Villa René LALIQUE

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

POUSSE NATURE

Dominique WEILAND

Urban farm

Micro Sprouts and Edible Flowers
Grosbliederstroff (Moselle)

“ Xavier LALLEMANT
Wagyu Breeder

Crézilles (Meurthe et Moselle)

Famille BURGGRAF-BECKER

Miller

Dossenheim-sur-Zinsel

Other Sources:
France

Duck Foie Gras
Caviar

Beef

Black Cod
Scallop

Atlantic
Carabinero

Langoustine
John Dory

Michel KIRCHER et fils
Freshwater fish farmer

&

Cédric DOSSMANN

Wild and aromatic plant expert

Sparsbach

Virginie GRUSSI
Ferme du Schlossberg- free range eggs
Philippsbourg (Moselle)

{ Yannick DURRMEYER
Maison du Gibier
Venison
Ingwiller

Pierre STEPHAN

Les Abeilles de Corentin
Organic Honey .
Lj;;htenber‘_c_;"._,.u---""""'

VILLA RENE LALIQUE
Wingen-sur-Moder

Eric GREINER
Market gardener
Pfaffenhoffen

Famille BREHM
... Jiergarten’s Dairy Farm
Bouxwiller

Theo HEIM
Lammziichter
Rémy SCHNEIDER Mietesheim

. Fruit producer

“.. Kriegsheim

Strasbourg
" Antoinette CHRIST

Snail Farm
Ettendorf

““.Café RECK
Roaster
Strasbourg

Patrick JANES
Master Charcutier
Marmoutier
Les Jardins de Gaia
100% Organic Premium
Infusion and Tea
Wittisheim

Colmar

Ferme BURGAENTZLEN
. Mushrooms
“ Colmar

Matthieu HERRMANN
Ferme Ysengrain - Organic chickpeas

Mulhouse Petit Landau

Thierry LAURENT
Pigeon Breeder
Gugney-aux-Aulx (Vosges)

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



TERROIR OF THE VILLA RENE LALIQUE

Available in a 100% vegetarian option

PERFECT EGG
MUSTARD - GHERKIN - CAPERS - SPINACH - TARRAGON

* % %

BEETROOT SYMPHONY

* % %

JERUSALEM ARTICHOKE
YUZU - HAZELNUT

* % %

CHICKPEAS
LEMON - YOGURT - CURRY

* % %

FENNEL
ROASTED AND RAW FENNEL - LEMON CURD - GREEN APPLE AND FENNEL JUICE
OR
SCALLOP
SQUASH - KIMCHI (+ €13)

* K *

ENDIVE - BITTER ORANGE
CARDAMOM - GINGER

* Kk

RISOTTO AND BLACK TRUFFLE COOKED IN CELERY WITH COARSE SALT
CELERY EMULSION
OR
SADDLE OF LAMB IN STRUDEL PASTRY
ONIONS - SUMAC - ZAATAR - MILD GARLIC CREAM (+ €13)

* Kk

ORANGES
FROMAGE BLANC - ORANGE BLOSSOM - ABSINTHE

€190
Please choose the same menu for all guests
TE'; or in parallel with the MENU RENE LALIQUE
GRANDES
TABLES Net Prices. Kindly note that menus are highly seasonal and therefore subject to change due to ingredients supply
MONDE RELAIS &

— CHATEAUX




Villa René LALIQUE

AVAILABLE TODAY

Please note that each of the below courses
can either be added to your tasting menu or replace one of the dishes.

CAPPUCCINO POTATO - BLACK TRUFFEL €25

CAVIAR & BEEF (30gr)
Caviar Vintage (Sturia) - Beef Tartare €130
To replace a course € 65

RAW LANGOUSTINE AND CITRUS FRUITS FROM DOMAIN BACHES
Kumquat - Lime-Citron - Yuzu €95
To replace a course € 40

JOHN DORY IN SALT CRUST (2 pers.)
Herb Risotto - Virgin Sauce €210
To replace a course € 65

WAGYU BEEF ENTRECOTE FROM LORRAINE (2 pers. Carved at the table)
Reduced Meat Juice, Potatoes Anna, black Garlic € 350

To replace a course € 220

ALL THE MENU COURSES ARE AVAILABLE TO COMPLETE YOUR “A LA CARTE” CHOICE

€ 75/course OR €50/vegetarian course

CHEESE €35
Selection of Cheese by Masters Bernard & Jean-Frangois Antony

/
LES
GRANDES
TABLES

MONDE ) . ‘ . RELAIS &

Net Prices. Kindly note that menus are highly seasonal and therefore subject to change due to ingredients supply.
’ N i N ; . CHATEAUX




Villa René LALIQUE

MENU RENE LALIQUE

PERFECT EGG
MUSTARD - GHERKIN - CAPERS - SPINACH - TARRAGON

* * k

BEETROOT SYMPHONY

* % %

JERUSALEM ARTICHOKE
YUZU - HAZELNUT

* * k

KARTOFFELNUDELN
SNAILS - PARSLEY - HORSERADISH

* * k

WARMED CARABINERO
BRAISED LETTUCE - MEXICAN LEMON - KABOSU

* * k

BLACK COD
LEEK - SMOKED POTATO PUREE - ANCHOVIES

* K *

DUCK FOIE GRAS
FRIED PAN DUCK FOIE GRAS - ORANGE

* Kk

PIGEON BREAST
PEAR - GINGER - CARAWAY SAUCE

* %k

ORANGES
FROMAGE BLANC - ORANGE BLOSSOM - ABSINTHE

€260
—[—E-;- Please choose the same menu for all guests
G%'{ggs or in parallel with the MENU TERROIR OF THE VILLA RENE LALIQUE
DU
MONDE Net Prices. Kindly note that menus are h efore subje RELAIS &

— : o - CHATEAUX



PERFECT EGG
MUSTARD - GHERKIN - CAPERS - SPINACH - TARRAGON

* % %

BEETROOT SYMPHONY

* * k

Villa René LALIQUE

4-STEP WALTZ

DUCK FOIE GRAS
BUTTON MUSHROOMS - LEMONCURD - BRIOCHE
OR
ARTIC CHAR FROM SPARSBACH
MARINATED RAW AND SMOKED - QUINCE - GREEN APPLE

* % %

INTERMEZZO

* * k

SCALLOP
SQUASH - KIMCHI
OR
ROUGET BARBET
SAFFRON BROTH - RED BELL PEPPER - FENNEL

* K *

CAPPUCCINO POTATO - BLACK TRUFFEL

* K *

JERSIAIS BEEF MIRABEAU
OLIVE - ANCHOVY - SHALLOT
OR
SADDLE OF LAMB IN STRUDEL PASTRY
ONIONS - SUMAC - ZAATAR - MILD GARLIC CREAM

* %k

KRIEGSHEIM PEAR
L,PETIT MUESLI" BEER FROM THE BLUEME BREWERY - BRIOCHE
OR
HAZELNUT
BLACKCURRANT - TOASTED VANILLA

LES
GRANDES
TABLES

DU
MONDE

€220

Please choose the same menu for all guests

Net Prices. Kindly note that menus are highly seasonal and therefore subject to change due to ingredients supply.

RELAIS &
CHATEAUX




Villa René LALIQUE

3-STEP WALTZ

PERFECT EGG
MUSTARD - GHERKIN - CAPERS - SPINACH - TARRAGON

* % %

BEETROOT SYMPHONY

* * k

DUCK FOIE GRAS
BUTTON MUSHROOMS - LEMONCURD - BRIOCHE
OR
ARTIC CHAR FROM SPARSBACH
MARINATED RAW AND SMOKED - QUINCE - GREEN APPLE

* % %

CAPPUCCINO POTATO - BLACK TRUFFEL

* * k

SCALLOP

SQUASH - KIMCHI
OR

ROUGET BARBET

SAFFRON BROTH - RED BELL PEPPER - FENNEL
OR
JERSIAIS BEEF MIRABEAU
OLIVE - ANCHOVY - SHALLOT
OR
SADDLE OF LAMB IN STRUDEL PASTRY
ONIONS - SUMAC - ZAATAR - MILD GARLIC CREAM

* K *

KRIEGSHEIM PEAR
L,PETIT MUESLI" BEER FROM THE BLUEME BREWERY - BRIOCHE
OR
HAZELNUT
HAZELNUT - BLACKCURRANT - TOASTED VANILLA

LES
GRANDES
TABLES

DU
MONDE

€160

Please choose the same menu for all guests
(Not served on Fr/day and Saturday evenings, Sunday lunch, pubhc holidays)

Net Prices. Kindly note that menus are highly seasonal and therefore subject to change due to ingredients supply.

RELAIS &
CHATEAUX




CHEESE
Selection of Cheese by Masters Bernard & Jean-Francois Antony

Villa René LALIQUE

€35

DESSERT CORNER
by Nicolas MULTON

Please note that each of the below courses can either be added to your tasting menu or replace one of the dishes.

ORANGES
FROMAGE BLANC - ORANGE BLOSSOM - ABSINTHE

CHESTNUT
CHESTNUT - FRESH MUSHROOM - WHISKY THE GLENTURRET

KRIEGSHEIM PEAR
,PETIT MUESLI" BEER FROM THE BLUEME BREWERY - BRIOCHE

RHUM DICTADOR XO
BABA - RHUM - WHIPPED CREAM

COFFEE
OPERA - COFFEE - ROASTED BARLEY

MEXICAN VANILLA “ QUINTSE "
MILLEFEUILLE - VANILLA - CARAMEL

LES
GRANDES
TABLES

MONDE Net Prices. Kindly note that menus are highly seasonal and therefore subject to change due to ingredients supply

€35

To replace a course € 15

€35
To replace a course € 15

€35
To replace a course € 15

€38

To replace a course € 18

€38

To replace a course € 18

€38

To replace a course € 18

RELAIS &
CHATEAUX



