LA CARTE @

SPRING
Starters Desserts
STRACCIATELLA 12€ 10€
Green Asparagus / Blood Orange / PAVLOVA
Olive Taggiasche / Pine Nut Strawberry / Acacia / Lime-green
THE EGG “FROM HOME" 1€ | RAMISY ey €
Perfect Egg 64° / Smoked Bacon / Espuma Ii;) ¢ / Star anise caramel / Streusse
of Munster Fermier / Crust / Mascarpone
CREME BRULEE 8€
HOUMOUS 8¢ Gingerbread / Ice Cream and Biscuits Almond
Peas / Chickpea / Endive / Spices
/ Mint DARK CHOCOLATE GANACHE 72% 1€
Molten Hazelnut Cake / Buckwheat / Fleur de Sel
TROUT “SPARSBACH" 14€
Gravelax / Pickles of Cucumber / COTTAGE CHEESE 8€
Sauce style “Bibeleskaes” Orange Salad / Orange blossom water
/ Chouchou Peanut
FOIE GRAS OF DUCK 16€
With Gewurztraminer / Rhubarb
Compot / Sourdough Bread
) Children's menu s¢
4 o >
,J%‘ Dishes LITTLE SLAB OF COD SKRE
§COD SKREI ou
S . n 23€ | |TTLE SLAB OF FRENCH BEEF
auerkraut / Grémolata served hot / Accompanied of Knepfle with Fromage blanc
Herb Salad
SCOOP OF ICE CREAM OR SORBET
KING PRAWN RISOTTO 19€ Flavor of your choice
eas / Vegetables of the moment
“FRENCH" BEEF TAGLIATA STYLE 23€ ’
Rarugula / Parmesan / Espuma of Potato Tartes Pl d mb ees
with Truffle scents
Only Friday and Saturday evening
KNEPFLE & WILD GARLIC 15€
Fromage blanc / Lemon Cream / TRADITIONNELLE 10€
Nufs MUNSTER
FILLET OF DUCK BREAST 20€
Carot Pesto/ Mushroom in different textures
/ Peper




