
La Belle Journée
The 6 snails

Bone Marrow
with its wild garlic pesto

Wormsa Salad
Green salad, egg, tomato, smoked duck breast, foie gras

THE DISHES

THE FLAM’S

STARTERS

Chicken Escalope 
Creamy mushroom sauce, fries and salad
Grill of the Day

Burger bun, organic farm-raised beef patty, tomato and lettuce

Vegetarian Burger (natur or with cheese),
Fries and Salad 
Burger bun, veggie patty, tomato and lettuce 

Gratin
cottage cheese, onions, bacon and grated cheese

Munster
cottage cheese, onions, bacon, grated cheese and Munster cheese

Goat
cottage cheese, onions, bacon, grated cheese and goat cheese

CHILDREN'S MENU 11.00€

A main course + dessert, for children under 12 – choice of 5: 
Small Burger
Knackwurst
Späetzle and Mushroom Sauce                          

Support services:
Fries, Spätzle, or Seasonal Vegetables

One scoop of ice cream or an ice cream of your choice from the board

GOURMET STARTERS

Wormsa Salad

Choice of sauce, fries and salad

Burger with Munster cheese or
Barikäss cheese, fries and salad 

Supplement with double ground beef 

Sirloin steak 250g with choice of sauce

Chicken Cordon Bleu with Munster cheese or
Barikass
Poultry, cured ham, mushroom sauce

REGIONAL SPECIALTIES

Fleischnaka (approx. 250g), 
Fries or Raw Vegetables 
Meat filling rolled in noodle dough, cooked in broth

RACLETTES

Trio of Farmcheese Raclette 200g

Potatoes, Raclette cheese, Munster and Barikäss cheese, salad, pickles

Trio of Farmcheese Raclette cheese with
Charcuterie from the Valley

Potatoes, Raclette cheese, Munster and Barikäss cheese, salad,
pickles, cooked ham, cured ham, gendarme (a type of sausage)

Alternative fillings to meats: 
     1.”La Végé”: raw vegetables and red onions
     2.“La Vosgienne”: smoked bacon and red onions

150g Cheese Supplement 
150g of cold cuts supplement

“Momo” with Pork (8 pieces)

Nepalese ravioli served with mild curry soup

9.00

12.00

14.00

19.00

22.00

11.00

13.00

13.00

21.50

24.50

4.20
4.20

Alsatian sauerkraut with four meats

Confit Pork Knuckle with Munster Cheese
Spaetzle, sauerkraut cabbage, au gratin with Munster cheese

Sauerkraut cabbage, knackwurst, smoked sausage, smoked pork collar and smoked bacon

S’Uffgawermti Sürkrut
Sauerkraut cabbage, spaetzle, cream, bacon and Munster cheese gratin

18.00

20.90

16.50

21.90

15.50

17.00

19.00

4.00

19.00

28.00

24.90

THE EXTRAS

Portion of Spaetzle
Portion of French Fries
Green salad 3.50

4.20
5.00

“Momo” with Pork (4 pieces)

Munster strudel and salad
Puff pastry turnover with potatoes, bacon and Munster
cheese

Munster strudel and salad

9.50

18.00

Covered without order, over 10 years old: €8.00

As our supplies come from local products, a temporary shortage is possible.
Drinks are not included. Net prices in Euros, service included.

8.00

Ground Beef Breaded
Chicken

Only followed by a dish 



La Belle Journée

Portion of Farmhouse Munster Cheese 

Valley Cheese Trio 

HOT DRİNKS

CHEESES

Coffee with cream/milk or long black coffee

Cappuccino (milk foam or whipped cream)

Hot chocolate

İCE CREAM

HOMEMADE DESSERTS

Chestnut Torch

THE DİGESTİVES

Gourmet Coffee or Tea

9.00

11.00

9.00
Chocolate Fondant 9.80

5.00

Blueberry Cottage Cheese

Pie of the Day 

7.20

7.20

Large coffee (double espresso) 

Large coffee (double espresso) with cream/milk

Latté 

Expresso / Ristretto

Hot chocolate with whipped cream 
Teas or infusions 

Irish Coffee / Elsass Coffee

6.50Calvados 4 cl
7.00

Raspberry, Kirsch, Wild Plum, Reserve
Williams Pear, Old Mirabelle, Gentian,
Ginger 7.00

Rhum Diplomático Mantuano (Venezuela) 
Rhum Don Papa Baroko (Philippines) 

7.50
8.50

Johnnie Walker Black Label
12 years old (40°) 

Armagnac or Cognac 4 cl

8.00

8.50Talisker Single Malt 10 years old (45.8°) 

HOUSE METTE RIBEAUVILLE 4cl

EXCEPTIONAL RUMS 4CL

EXCEPTIONAL WHISKYS 4CL

Ice Creams: Vanilla, Dark Chocolate, Coffee, Salted
Caramel, Strawberry, Walnut, Banana
Chestnut and Speculoos

Our sorbets: Raspberry, Lemon, Blueberry

1 scoop Cup 3.60

2-scoops Cup

10.20Coupe Wormsa 
2 x blueberry, vanilla, blueberry fruit, whipped cream

10.20

Dame Blanche 

10.20

OUR ICE CREAM:

6.70

3-scoops Cup 9.80

1.00

Iced Meringue, 2 scoops of whipped cream 9.80

OUR ICE CREAMS (3 scoops) 

Coupe Banoffee 
banana, caramel, chocolate, caramel sauce, whipped cream

10.20
3 x vanilla, chocolate sauce, whipped cream
Chocolat Liégeois 10.20
2 x chocolate, vanilla, cold chocolate, chocolate sauce, whipped cream

Café Liégeois 
2 x coffee, vanilla, iced coffee, whipped cream
Coupe Fruits Rouges 
strawberry, blueberry, raspberry, whipped cream
Coupe Belle Journée 
2 x caramel, noix, sauce caramel, chantilly

10.20

10.20

Coupe du Chef 10.20
Chestnut, walnut, speculoos, chocolate sauce and whipped cream

OUR ALCOHOLIC ICE CREAMS (3 Balls) 

12.00Coupe Colonel 
3 scoops of lemon drizzled with vodka

12.00

Cup 3 Watered Balls 

Coupe Mannala
Chestnut, vanilla, speculoos, drizzled with gingerbread liqueur

12.40
3 sorbets of your choice

Optional extras: whipped cream, caramel
sauce, chocolate, red fruit coulis or crumble

2.30

4.00

5.00

2.60

4.30

5.60

4.00

5.00
3.60

9.80
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