
Regional Menu 42€

Traditional Alsatian onion tart (20 min)
OR

Homemade game terrine with pickles
***

Le Chambard’s Royal Sauerkraut (6 garnishes)
OR

Lake Geneva fish quenelles 
with crayfish cream sauce

***
Frozen Kougelhopf 

with Gewurztraminer marc brandy

Crudités platter

Alsatian-style snails from Caro Farm, served in their shells (20 min)            
      Half dozen         
      Dozen

Traditional Alsatian onion tart with green salad (20 min)  
                                         

Marinated valley trout, cucumber and fresh herb oil

Homemade game terrine with green salad and pickles
                                                                

Goose foie gras in brioche, “Paul Haeberlin style”, 
       served with Madame Christine Ferber’s jam              

19€

18€
32€

23€

27€

24€

35€

STARTERS

Trout fillet from Guidat fish farm, matelote-style
                                                                   

Freshwater fish sauerkraut, Riesling sauce                                                             

38€

42€

FISH DISHES

Le Chambard’s Royal Sauerkraut, served on a platter (9 garnishes)
                                                                                                                                               
                                                                                                                                                                                                                             

Salt-cured beef in horseradish broth, 
       with raw vegetables and sautéed potatoes  
                                                                                                                                                                  

Veal kidneys with mustard sauce and homemade spätzle  
                                                         

Grilled calf’s head, steamed potatoes and 
       whipped Hollandaise sauce    
                                 

Lewerknepfle (liver dumplings) 
       with shallot sauce and sauteed potatoes 
                           

Angus ribeye steak with green peppercorn sauce, 
      sauteed potatoes and green salad                 
      300g 
      350g

Extra side dish : 
      Vegetables, Noodles, Sauteed potatoes, Green salad, French fries

41€

32€

34€
32€

32€

45€
49€

7€

MEAT DISHES

Children’s menu 25€
Children up to 10 years old included

Bresse poultry
OR 

Valley trout 

with a side dish of your choice

***
Homemade ice cream sundae

In order to showcase the work of our teams, our starters cannot be served on their own as a main course.
 If requested, they will be offered in an appropriately adapted portion size and at the corresponding price

Olivier Nasti’s goose foie gras is also available for takeaway, 
in 200 g jars : 58€ or 300 g : jars: 84€

Accepted payment methods:
 Cash (except €500 banknotes), cheques, meal vouchers, holiday vouchers and bank cards (excluding American Express)

Taxes and service included in the price

Traditional Alsatian Baeckeoffe with green salad
(for a minimum of 2 people, please order 48 hours in advance)

36€ 

Munster cheese from the valley
                                                                   

Alsatian cheese platter

Hot Munster cheese flambeed with Gewurztraminer marc brandy
L

12€

16€

22€

CHEESES
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