
 
 

" The « Maître Restaurateur » is a restaurateur of profession 
with a professional and validated experience, 

it’s a commitment of cooking made in the restaurant 
with raw material, mostly fresh, integrating the short circuits. 
This title is assigned by the prefect after a monitoring audit." 

 
 

 Our Starters & Salads 
 The ½ Whole 

 
The “Creamy” Large green salad  13.90€ 

With its half pie rolled like a taco with chicken, arugula and dried tomatoes 
 

Duck foie gras terrine jelly of Gewürztraminer, mixed salad and toasts  11.00€  
 

The Tocante plate  17.20€ 

Salad, Smoked salmon, duck foie gras and smoked “Black Forest” ham  
 

The “Bretonne”  16.90€ 

Salmon, red mullet, prawns and scallops in olive oil on a bed of salad, tomatoes, 
onions and avocado 

 

Grandpa’s Salad  6.80€ 12.90€ 
Salad, saveloy, emmental cheese, tomatoes, gherkins, hard-boiled egg and onions 
 

Avocado and citrus salad, Marinated shrimps and arugula 9.00€  14.80€ 
 

Goat cheese salad 8.20€ 14.50€   
Rocket salad, goat cheese brick pastry with honey, tomato, red onion  
and balsamic cream 
 

Beef “pot-au-feu salad" 9.10€ 13.90€ 
Green salad, pot-au-feu meat, tomato, carrot, hard-boiled egg, red onion, horseradish cream  
 

Caesar Salad 9.20€ 15.00€ 
Green salad, grilled chicken strips, croutons, Parmesan cheese shavings, tomato, red onion 

 

Our potato pancakes  
 

With “Bibeleskaes”, green salad 14.00€ 
 

Gratinated with Munster cheese, candied onions, green salad  15.20€ 
 

Smoked salmon, dill cream and green salad 15.90€ 
 

Alsatian way, roasted bacon and fired egg, green salad 15.90€ 
 

The “Franc-Comtoise”, hot cancoillotte, smoked ham and green salad 16.00€ 

 

Kids menu  
 

Main-dish, drink and dessert for 9.50€ up to 10 years’ old  
 

Nuggets, fries and vegetables or knacks, fries and vegetables or ½ tart flambee 
*** 

Surprise dessert 
 

1 drink at choice (water syrup or « diabolo ») 

 

 

 

Net price. Service included. Do not hesitate to contact our team  

to find out of the composition of the plate with respect to known allergies.  

*Fresh floods fries from « Epluchleg » house.  

 



 

 

Alsatian specialities  
 
Sauerkraut with 5 sides 15.20€ 
Salty bacon, smoked bacon, knack, smoked sausage, smoked meat and steamed potatoes 
 

Pork knuckle gratinated with Munster, sautéed potatoes and sauerkraut  16.90€ 

 

Fleischkiecheles, cream sauce and mushrooms, sautéed potatoes, seasonal vegetables 15.50€ 
 

Veal kidneys old fashioned style, mushrooms, white wine, bacon strips, cream,  18.90€ 

spaetzle    
 

Vol-au-vent, (veal and chicken) spaetzle 15.90€ 
 

Calf’s head with Ravigote sauce, steamed potatoes and hard boiled egg 16.70€ 
 

Pan-fried Calf’s head, gravy, sautéed potatoes, green salad  17.40€ 

 

Beef with coarse salt, mustard foam, raw vegetables and sautéed potatoes 16.80€ 
 

Marinated Horse roast beef, potato salad, salad 15.90€ 
 

 

Our meat 
 

Grilled Simmental beef rib steak (300g) 20.50€ 
tarragon sauce, fresh fries and vegetables 
 

Hanger beef steack (about 200g) with shallot sauce,  17.90€ 
Fresh fries and vegetables    
 

Grilled beef tenderloin (about 200g), cream sauce, sautéed potatoes  22.50€ 

and vegetables   
  

Roasted duck breast with raspberry, seasonal vegetables and fresh chips 19.00€ 
fresh fries and vegetables 
  

Lamb shank baked at low temperature with honey and soft spices,  18.60€ 
sautéed potatoes and vegetables 
 

Veal Cordon bleu from La Tocante 20.50€ 
With « Tomme d’Alsace » cheese and “Black Forest” ham, spaetzle and vegetables 
 

Beef tartar, fresh fries and green salad 18.50€ 
 

Beef Carpaccio, fresh fries and arugula 19.50€ 
 

The Butcher’s beef meat piece, fresh fries, green salad and sauce at choice 11.90€ 
Each midday from Monday to Saturday 

   
Extra garnish +1.50€ 
Sauce at choice: Green pepper sauce, cream sauce and mushrooms, Maître d’Hôtel butter or schallots 

 

Our fishes 

 
 

Sauerkraut with fish, smoked salmon, Zander, red mullet, Butter and Pinot Noir sauce 21.00€ 
 

Zander in a crispy crust and mushrooms, noodles with poppyseeds 17.90€ 
 

Organic salmon filet roasted with sesame seeds,  17.00€ 
parsley pesto, salad mesclun and steamed potatoes  



 

Tart Flambée at lunch and dinner 

  The ½       Whole 
 

Normal cream, onions, bacon   4.50€       7.90€ 
 

Gratinated cream, onions, bacon, Emmental cheese   5.10€       9.30€ 
 

Mushrooms cream, onions, bacon, butter mushrooms    5.10€       9.50€ 
 

Mushrooms gratinated cream, onions, bacon,   5.30€       9.80€ 

Butter mushrooms, Emmental cheese 
 

Munster cream, onions, bacon, Munster   5.30€       9.90€ 
 

Goat cheese and honey cream, onions, goat cheese, honey    5.30€       9.80€ 
chives  
 

Garlic-chives cream, bacon, garlic and chives   5.10€       9.00€ 

 

Smoked salmon cream, onions, smoked salmon   5.30€       9.50€ 
 

Vegetarian cream, onions, tomatoes, butter mushrooms, parsley   5.30€       9.50€ 
 
Green salad      3.00€ 
 
Tart flambée at will, except sweet tart flambee, for all the guests of the table     13.90€ 

 

 

Our cheeses and desserts 

Munster cheese portion 3.90€ 

Home smoked Munster cheese 4.30€ 

Cheeses assortment 8.70€ 

 
Vanilla “creme brulee” 5.90€ 
 

Tart of the day with seasonal fruits and its scoop of ice 6.00€ 
 

Streusel apples, and its cinnamon ice cream 6.00€ 
 

Profiteroles from the Tocante, chocolate ice cream with white chocolate sauce 7.90€ 
 

Fondant chocolate cake and its vanilla ice 6.80€ 
 

Blancmange with almond and orange blossom,  6.90€ 
red fruit sauce and raspberry sorbet  
  
Tart flambee with apples, flamed with Calvados ½ 6.00€  whole 9.50€ 
 

Tart flambee with banana, flamed with Rhum ½ 6.00€  whole 9.50€ 
 

Gourmet coffee 7.10€ 
 

 



 

Frozen Desserts*: 

Sorbets from la Tocante and its fresh fruits plate 8.90€ 
 

Coffee or chocolate « liégeois »  5.50€ 
 

« Dame Blanche » 5.50€ 
 

« Vosgian plate », vanilla ice cream, blueberry, syrup, whipped cream 6.90€ 
 

The « banana split » cup,  7.00€ 
banana slices, chocolate and banana ice cream, two chocolate sauce  
 
 

Sorbets with liquor: 2 scoops  
Lemon and Marc de Gewurztraminer or vodka, 
Raspberry and Raspberry schnapps, 
Pear or Pear schnapps  

2 scoops 5.50€ 
3 scoops  8.50€ 

  
 

Ice scoop: 
1 scoop 1.90€ 
2 scoops 3.60€ 
3 scoops 5.50€ 
Ice: vanilla, chocolate, coffee, cinnamon, banana 
Sorbet:  pear, lemon, raspberry, exotic fruits, strawberry 

 
Homemade whipped cream extra 1.50€ 

* Ice Cream from « Glace du Lac » in Kuttolsheim. 

 

Digestifs 4cl 
 

Armagnac VSOP, Cognac VSOP, Calvados VSOP  5.50€ 
Schnapps   5.50€ 
(Damson, Marc de Gewurztraminer, Poire Williams, Mirabelle, Raspberry) 

Rum Dictator     7.50€ 
Rum Diplomatico     7.50€ 
Ameretto     5.50€ 
Jet 27     5.50€ 
Baileys     5.50€ 
Jägermeister     5.50€ 
 

Coffee 
 

Tea, infusion 2.90€ 
Expresso, decaffeinated 2.20€ 
Latte 2.80€ 
Double expresso 3.80€ 
Large coffee  2.50€ 
Cappuccino chocolate or coffee  3.50€ 
Alsatian coffee or Irish Coffee  8.50€ 


