LE SCHOENENBOURG
RESTAURANT SEQUOIA

g =
Dishes and Menus

Homemade with seasonal products

If you have any allergies or intolerances, please let the service know in advance so that we can

adapt your meal to suit you.

Taxes and service included - Reservation required.



Aperitifs

Crémant Dopff Blanc de Noir (12cl) @

Crémant Rosé Dopff (12cl) @
Champagne (12cl)

Kir with alsatian white wine (15 cl) ¢.9]
(blackcurrant, mirabelle plum, blackberry, raspberry, vine peach, elderberry)

Kir with alsatian crémant (15 cl)
(blackcurrant, mirabelle plum, blackberry, raspberry, vine peach, elderberry)

Porto Rouge / Martini (white or red) (6 cl)
Homemade Aperitif (15 cl)

Non-alcoholic drinks

Carola water Still or Sparkling (50 ¢l) &

Carola water still or sparkling (1L) @
Perrier (33 cl)

Sirop a l'eau (25 cl)
(Strawberry, Raspberry, Grenadine, Mint, Lemon, Peach, Orgeat, Violet, Litchi)

Diabolo (25 cl)
(Strawberry, Raspberry, Grenadine, Mint, Lemon, Peach, Orgeat, Violet, Litchi)

Elsass Cola (33 cf) &)

Coca zéro (33 cl)
Limonade Lisbeth (33 cl) @
Miss Tonic (33 cf) &)

Fuze Tea péche (25 cl)
Orangina (25 cl)

Jus de fruits Sautter (25cl) @
(apple, pineapple, apricot, tomato, orange)

8.00€
8.00€

14.00€
7.00€

9.00€

6.00€
10.00€

3.50 €

5.00€
4.00 €
3.00€

4.00€

4.50 €

4.50 €
4.00 €

4.00€
4.00€
4.00€
450 €



LE SCHOENENBOURG
RESTAURANT SEQUOIA

Starters

Snail and mushroom puff pastry
Creamy snail butter

Pan-fried foie gras with gingerbread
Creamy celery confit

Flammekueche-flavored perfect egg

Split pea soup

Creamy munster cheese dried bacon and croutons

Homemade « paté en croute »
Foie gras, stewed Onion and mesclun

Butternut risotto
Langoustine and prawn tails, Chorizo emulsion

Main Dishes

Pan-Fried Beef Filet

Blue cheese sauce and baked potatoes

Braised pork shank

Sauerkraut & steamed potatoes

Snacked scallops

Chive puree, meat juice with truffle oil

Low-temperature braised veal chuck
Alsatian Pinot Noir sauce, pan-fried mushrooms & spaetzle

Red mullet brandade with crisps and Saffron emulsion
Caramelized Duck breast with honey and sweet potato puree

Pan-fried Sea Bass filet
Bouillabaisse broth with potatoes and vegetables, croutons and “Rouille sauce”

Mixed Salad

Home-smoked salmon, grilled prawns, scallops, fennel, carrot & Chioggia

18 €

26 €

14 €

12 €

20 €

22 €

36 €

22 €

34 €

22 €

22 €
30 €
32 €

32 €



Cheeses

Local cheeses board 9€

4 pieces
of your
choice

Father Fischer's Munster: the undisputed classic
Munster of the moment
Paveé du brasseur : beer-aged cheese
Ribeaupierre : Alsatian hard paste cheese
Fresh goat & cheese from the Wiedenthal farm

Desserts

Félix's Rice Pudding 10 €

Pear, pear compote and sorbet with Madagascar vanilla

Frozen Vacherin 10 €
Vanilla and praline

Spicy macaroons 10 €
Vanilla macaroons with chocolate and chili ganache

Paris-Brest 10 €
Choux pastry, praline mousseline and praline coulis

The unstructured Tatin 10 €
Candied apples with caramel, vanilla espuma and crumble

The sweet beehive 10 €
Honey and lavender ganache, honey tuile, madeleine biscuit and lemon cream
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LE SCHOENENBOURG

RESTAURANT SEQUOIA

Tentation Menu

3 courses menu : 35 €

Flammekueche-flavored perfect egg
— Or —

Split pea soup
creamy munster cheese, dried bacon & croutons

Low-temperature braised veal chuck
Alsatian Pinot Noir sauce, pan-fried mushrooms & spaetzle

— Or -

Red mullet Brandade
With crisps and Saffron emulsion

Félix's Rice Pudding
Pear, pear compote and sorbet and Madagascar vanilla

_Or -

Frozen Vacherin
Vanilla and praline

(This menu can be vegetarian on prior request)



LE SCHOENENBOURG

Sequoia Menu

3 courses menu : 48 €

Homemade « Paté en crotte »
foie gras, stewed Onion and mesclun

— Or -

Butternut risotto
with langoustine and prawn tails, Chorizo emulsion

Caramelized Duck breast
with honey and sweet potato puree

_Or -

Pan-Fried Sea Bass filet
Bouillabaisse broth with Potatoes and vegetables, croutons and « Rouille » sauce

Spicy macaroons
Vanilla macaroons with chocolate and chili ganache

_Or -

Paris-Brest
Choux pastry, praline mousseline and praline coulis

(This menu can be vegetarian on prior request)
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Kids Menu

(Children under 12)

Our classic: 10€
Chicken with cream sauce and Spaetzles.

(the chicken can be exchanged for alsatian knacks, or the sauce can be changed)
— Or -

Small dishes for our little guests, 15 €
to choose from our menu.
(Any dish of the menu can be done in a kid’s size)

Dessert included: 2 scoops ice-cream of your choice.

Angelo’s Ice creams (artisanal)

Vanilla
[ N - Chocolate
< Coconut
B Coffee
e Strawberry
@‘ Raspberry
. ) Lemon
% Lime
i Pear
Rum - Raisin
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. Yogurt
‘ Cacoa




Digestives

Alsatian “Eau-De-Vie” ( 4 cl)
Marc de Gewurztraminer, Poire Williams, Mirabelle, Vieille Prune, Kirsch

Coing
Framboise Sauvage

Armagnac and Cognac (4 cl)
Armagnac Samalens V.S.0.P
Armagnac Prince d’Arignac X.0

Cognac Rémy Martin V.S.0.P
Cognac Delaitre X.0

Other digestives (4 cl)

Limoncello, Get 27, Cointreau, Bailey ’s
Amaretto, Fernet Branca, Chartreuse Verte, Grand Marnier, Calvados

Warm beverages

Expresso

Café allongé

Café au lait

Thé / Infusion

Chocolat Chaud

Cappuccino

Irish Coffee / Café Italien / Café Alsacien

8.00€
9.00€
10.00€

9.00€

12.00€
10.00€
12.00€

7.00€
8.00€

3.00€
3.50€
4.00€
4.00€
4.00€
5.00€
12.00€



