
Restaurant & Sky Lounge • 4, boulevard de Dresde • Strasbourg



Starters

The perfect egg  14€ 
Poached egg at 63°, spaetzle soufflé, vitelotte emulsion

The artichoke 15€ 
Confit, chips and sudashi, barigoule emulsion, fresh coriander

The asparagus 16€ 
Green and white asparagus with nori ballotine, lemon caviar, 
miso hollandaise and hazelnut butter 

The scallops 18€ 
Carpaccio style, kalamansi condiment, Japan pearls with Alsace spirulina 
and puffed buckwheat

These dishes are gluten-free



Main dishes

The gnocchi 21€ 
Ricotta gnocchi with zorri cress, beet declension, puffed rice cushion, 
lemon hazelnut condiment

The pork 24€ 
Pork belly confit with spices, kimchi with Alsace cabbage, Thai condiment 
and fried onions  

The Alsace red label poultry 28€ 
Supreme of Alsace poultry marinated in miso, roasted pack choï, 
Anna style potatoes, light juice

T-bone 40€ 
Served with potato mille-feuille, broccoli condiment, roasted chayote, 
teriyaki-style juice, tuiles dentelles and vegetables

Or The tomahawk (for 2 persons)  90€ 

The arctic char 24€ 
Pan-fried mushrooms with fresh spinach, sliced hazelnut vinaigrette, 
roasted hazelnuts

The monkfish 28€ 
Low-temperature cooked, red rice with roasted coconut, citrus virgin, 
seasonal vegetables and chiffonade of Schwarzwald smoked bacon

Let yourself be tempted by the chef’s choice of supplements : 9€ 
• Pan-fried foie gras escalope  
• Cream of morel mushroom
• Portion of French fries
• Green salad

These dishes are gluten-free



Desserts

The cheese platter 14€ 
Selection of the Tourrette Master Cheesemaker from Strasbourg

The scoop of ice cream or sorbet 3€ 
Ask us about flavors

The strawberry  12€ 
Strawberry basil confit, vanilla mascarpone siphon, sponge cake, fresh strawberries 

The grapefruit hibiscus 12€ 
Viennese biscuit and meringue, grapefruit segments, vanilla ice cream, 
hibiscus-infused cream, grapefruit confit

The chocolate passion 13€ 
Cocoa pastry, chocolate cheesecake, cream cheese siphon, sorbet, 
confit and passion fruit jelly

The soufflé  (10 mn cooking time) 14€ 
Valrhona Caribbean chocolate 66% soufflé, Espelette pepper, vanilla ice cream

Children menu     
18 € 

 

Smoked salmon
or

Cream of pea soup

Supreme of poultry, cream of morel mushrooms
or

Ricotta gnocchi 

Accompaniment : 
French fries  

or seasonal vegetables

Fruit salad
or

2 scoops of ice cream

(Drink not included)

       

These dishes are gluten-free



Week Menu
Available for lunch Monday to Friday

 

Starter • Main 28 €

Main • Dessert 28 €

Starter • Main • Dessert 36 €

       

To discover each week on site
or on our Instagram account

@larchipel_strasbourg



Alcohol is dangerous for your health, consume in moderation.

A list of all allergens is available at reception of the Archipel restaurant.

Prices are inclusive of taxes and service charges in euros.

Please note that checks are not accepted.
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