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STARTERS REGIONAL
6 Alsatian Snails 8.00 SPECIALTIES
Beef carpaccio 9.50 (\g\a s fusad 18.00

Vinaigrette, Barikéss shavings and pickled vegetables
Steamed Alsatian brioche buns, white sausage and raw

Munster cheese strudel with salad 9.50 vegetables
Puff pastry pocket with potatoes, bacon, creme fraiche and

Meat pie, fries or raw vegetables 18.00
Munster cheese Pork, egg and milk bread filling in puff pastry
Wormsa Salad with Foie gras 14.00 Confit pork knuckle with Munster cheese 20.90
Green salad, egg, tomato, smoked duck breast, foie gras Alsatian pasta, sauerkraut, all topped with Miinster cheese
and baked until golden brown
PLATE-SIZED STARTERS Fleischnaka ~250gr, fries or raw vegetables 16.50
Meat filling rolled in pasta dough and cooked in broth
Munster cheese strudel with salad 18.00 £ ;
f\/\ Additional Fleischnaka +4.00
Wormsa salad with Foie gras 22.00 f\/B\re Bt 19.00

Pretzel bread, shredded pork, pickled vegetables, tomatoes,
salad and Raifort

FLAM’'S FLAMMEKUESCHE
Gratinée 11.00 MAIN COURSES

Cottage cheese, onions, bacon and grated cheese

Minbtch 13.00 Chicken schnitzel with mushrooms 15.50

; Fries and green salad
Cottage cheese, onions, bacon, grated cheese and munster

Chevre 13.00 Grill of the day, fries and green salad 17.00
Grilled beef, poultry or pork, or other depending on
availability

Cottage cheese, onions, bacon, grated cheese and goat

cheese
Burger with Miinster cheese or Barikass,

CHILDREN MENUS 11.00 Fries and green salad 19.00
Main course + dessert, children under 12 years RurEep B ieamebeet IOmaip anc oy
SAllB s Chopped steak Additional chopped steak +4.00
Alsatian Knack Small meat pie Vegetarian burger (natur or with cheese),
Spaetzlés with Breaded chicken fries and green salad 19.00
mushroom sauce Burger bun, vegetable patty, tomato and green salad

Accompaniment: Beef sirloin steak 250gr with sauce 28.00

French fries or spéetzlés or vegetables b
Poultry Cordon Bleu Miinster cheese or

1 ball of ice cream or an ice cream to choose from )
Barikass 24.90

pas oS Poultry, smoked ham, served with mushroom sauce
EXTRAS Accompaniments with cordon bleu or sirloin steak:
Portion of fries or spaetzlés 4.20 Spaetzlés or fries or vegetables.
Green salad 3.50

Since we source fromlocal producers, there may be temporary shortages.
Drinks are not included in the price. Net prices in euros, including service.



9, v

CHEESE ICE CREAM

Piece of Munster cheese from the farmer 5.00

Three cheeses from our valley 9.00 Ice cream : vanilla, dark chocolate, coffee, salted
caramel, strawberry, walnut, banana
DESSERTS Our Sorbets: raspberry, lemon, passion fruit,
Fruit tart of the day 7.20 pineapple, blueberry
Cottage cheese with blueberries 7.20
Chocolate soft cake 9.20 1Ball cup 3.60
Gourmet tea or coffee 11.00 2 Balls cup 6.70
(6 g:;veet dampfnudel 3 Balls cup 9.80
Apple and blueberry 11.00 Additional whipped cream, caramel sauce,
Chocolate, red fruit coulis or sprinkles 1.00
HOT DRINKS Ice meringue, 2 scoops of whipped cream  9.80
Expresso / Ristretto 2.30
Cream / milk coffee or long coffee 2.60
Large coffee (double expresso) 4.00 Our Icecreams (3 Balls):
o
Large coffee cream/milk 4.30 @& rmsa 10.20
Cappuccino 5.00 /23<blueberries, vanilla, blueberries, whipped cream
Latte Macchiato 5.60 r\Banoffee 10.20
Hotehocoldte 4.00 Banana, caramel, chocolate, caramel sauce, whipped cream
10.20
Hot chocolate with whipped cream 5.00 PemeBlanche
3xvanilla, chocolate sauce, whipped cream
Tea or infusions Eilles 3.60 2y ?
Chocolat Liégeois 10.20
Irish Coffee / Elsass Coffee 9.80 2xchocolate, vanilla, cold chocolate, whipped cream
;&i , Café Liégeois 10.20
DI G E S TIVE S %‘E"g 2 2xcoffee, vanilla, cold coffee, whipped cream
CaEE 05 401 6.50 Fruits Rouges ' 10.20
Armagnac or Cognac 4 cl ~.00 Strawberry, blueberry, raspberry, whipped cream
o  SE i Belle Journée 10.20
(" House Metté in Ribeauville 4CL s
2xcaramel, nuts, caramel sauce, whipped cream
Raspberry, cherry, wild plum, Williams Exotique 10.20

Reserve pear, mirabelle plum, gentian, Pineapple, banana, passion fruit, whipped cream

ginger 7.00
Exceptional Rums 4CL ICECREAM WITH ALCOHOL :
Rhum Diplomatico Mantuano (Venezuela) 7.50 Colonel 12.00
Rhum Don Papa Baroko (Philippines) 8.50 Pineapple, banana, passion fruit, whipped cream

. . g 12.00
Exceptional Whiskys 4CL r S i i !

Pineapple, vanilla, passion fruit, rum

Johnnie Walker Black Label 8.00 3 Balls “with” 12.40
12 Years old (40°) Pineapple, vanilla, passion fruit, rum

Talisker Single Malt 10 Years old (45,8°) 8.50
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