
 

 
 

 
Our Specials 

 
 

Starter 
Slow-cooked egg with sautéed mushrooms and bacon lardons 9 

 
 
 
 
 

Main Courses 
Slow-cooked lamb steak with reduced jus and dauphinoise potatoes 23.9 
 
 

Steamed pike-perch fillet on a bed of sauerkraut, beurre blanc sauce 22.5 
 
 
 
 
 

 

 

 

 
 NET PRICES IN EUROS. SERVICE INCLUDED. 

THE LIST OF 14 ALLERGENS IS AVAILABLE FROM OUR STAFF UPON REQUEST. 
EACH CUSTOMER IS RESPONSIBLE FOR THEIR OWN FOOD CHOICES. THANK YOU FOR YOUR UNDERSTANDING. 

 
 

 

 

 

 

 



 

 

Starters 

 
Creamy butternut soup with croutons 7.9 
 
Artichoke à la barigoule with citrus segments, Grana Padano and rocket 8.9 
 
Tuna tataki with wakame salad, sweet soy sauce, ginger and sesame 12.9 
 
Spinach quiche, caramelised onion and goat’s cheese, served with green salad 7.9 
 
Alsatian mixed salad 9.9 
Salad, cervelas sausage, Emmental cheese, hard-boiled egg, pickles 
 
Alsatian snails 6 pieces :  9.9 12 pieces : 17.5 
 
Smoked Salmon Platter, horseradish cream, toast 17.5 
 
Duck Foie Gras with toast and red onion chutney 14.9 
                                                                                                                                                              
 

 

 

Salads 

Alsatian mixed salad 18.5 
Salad greens, cervelat sausage, Emmental cheese, hard-boiled egg, gherkins 
 
Le Dix gourmet platter 22.9 
Salade, foie gras, saumon fumé, magret de canard fumé 
 

Caesar-style salad 17.9 
Salad greens, breaded chicken, hard-boiled egg, Grana Padano shavings, red onion, croutons 

 
Vegetarian’s Corner 

 
Creamy vegetable curry, Butter Masala style, basmati rice 17.5 
 

Creamy risotto with button mushrooms 17.9 
 

Provençal vegetable bayaldi, almond crumble, dauphinoise potatoes  
and green salad 18.5 
 

 
NET PRICES IN EUROS. SERVICE INCLUDED. 

THE LIST OF 14 ALLERGENS IS AVAILABLE FROM OUR STAFF UPON REQUEST. 
EACH CUSTOMER IS RESPONSIBLE FOR THEIR OWN FOOD CHOICES. THANK YOU FOR YOUR UNDERSTANDING. 



 

 
Fish 

 
Gilthead sea bream fillet with beurre blanc sauce, tagliatelle  
and seasonal vegetables 24 
 

Salmon fillet with beurre blanc sauce, basmati rice and seasonal vegetables 24.5 
 
Sauerkraut with three varieties of fish and beurre blanc sauce 19.9 
Plaice, salmon, smoked pollock 

 
Meat 

 

Hand-cut beef tartare, french fries, and green salad 23.5 
 
Chicken cordon bleu with creamy mushroom sauce and spaetzle 21.9 
 
Honey and soy-glazed pork pluma with dauphinoise potatoes  
and seasonal vegetables 21.5 
 
Beef ribeye steak, pepper sauce, french fries, and vegetables 32 
 

Flank steak with shallots, french fries, and vegetables 24.5 
 
Veal and poultry vol-au-vent, served with tagliatelle 23.9 
 
Veal kidneys in mustard sauce with spaetzle 20.5 

 

 

Burgers 

 
Black Angus Burger, french fries, and salad 21.9 
Burger bun, Angus beef patty, Cheddar, and "homemade" burger sauce 
 
Crispy chicken burger with french fries and green salad 18 
Burger bun, breaded chicken, cheddar, homemade burger sauce 
 
Duck breast burger with french fries and green salad 20.5 
Burger bun, minced duck breast patty, cheddar, homemade burger sauce 
 
 



 

  
 

Alsatian Specialities 
 

 

"Le Dix" Sauerkraut (5 toppings) 21.9  
 

Fleischkiechles (Traditional Alsatian meat patties) with mushroom cream sauce,  
spaetzle, and green salad 18.9  
 

Locally sourced game stew with spaetzle 22.9 
 

Braised pork shank on a bed of sauerkraut and steamed potatoes 22.5 
 

Slow-cooked duck leg, sauerkraut 19 
 

Grumbeerekiechles (traditional potato pancakes), bibeleskaes and green salad :  
- With Munster cheese 17.9 
- With Black Forest ham 18.9 
- With smoked salmon 23.5 

 
 

Cheese & Desserts 
 
 

Cheese plate of your choice 5.9 
 

3 Cheese platter 8.9 
 

Pear poached in white wine and saffron 7.9 
 

Rum baba with whipped cream 8.9 
 

Black Forest cake 9.5 
 

Iced Kougelhopf with Marc de Gewürztraminer 8.5 
 

Lava cake, raspberry sorbet and custard 8.9 
 

Fruit tart 6.9 
 

Chocolate and pistachio profiteroles 10.5 
 

Seasonal Crème brûlée 6.9 
 

Iced Parfait 8.5 
 

Dame Blanche 9.9 
(Vanilla ice cream, hot chocolate sauce, and whipped cream) 
 

Chocolat / Café liégeois 9.9 
 

Ice Creams and Sorbets* 1 scoop 2.3    2 scoops 4.2    3 scoops 6.1 
Ice creams: Vanilla, Chocolate, Coffee, Pistachio, Caramel  
Sorbets: Passion fruit, Raspberry, Mango, Lemon, Strawberry 
 

Sorbet with liqueur 9.5
*Artisanal ice cream by "Glace du Lac" in Kuttolsheim  



 

 

 

Lunch Menu 

Served from Monday to Friday at lunch, 
 except public holidays 

 
Main dish 11.9 

  Starter + Main dish  
  OR  Main dish + Dessert 14.9 

  Starter + Main dish + Dessert 17.9 

 

 

 

           Check our specials boards  
               or ask our team 

 

 

Formule express 

21 
Served from Monday to Friday at lunch, 

 except public holidays 
 

Big Alsatian salad  
Salad, cervelas, Emmental cheese, hard-

boiled egg, gherkins 

OR 
Alsatian meat balls, spaetzles  

***                                                                    
2 scoops ice cream or sorbet 

OR   
Today’s tart 

*** 
1 25cl lager beer OR 1 soft 

(Elsass Colai, orange or apple juice, 
lemonade or diabolo)

Terroir Menu 

Starter + Main dish + Dessert 34.9 
Starter + Main dish OR Main dish + dessert 26.9 

 

Small Alsatian salad 
Salad, cervelas, Emmental cheese, hard-boiled egg, gherkins 

*** 
Braised Pork Knuckle, on a bed of sauerkraut  

and steamed potatoes 

*** 
Sorbet with brandy (lemon or raspberry) 

 

Children Menu 

Up to 10 years old 
 

9.9 
Breaded chicken OR breaded fish 

With chips 
*** 

2 ice cream scoops
 
 
 
 

NET PRICES IN EUROS. SERVICE INCLUDED 
 


