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                    Jean-Paul Acker, head chef 

In the kitchen, Jean-Paul Acker, Daniel Stein and their team  

are happy to present to you this menu 

The products on this menu have been selected for their quality 

and we work with craftsmen and producers from this region 

who have, like us a passion for their work... 

 

All the dishes are “home-made” and prepared on the spot from 

raw products. 

The breads, made from Alsatian flour in our own kitchen,  

and are baked before each service.. 

 
 
 
 
 
 
 
 

 



 

Set menu-with choices 
in 5 services with starter - main - dessert  100 €/pers. 
 

Sie möchten nicht das komplette Menü ?  

Es wird ein Minderwert von 10 € pro Vorspeise oder Hauptgericht oder Dessert 

berechnet. 

 

 

 

French oscietra caviar 

In addition, accompany your starters or mains 

With French oscietra caviar 

30 grammes :  +80 € 
 

 

 

 

 

 

 

Menu items marked by a color symbol 

can be adjusted to meet special dietary requirements: 

• on request gluten free  

• on request lactose free 

 

Complete list of allergens available on demand. 

 
 
 
 
 
 
 
 
 
 
All prices include service charge and VAT 

  



 

Mouillettes 

***** 

A spoon full to start 

***** 

Alsace pink trout tartlet, smoked cream, lamb's lettuce and black lemon • 

• 

ou 

Farm egg, the white frothy and the yolk runny, 

mushroom and truffle cream (served warm) • 

 

***** 

Glazed white radish and French osciètre caviar • • 

Optional dish + 30.00 € 

 

***** 

Fillet of French beef confit in a marrow crust, 

organic sweet potato and roasted quince with La Cheneaudière honey • • 

ou 

Arctic char with braun butter,  

sand carrot, citrus and tarragon, carotene fumet • • 

 

****** 

Local cheeses 
A trolley of fresh, mature local cheeses from our local producers. 

Additional charge + 18.00 € 

 

***** 

Fennel in syrup and lemon-tarragon sorbet • • 

***** 

Chocolate cream (Cocoa 70% - Schaal in Strasbourg), 

milk and hazelnut biscuit, roasted hazelnut ice cream, gianduja •  

or 

Butternut in syrup, pumpkin pulp with juniper berries,  

citrus sorbet, refreshing Mandarine Impériale juice • •  



 

 

‘Garden’ Menu 90 € 
This menu may be ordered as part of the ‘Gourmand & Spa’ package. 

 

 

Mouillettes 

***** 

Pressed raw and grilled vegetables, 

creamy with fresh herbs, crispy with cereals • • 

***** 

Farm egg, the white frothy and the yolk runny, mushroom and truffle 

cream • 

***** 

White radish glazed with Alsace saffron (Laurent Abt à Gunsbach) • • 

***** 

Sand carrot, citrus fruit and tarragon, carotene beurre monté • • 

***** 

Fennel in syrup and lemon-tarragon sorbet • • 

***** 

Chocolate cream (Cocoa 70% - Schaal in Strasbourg), 

milk and hazelnut biscuit, roasted hazelnut ice cream, gianduja •  

or 

Butternut in syrup, pumpkin pulp with juniper berries,  

citrus sorbet, refreshing Mandarine Impériale juice • • 



 

 

  ‘Little Gourmet’ Menu  35 € 
  Menu in 3 services - until 12 years of age 

 

Your child isn't hungry for a full menu ?  

A reduction of €5 per starter, main course or dessert will be applied. 

 

Alsace duck foie gras, fruit of the moment • • 

ou  

Farm egg, the white frothy and the yolk runny, 

mushroom of the moment • 

  ou  

  Pressed raw and grilled vegetables, 

  creamy with fresh herbs, crispy with cereals • • 

***** 

  French fillet of beef with creamy sauce • • 

ou  

Seasonal fillet of fish with cream sauce • • 

 

  The dishes are served with a choice of : 

  Home made mashed potatoes, fresh pasta or fresh seasonal vegetables,  

   

 

***** 

Ice creams and sorbets made by our pastry chefs  

according to their inspirations and the seasons, delicacies to crunch  • • 

  ou  

Moelleux chocolate and vanilla ice cream, all homemade  



 
 

For their respect of traditions and their know-how, 

we buy from these local producers. 
 

Fruits and vegetables 

Les Vergers de la Marande à Saulxures  

Ferme Maurer à Dorlisheim  

Ferme du Bel Air à Landroff  

Plus Que Chou à Geispolsheim 

Les Jardins du Ried à Hoerdt 

Ferme Riedinger à Hoerdt 

Le P’tit Marché – Denis Digel à Sélestat 

 

Meats 

Ferme du Jodie à Steige (Poule « coucou de Rennes ») 

Ferme Les Fougères à Belmont 

Association de chasse de Colroy La Roche  

Ferme Kieffer à Nordhouse 

Ferme Doriath à Soultz-Les-Bains 

La caille des Vosges à Bertrimoutier 

 

Cheeses, dairy and eggs 

Laiterie du Climont à Saales  

Ferme Richard à Steige 

Ferme Goetz à Mussig  

Ferme Kientz à Ebersheim  

Ferme du Palais à Le Palais (lait bio) 

Les chèvres de bellefontaine à Lutzelhouse 

Pisciculture du breuchin à Amont et Effreney (truite fario) 

 

Otherss 

Pisciculture François Guidat à Orbey (poissons d’eau douce)  

Aux Sources du Heimbach à Wingen (poissons d’eau douce)  

Safran « Etoilé » à Durrenentzen 

Moulin Herzog à Illhaeusern (farine) 

Moulin Stoll à Selestat (farine)  

« Autour de la pomme » à Bourg Bruche (jus des pommes)  

Saline d’Einville à Einville (sel) 

Brasserie L’Abreuvoir à Breitenbach (drêches)  

Distillerie Massenez (liqueur et eaux de vie)  

Distillerie Meyer (liqueur et eaux de vie)  

Distillerie Nusbaumer (liqueur et eaux de vie)  

Distillerie Wolfberger (liqueur et eaux de vie)  

Maison Schaal, Strasbourg (cacao) 

Rucher de La Cheneaudière et Rucher des 3 Châteaux à Chatenois (miel) 

 

This local producers’ list is non exhaustive and may change according to the seasons or 

depending on our meeting new producers. 


