
 

During your visit we will serve you energetically enriched Grander water throughout for 15 EUR per person. 

APPETIZER   ·   POUR LE PLAISIR   

   

   

OSCIETRA CAVIAR FROM KAVIARI                                            50g  144 

Crème fraîche · Salty waffles                                                                    125g  360 

   

   

   

OYSTERS   42 

’Fine de Claire’ · 6 pcs.   

   

   

   

STARTERS   ·   LES HORS D‘ŒUVRES   

   

   

   

TUNA FROM BRITTANY  38 

Zucchini · Stracciatella · Tomato   

   

   

   

LANGOUSTINE FROM GUILVINEC  42 

Peas · Celtuce · Crustacean-Sabayon   

   

   

   

PÂTÉ EN CROÛTE RICHELIEU  42 

Duck · Pork of Hohenlohe · Duck Liver   

   

   

   

CRAB SALAD  42 

Celery-Remoulade · Citrus · Madras Curry   

   

   
  



 

In case of allergies or intolerances, please contact our service team. 

All prices quoted include the statutory value added tax. 

MAIN COURSES   ·   LES PLATS PRINCIPAUX   

   

   

TURBOT  78 

Mussels · Watercress · Sauce Mousseline   

   

   

TROUT FROM FISH FARM BIRNBAUM  80 

Tian · Sauce Choron   

   

   

   

   

   

   

   

   

   

DEER FROM GUTSHOF POLTING  72 

Cepes · Berries · Sauce Poivrade   

   

   

SWEETBREAD  72 

Chanterelles · Almonds · Apricot   

   

   

DUCKBREAST FROM MADAME BURGAUD              82 

Orange · Turnip · Sauce Bigarade    

   

   

PITHIVIER              84 

Pigeon · Duck Liver · Guinea Fowl   

   

   
 



 

In case of allergies or intolerances, please contact our service team. 

All prices quoted include the statutory value added tax. 

CHEESE TROLLEY   ·   LES FROMAGES   

   

   

SELECTION OF CHEESES  30 

   

   

   

   

DESSERTS   ·   LES PÂTISSERIES   

   

   

BAVARIAN RED RHUBARB  22 

Baked in crust · Sorbet · Sansho Pepper   

   

   

OMELETTE NORVÉGIENNE  24 

Cherries · Tarragon · Reisetbauer Cherry Liquor     

   

   

TARTE FINE  24 

Apple · Anis · Pastis Granité   

   

   

   

   

   

 


