Tasting Menu

Featuring Richerenches Black Truffle

The duck Foie gras
Marble with black truffle and Label Rouge Alsatian poultry, onion with “Alsamique”

Kaeseknepfle
Lindenhof farm's Cottage cheese, black truffle, poultry juice with herbs

The wild Hunt from “Le Haut-Koenigsbourg®
Saint-Blaise farm’s rutabaga, chesnut flour gnocchis, poivrade sauce with Porto

The salted puff Pastry
Of Coeur de Massif from the Hohwald, black truffle, seeds pesto

Planifolia Vanilla
A composition around original Mexican vanillg, salt butter caramel, puff ice

120 €

This menu is served only to all guests.



