Villa René LALIQUE

Chef de Cuisine Paul STRADNER and Pastry Chef Jonathan BUNEL present the suppliers whose produce are sourced and foraged locally. Each
one of them helps create the Villa René Lalique’s culinary masterpieces:

AUREL & AXEL
and Edible Flowers
Art-sur-Meurthe (Moselle)

Famille BURGGRAF-BECKER

Miller

VILLA RENE LALIQUE
Wingen-sur-Moder

Dossenheim-sur-Zinsel

Other Sources:

France
Monkfish

Foie gras
Redmullet

Germany
Sweetbreads
Atlantic

Carabinero
Langoustine

Michel KIRCHER et fils
Freshwater fish farmer
&
Cédric DOSSMANN Strasbourg
Wild and aromatic plant expert

Sparsbach

Patrick JANES
Master Charcutier
Marmoutier
Colmar .
Mulhouse
Thierry LAURENT

Pigeon Breeder
Gugney-aux-Aulx (Vosges)

Pierre STEPHAN Yannick DURMEYER

Les Ab_ei//es de Corentin Maison du Gibier Venison
Organic Honey Ingwiller

Lichtenberg

Eric GREINER
Market gardener
Pfaffenhoffen

Domaine des Bufflonnes
Buffalo mozzarella cheese and yoghurt

Uhrwiller
Maison MALTESE
Barley Coffee
Niedermodern
Antoinette CHRIST
Snail Farm
Ettendorf
Café RECK
Roaster
Strasbourg

Les Jardins de Gaia

100% Organic Premium Infusion
and Tea

Wittisheim

Bernard et Jean-Frangois ANTONY
Master Cheese Refiners
Vieux-Ferrette



&

VILLA RENE LALIQUE AWAKENING OF THE TASTE BUDS

* 3k ok

PERFECT EGG “SARAH BERNHARDT”

* 3k ok

FRENCH GOOSE LIVER - GRAPE — CHESTNUT — SAUVIGNON

* k%

KOHLRABI - BLACK TRUFFLE — MIMOLETTE — SPINACH

* k%

INTERMEZZO

* ok *

“LIEVRE A LA ROYALE”
CLASSIC FRENCH HARE A LA ROYALE

* ok *

PEAR - YOGURT — CARAMEL — GINGER

* ok *

PETIT FOURS
CHEF’S CULINARY GAME 15€
POTATO & TRUFFLE CAPPUCCINO 25€
PLATE OF CHEESES BY MASTERS BERNARD AND JEAN-FRANCOIS ANTONY 35€

To Share (for 2 people)  45€
SWEETNESS FROM THE SOMMELIERS 22€



