ondine

STRASBOURG

BIENVENUE CHEZ ONDINE,
TABLE INTIMISTE
A LA CUISINE ENGAGEE
ET NATURELLE.

ONDINE EST UNE EXPERIENCE
GASTRONOMIQUE INSPIREE PAR LA
NATURE, FONDEE SUR LA
BIODIVERSITE LOCALE ET EXPRIMEE
A TRAVERS DES INFLUENCES
GLOBALES.

QUELQUES PRODUITS A LHONNEUR
CET AUTOMNE

INFUSION COURGETTE AGRUMES CHAMPIGNONS
CIBOULETTE BOURGEONS DE SAPIN TOMATES AIL AUBERGINES
AMANDES POIREAUX MISO PIMENTS TRUITE OMBLE CHEVALIER

PRUNES GERANIUM ROSA FIGUE ROMARIN
FRUITS ACOQUES MIEL RAISINS ANIS

MENUS

QUATRE INSTANTS 69 €
(UNIQUEMENT AU DEJEUNER)

SIXINSTANTS 98 €
(UNIQUEMENT AU DINER)

ACCORDS VINS
CINQ VERRES 8CL
85 €

ACCORDS VINS & SANS ALCOOL
TROIS VERRES DE VIN ET
DEUX BOISSONS SANS ALCOOL
65€

ACCORDS SANS ALCOOL
CINQ VERRES
55 €

ACCORDS EN SUPPLEMENT DU MENU
PRIX NETS EN EUROS SERVICE COMPRIS

DU MERCREDI AU SAMEDI A PARTIR DE 19H45
SAMEDIS A PARTIR DE 12H30
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STRASBOURG

WELCOME TO ONDINE,

AN INTIMATE
GASTRONOMIC EXPERIENCE
INSPIRED BY NATURE, DRIVEN
BY THE LOCAL BIODIVERSITY,
AND EXPRESSED
THROUGH GLOBAL INFLUENCES.

A SAMPLE OF THE PRODUCE
IN OUR AUTUMN MENU

INFUSION ZUCCHINI CITRUS MUSHROOMS
CHIVES FIRBUDS TOMATOES CARLIC EGGPLANTS
ALMONDS LEEKS MISO HOT PEPPERS TROUT ARCTIC CHAR
PRUNES ROSE GERANIUM FIG ROSEMARY
TREE NUTS HONEY GRAPES ANISE

MENU

FOUR COURSES 69 €
(AVAILABLE ONLY FOR LUNCH)

SIX COURSES 98 €
(AVAILABLE ONLY FOR DINNER)

WINE PAIRING
FIVE GLASSES 8CL
85€

NON-ALCOHOLIC PAIRING
THREE GLASSES OF WINE AND
TWO NON-ALCOHOLIC DRINKS

65€

NON-ALCOHOLIC PAIRING

FIVE GLASSES
55 €

PAIRINGS ARE NOT INCLUDED IN THE MENU PRICE
NET PRICE IN EUROS  SERVICE INCLUDED

OPEN WEDNESDAY TO SATURDAY FROM 19H45
SATURDAYS FROM 12H30
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