate, peanut sorbet
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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, I” émulsion de truffes et son jus
Lobster ragout and mushroom risotto, truffle emulsion
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Le Menu de I'Auberge de I'lll Remplacer Replace ZLEZ  + 3,500 (484.428M)

Le Menu Haeberlin ~ Remplacer Replace ZL#EZ 42,700/ (12483.416M)

Le feuilleté de beeuf au chou et aux truffes
Pie of beef tenderloin and foie gras, truffles
HEFI(LALTATY - M) 27D 1 aH
Le Menu de Saison Remplacer Replace ELEZ  +4,400 (485566M)
Le Menu de I'Auberge de I'lll Remplacer Replace ZLEZ  + 3,500 (484.428M)
Le Menu Haeberlin  Remplacer Replace 2L Z +2,700 #4a3.416F)

FT—INCEICRALAZ 1 —EEHRULLEEN
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

73Ia—X-J—a

ler Entrée
Ist Hors—d'oeuvre
16k B OFEIE

2éme Entrée
2nd Hors—d'oeuvre
2 B DHIx

Le Poisson
Fish dish
A

La Viande
Meat dish
AR

L’ avant-dessert
Pre—dessert
IJLTtE—IL

Le Dessert
Dessert
TE—I

Le café
Coffee
hoz

Les mignardises
Mignardises
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FT—INCEICRALAZ 1 —EEHRULLEEN
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



