
Please let us know if you have any dietary restrictions.
Our prices are in euros, including taxes and service.

Plant based

Crisp Salad with Honey & Mustard� 8
Potato Mousseline - Plain / Truffle� 8  / 14
French Fries / Truffle Fries� 8 / 14
Roasted Autumn Vegetables� 8

Sides

Chefs’ Favourite

Menu Autumn 2026

Tuna Sashimi   	�  24
Mango, Pomegranate & Avocado, Soy, Sesame & Coriander

Alsatian Trout Tartare from Sparsbach 	 21
Bibeleskaes-style emulsion, a tribute to  "la Fourchette des Ducs"  

Organic Soft-Cooked Egg from Odile’s Farm � 19
Potatoes foam, Mimolette Cheese & Autumn Truffle  

Semi-cooked Duck Foie Gras terrine	�  28
Fig & Sichuan Pepper Chutney, Toasted Country Bread 

Smoked Beef Carpaccio 	�  22
Squash puree, Toasted Walnuts & Pumpkin Seeds  

Starter

Meat
LÉONOR Vol-au-Vent	� 46
Sweetbreads, Langoustine, Seasonal Mushrooms, Bisque & Lovage  

Slow-Braised Beef Cheek, Rossini Style� 44
Potato Mousseline, Pan-Seared Foie Gras, Truffle & Meat Jus 

Fish
Crispy Scallops� 38
Squash Risotto, Chestnut Crumble & Parmesan Emulsion    

Confit Cod fish � 36
Vanilla Parsnip, Salsify & Beurre Blanc, Citrus Reduction   

Plant based
Autumn Vegetable Tagine � 28
Couscous, Autumn Vegetables, Quince, Mild Spices, Orange Zest & Almonds  

Truffle Linguine pasta   	�  40
Truffle Cream, Parmesan Shavings & Fresh Autumn Truffle

Main courses



To reduce our environmental impact, our teams source their supplies from local producers who promote the Alsatian terroir. 
Together, let’s minimise our environmental impact.

Plates to Share
For two

Wagyu Beef Striploin, Grade 4+ - Also available for one person� 52 / pp
Pepper Butter, French Fries  

Whole Sea Bass  � 42 / pp
Oven-Roasted Whole Fish, Roasted Autumn Vegetables

Shelled Lobster & Pasta - Also available for one person� 55 / pp
Roasted Breton Lobster with Sea-Salted Butter, Linguine, Light Bisque, Madagascar Vanilla

Cheeses
Selection of Cheeses & Fig and Pepper Chutney  	�  14

LÉONOR Tiramisu� 14
Soft Biscuit, Coffee Ice Cream, Mascarpone Cream & Amaretto

Guanaja 70% Chocolate Soufflé Tart � 14
15-minute baking time — Madagascar Vanilla Ice Cream

Crispy Mango & Passion Fruit Meringue� 14
Puffed Meringue, Passion Fruit Cream, Mango Sorbet & Fresh Mango with Lime

Shared Dessert - For two

Riz au Lait� 24
Creamy Rice Pudding Infused with Tahitian Vanilla, Salted Butter Caramel, Freshly Whipped 
Cream & Puffed Rice

Pastries selection
Eat-in � 12
Take away� 8

Desserts

Ice Cream Sundaes
Gourmet Ice Cream Sundae  � 14
Madagascar Vanilla Ice Cream, Freshly Whipped Cream, Salted Butter Caramel, 
Caramelised Pecans

Fresh Ice Creams & Sorbets - Per scoop  � 4
Ice Creams: Vanilla, Chocolate, Coffee
Sorbets: Mango, Lime
Freshly Whipped Cream - supplement � +2

Culinary creators: Nicolas Stamm-Corby & Serge Schaal


