~ Alsatian starters—~

Mix of raw vegetables salad

Alsatian snails in shells (2.0 mivutes wait)
Y5 dozen
A Dozen

Oviion pie with green salad (cooking time 15 mivutes)

Alsatian marinated trout from Orbey Valley, cucumbers and fresh herbs oll

Game meat terrive, pickles

Goose Foie Gras Terrine with “Berawecka” dried fruits

19 €
10 €
22 £
20 €
25 €
22 £
22 £

Olivier Nasti goose foie aras is available +o take away (200 ars/ 52 Euros - 300 ors/ 7% Euros)

~ Fish ~
Guidat Trout from the valley

Fish saunerkrant

~ Meat—~

“Chambard” signature Sanerkrant served o its plate (4 meats)

25 £
29 €

20 €

shredded fermented cabbage finely, sansages, pork bacon, pork meat, liver dumplings and steamed potatoes

The alsatiov “Beackaoffa” - 2 roasted meats stewed with white wine - greev salad 35 £ [ pers.

For two people minimum - Order at least 4% hours in advance

“Boeuf gros sel” - boiled beef with salt on top, horseradish sauce
raw vegetables and sauteed potatoes

Veal Kidneys with mustard sauce, homewmade spatzlés

Grilled calf's head (rolled)
steamed potatoes, nntmeg and mustard sauce

Lewerknepfles (liver dumplings) with santeed potatoes
shallots saunce and areen salad

Hereford entrecote steak, agreen pepper sauce

santeed potatoes and green salad 200 9
250 9
[ blue : blen rare : saignont medinm : a point

29 £

21 €
29 ¢

29 £

41 €
47T €

well dove : bien cuit ]

Side dishes at 5.50 £€: Vegetables [ Noodles [ Santeed potatoes [ Greew salad [ French fries

Payments accepted: Cash (except 500€ bills), Credit cards (No American express )

Taxes and service ncluded




Le Menu du Terrowr 57€

Owvion pie (15 minutes wait)
Or

Gawme meat terrine and pickles

*kk

« Chambard » signature Sanerkrant (5 sides)
Or

Lake fish mousseline with crayfish sauce

¥k

Teed Kougelhopt cake flavoured with

“WMarce de Gewurztraminer”

Kids Menu L5€

For children under 12 years
Fokk

Guinea fow!l breast with cream sauce, mushrooms

ond noodles
Or
Trout filet with \/@@@mlal@s

k%

Tce cream (2 scoops)

~ Cheese ~

Farmhouse Munster from the Valley 1150 €
Assorted cheese plate 14 £
Munster flambé with “Warce de Gewurztraminer” 21€
Homemade ice cream (ove scoop) a.50 €
Bourbon Vavilla and caramelized hazelnnts
Caribbean Tslands Chocolate and cookies
Bourbon vanilla hememade Chantilly 250 £
Homewmade sorbets (ove scoop) 750 €
Fresh Red fruits
Fresh Exotic fruits
Teed Kongelhopf with “Warce de Gewnretraminer” 19 €
Lemou sorbet topped with “WMarc de Gewurztramiver” 19 €
Warm chocolate cake and Bourbon vavilla ice cream (10 win wait) 17 £
Daily fruit pie 15 £




