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Alsace’s Delights: Tarte Flambee
La specialite gourmande et conviviale

LA TRADITION ONION/LARDON:!

Carameliced onions, sevoury lardans and Framage ane
Domaine Falercin Zusslin Bollenderg Pinot Noir
LA GRATINEE A 'EMMENTAL..
Carameiced onons, sovoury lardins and Emmental chees
UBY No.3 Colombare Sauvignon Blanc
LA CHAMPIGNONS 24
Rasteed raushrms, caram-lized onisns and Fromage blaw
* Domaine Albert Mana Pinet Gris
LA SALMON FUME MAISON...ccccocesommsnns e ss ssssems 26
Honse-smaked salmon. capecs and piekied red onians

= Domaine Valen'in Zusslin Riesling Les Chapelles

=" BREAD BASKET ....9
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Irresistible Beginnings

e Noe”

FRENCH BISTRO SALAD.
Crigp romaine Iathice, hardbaoiled e
eraatons and balsamic dresing

- Add Chergrilled Calamear +6

- Add Smoked Narwegan Salman+6

Chateau ks Tour de I'Svequz Rose AOC Cotes de Provence

tameatoes.

4

DUCK LIVER WITH PLUM AND BREADED
RFIGNET.....
NEd! Pan-seared diue liver paired i
roasted aad piciled plums
Lhempagie Deamolle Brui

]

t

GOLDEN DUCK RISSOLES,
GOLDEN BEEF RISSOLES........ e
M iy crmpeerpped pulled disch or beef, serted with honey
Dijon wiali and tangy French pickies

Domaine Valentin Zussiin Gewurztraminer Eollenberg O Dry

20

c

'ﬁ." TENDER OCTOPUS FRICASSEE........... iy Y
Chergrilied Wediterronean oetopus with warm eonfi potatoes e
-‘J \ a zesly sauee vierge

1% ™ Domaine Francois Carillon Cap cu Sud Chardonnay

TABLE D. EMMA

COMME

¥7 FRENCII ONION 50UT EN CROUT!
e

Clasce suge i Loignon. Emmentil dieese and baked wi
pe y

iy prff prostry craen
T UBY No.3 Colombard Sauvignon Blanc

%] CRABMEAT BRIOCHE BUN WITH COMTE
CRIST AND LORSTER RISQIUIF....
Ruttery brivohe fillod with juiey eraleent. topped with golden
Comts, andpaired with creamy lobster bisyue

" Domcine Francos Carillan Cap au Sud Chardonnay

Leg Plefs

Fndudge in the Heart of the Feast

LES BOUCHEES A LA REINE D' (acacar
Delicote puff pastry crowned vith veal, chicken cnd mushroan
velouls

Domaine Francoi: Carillon Czp au Sud Crardonnay

) TRADITIONAL POT-AU-FEU OF MY
= cHI DHDON 42
Mgal! Tender e poached in aromutic vegetable stock. served with

roasted bone marrow and zest: horseradiss cream

T Amelic & Mark;sparrﬁpml Notr “Jardin d'Eden”™

M FRENCH CLASSIC BOEUF BOURGUIGN
Beef cheeks slow-coked with cherry tamatses, garlic, alives urui
provencal herbs, served with mashed polatces

T dArmand Heitz, Julienas

BAVETTE DE WAGYU AL'ECHALOTE,
POMMEFRITE. 46
Wogys hanging tenaler wrved with saailots french fries, and red
Wwine siuee

T Armand Heitr, Julienas

— PLUMA DE PORCIBERIQUE AU GRILL...... - 48
T Gritled Herwn Plus with rovsted g, roten e and seuce
marehand ve vin
UBY No. 7 Bouge Merlot Tannat

igal! ROASTED DUCK LEGWITH CEREAL

GRANOLA..... 42
Juicy roasted disel log gazed with savory granola, sereod with
wreaumy white heas tomato st and @ eris Brussels sprouts salad
Amelie & Charles Sparr Pinot Notr “Jardin d'Eden”™

Frices are subject 'o 10M% seruce charge and prevailing gocernment taxes
~ SOMMELIER RECOMMENDATIONS

+— UHEF RECUMMENUATIONS

I?}“J LES SPECIALITES

FILLET DE FLETAN A LA PLANCHA SPATZLE,
SAUCE CITRON ET CAVIAR DEHARENG...
Fan roasted halibu fill et with hame made spatzles and Lerring
wreiar leman sauce

Domaine Albert Menn Pinot Gris

ST JACQUES AND LOBSTER FRENCH RAVIOLE
IN TARRAGON LOBSTER EMULSION...
w Delicate sealiop mousse o fobster efunk-filled rovioli. wreed in
afragrant tazragon lobstr sauce
ADDITIONAL RAVIOLI: +8
*  Domaine Valentin Zusslia Cremant Brut Zevo

— TRUFFLE MUSHROOM AND ASPARAGUS
M PASTA (V). 32
Spaghetti w m trujfie mushroons, aparazus. cherry tonatoes
and Parmesan
IDomaine Francoi: Carilon Cap au Sud Chardosnay

pesseils
1 Sweet Forewell

C‘_j@ LEMILLE-FEUILLEVANILLE
HAZELNUT PRALINE.
Erings el floky pusff prevstoy. vevaitles eime
artisanal hazelnut praliné

M ALSACE FROMAGE BLANC CHEESE CAKE
RRIILF.
fn—'mn-jmn.mv !»rmr caeese ml.r—' url.il L Nm.’n ’Jum—'r m!.lk' MIJ
Aerzelnut eréme brulée

LE RIZ AU LAIT CARAMEL BEURRE SALE .
dgpanese rice siocly cooked oo vanflo mik. doced bater
wramel and erunchy nosgetine

FONDANT AU CHOCOLAT, CREMEANGLAISE
ET GLACE VANILLE 13
Warm chocoiate cake with canilla ice cream and caramelised
pistachin

KAYA KOUGELOPF BUN..
4 fluffic bum fussed with pandan ana butter, reimigining the

P essence of kava toost with a madern teixt—but it s vo much mave
than just kv toast!

Sides +10

Sauce +4

Buttered Mashed Potatoes Red Wine Sauece

M hraam Frienssie m Sowce

lle

Spiitzles i I'Abacienoe

Provencike Raato Lemon Sauce

Marchand de Vin Sauce
Crilled Asparigus 2} Homemade BEQ Sance
French Fries Cleese Sauce

(Truffle -31




