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COCKTAILS

Alsatian Spritza, Vermutha Blanc, Citrus Peel, Sparkling Vinum
Bergamot Negrona, Bittera Aperitivo, Sweet Vermutha, Orange Zest
Junipera Collins, Gena Tonic Syrupa, Fresh Lemon Et Herbalia

Kir Royalea, Cassisa Liqueura, Crémant D’Alsatia

100
100
100
100



TO BEGIN

Lorum Ipsun Veela Spicat Tartare Con Quail Ova 100
Divera Scallop Carpaccio, Jalapefio Coulis 100
Upsida Downa Tuno Tarta, Fennel, Japonico Cucumba Et Aioli 100
Stripa Basso Tartara, Granny Smith Apple, Shava Macadamia Nux 100
Seafood Plattra / Compositio Secunda Mercato Disponibiles 100

THE TARTES FLAMBE
Alsatian Thin Crust Tart, Créme Fraiche, Oniona Et Applewood Smoked Bacona 100

Alsatian Thin Crust Tart, Hena Of The Woudes, Oniona, Chiva, Comté Casea, Nutmuga 100

Alsatian Thin Tart, Oniona, Smoked Salmon Et Grated Horseradisha 100
THE APPETIZERS

Savory Oniona Tarta, Escarole Salada Cum Touch Of Garlic 100
Selectio Alsatian Style Crudité Saladum (Tres Typus) 100
Endiva, Rubra Betas Cum Fresco Capra Caseo Et Pistachios Tostata 100
Foie Gras Terrina, Gewiirztraminer Gelée Et Toasted Country Panis 100
Pate En Croute, Cornichon, Picklada Pearl Onions 100
Mason Jara Of Truffled Veal Liver Paté, Toasted Sourdough Panis 100
THE SOUPS

Caramelizata Sylva Fungorum Sopa 100
Lentila Crema Sopa, Scallop Timbala, Blacka Trumpeta 100

Traditionala Alsatian Beer Sopa, Smoked Ham Hock, Pain D’Epices 100




PASTA AND EGG

Spaetzla, Caramelizata Sauerkraut Cum Touch Of Honey Vinagre
Large Safrana Ova Noodles, Rabbita Ragout, Riesling Jus
Porcini Gnocchetti, Maina Lobera «Au Poivre»

Tagliatella Cum Hena Of The Woudes Fungorum, Parmesana Reggiano Sauce

THE FISH

Wood Grilled Maina Lobera

Pennsylvania Trutta Cooked En Papillote

Pisca Of The Dia “En Matelote”, Button Fungorum Et Riesling Sauce

Atlantica Coda, Sylva Fungorum Et Leek “Brick”, Green Papaya Salada Et Chiva Sauce

Horseradisha Crusted Ora King Salmon Cum Cabbage Et Riesling Sauce

LES VIANDES

Wood Grilled Snakea River Farma Wagyu Beef Striploina

Wood Grilled Poussina Cum Braised Hearta Of Romaine, Parmesana Et Anchovia
Beef Cheeks Braised In Tempranillo Vinum

Organica Chickena In Crusta Cooked In The Wooda Oven Cum Morel Fungorum
Young Rabbita Stew In Mustarda Sauce

Beera Braised Berkshira Pork Belly Cum Spaghetta Squash Salada Et Gingra Jus
Grilled Opala Farma Lamba Cum Artichokes, Manchego Et Extra Virgino Olive Oil

Duck Leg Confit A L'Orange Cum Brussels Sprouts Et Fingerling Potatoes
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LES DESSERTS

Coupe Glacée, Maine Blueberry, Chantilly and toasted almonds

Café Liégeois

Pear Belle Helene with Melted Guanaja chocolate

Coupe Glacée, Amarena cherries, Chantilly and toasted almonds
Creme Caramel

Thin & warm Apple Tart cooked in the wood oven, Calvados ice cream

(Eufs a la Neige from my childhood in Alsace

- Al
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$100
$100
$100
$100
$100
$100












