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Menu
. #Entrée, Plat, Dessert” .
“Three-course meal”
. . $ per person
Entrée - oStarter
Rillettes de saumon fumé, tomates fumées, pickles maison, sur pain au levain Badisch
Smoked salmon rillettes with smoked tomatoes and house pickles, served on Badisch sourdough
Raviole de pate fraiche au fromage et son coeur fondant aux tomates confites
Fresh pasta raviololo filled with cheese and confit tomatoes
Plat de r¢sistance - f¥ain
Magret de canard, sauce a I’orange, purée de panais, poireau braisé
Duck breast with orange sauce, parsnip purée and charred leek
Chou Hispi roti, sauce aux noix, parmesan affiné, pignons de pin
Roasted Hispi cabbage with walnut sauce, aged parmesan and pine nuts
Dessert
» “Amour d'été” - Crémeux de péche, fraise en mousse légeére, croustillant et tuiles fines,
S glace a la lavande et miel

“Summer love” - Peach in a smooth crémeux, strawberry in a light mousse, delicate crunch & fine wafer tuile,

lavender & honey ice cream

é Sorbet & Crumble Coco ah %’

Chef’s selection of sorbets, coconut crumble



