
THE GENERAL’S MENUS 
STARTER 

 MAIN COURSE 

 

DESSERT 

K Cheese or dessert of your choice (excluding Café Gourmand) 

 

 

Black Truf�le (Melanosporum) 

5g - 12,00 €      10g - 24,00 € 

 

STARTERS 
No.3 Oysters – 12 pc 36,00 € 
No.3 Oysters – 6 pc 18,90 € 
No.3 Oysters – 3 pcs  9,90 € 

Lyonnaise platter  (Poached egg · Saint-Marcellin · bacon · walnuts)  16,90 € 

Poached egg · Saint-Marcellin · bacon · walnuts 12,50 € 

Burgundy snails · parsley butter (12 / 6)  19,90 € / 12,00 € 

Braised endives · blue cheese · walnuts 10,50 € 

Brioche with morels 15,00 € 

Foie gras terrine · fruit chutney 18,00 € 

Eggs “Meurette style” 14,90 € 

House salad · walnuts · bacon · croutons 12,50 € 

Tuna tataki 16,00 € 

Parsnip and potato soup 9,90 € 

oder  Pastinaken-Kartoffel-Suppe 

44,00 € 36,50 € 

 

44,50 € 

 

 

Landpastetce oder  Austern Nr. 3 (3 Stück) 

Kalbsblanquette · Reis oder Gnocchi · Pastinake · 
Champignons · Saint-Marcellin 

oder Fisch-Sauerkraut · Beurre 
Blanc · Salzkartoffeln 



MEAT 
Angus beef steak · pepper sauce 

400 g  34,00 € 
300 g  31,00 € 
200 g  26,90 € 

Veal blanquette · rice 26,50 € 

Tarti�lette · egg yolk · truf�le 24,50 € 

Calf ’s head · vegetables · boiled potatoes 22,00 € 

Vol-au-vent · Vin Jaune sauce 29,50 € 

Alsatian sauerkraut 26,00 € 

Glazed duck leg · endives · egg fried rice 24,50 € 

 

For 2 people (approx. 35 min) 

Farm chicken · morel sauce · mashed potatoes 36,00 € p.P. 

Salt-crusted cauli�lower · cheese and truf�le sauce 19,50 € p.P. 

 

FISH 
Sole meunière · boiled potatoes 45,00 € 

Arctic char in bread crust “Grenobloise style” 25,00 € 

Fish sauerkraut · beurre blanc  · tice 26,50 € 

Tuna tataki · egg fried rice  26,50 € 

 

PASTA & RISOTTO  
Gnocchi · parsnip · mushrooms · Saint-Marcellin 19,50 € 

Linguini · morel cream sauce 26,50 € 

Truf�le risotto served from the cheese wheel · ham 26,00 € 

Truf�le risotto served from the cheese wheel 26,00 € 

 



KÄSE & DESSERTS 
Cheese selection 11,00 € 
French toast · apple · caramel · vanilla ice cream 13,00 € 
Rum baba  11,00 € 
Chocolate mousse · olive oil · �leur de sel 9,90 € 
Floating island 10,50 € 
Tiramisu  10,50 € 
Caramel custard 10,50 € 
Bourdaloue tart (for 2) 9,90 € p.P. 
Coffee or tea gourmand Mini baba, mini soft-serve ice cream and mini �loating island  10,90 € 
Coffee or tea gourmandise Mini baba or mini soft-serve ice cream or mini �loating island 7,50 € 

 

ICE CREAM 
Vanilla soft-serve ice cream (Italian style)  7,00 € 

1 scoop Mövenpick ice cream  3,00 € 

Ice cream �lavours 
Vanilla · Chocolate · Coffee · Caramel · Rum & Raisin · Double Cream 

Sorbets: 
Raspberry · Lemon · Apricot 

 

Ice cream cup (2 scoops of your choice, with liqueur)  9,50 € 
Vodka · Limoncello · Pear · JB · Genepi · Rum (2 cl) 

 

Birthday cup    18,00 € 
French toast with apples 
2 scoops of ice cream 
caramel sauce 
sweets… and a candle 

 

KINDERMENÜ (unter 8 Jahren)  14,00 € 

Fish & chips or crispy chicken 
Mashed potatoes, fries or rice 
Mini dessert or vanilla soft-serve ice cream or 1 scoop of ice cream 
Cola, lemonade, syrup or apple juice 
A surprise from the General ! 


