
s u m m e r  m e n u

On the edge of the Ill, the restaurant Le Pont Tournant is a place full of history
and charm in the heart of Strasbourg.

Enjoy the refined dish food in a way of creativity and lightness.
The dishes enhance with originality and precision the local flavour with "parfums"

coming from elsewhere.
 The sweet and salty variations will ravish the fine gourmets.

Chef Boris DERENDINGER 

Our prices include service and taxes

The prices and portions of the dishes on the menu are suitable to children who wish to try fine dining dishes.

All of our dishes are homemade.

Vegetarian dish. 



S ta r t e r s
Crunchy and runny free range egg, 15 €
Comté cheese light cream and Vin Jaune sauce 

Fresh goat cheese origami with beetroot and Kalamansi vinegar, 15 €
Cold grean peas soup with marjoram 

Large king prawns, 21 €
melon and Lambrusco vinegar, white Italian bacon 

Trilogy of tomatoes, 17 €
mackerel cooked in a flame and fresh grapefruit 

Vitello tonnato, 19 €
yellow half-cooked tuna and capers 

m a i n - c o u r s e s
Raviolis filled with broad beans and chanterelles, 23 €
chanterelle broth with hazelnut oil 

Blue lobster cooked in a baeckeoffe, lobster tortellini, 36 €
ginger and citronella bisque   

Fried Isigny salmon, 28 €
cauliflower mousseline with garam masala seasoning  

Steamed cod, 26 €
coconut/curry sauce and arancini with peppers and cashews 

Veal mignon, 29 €
large macaroni pasta stuffed with an artichoke puree and veal-Porto wine juice 

Iberian lamb fillet in a dried fruit crust, 32 €
houmous and spicy vegetables 

Duck magret with cherry-marmalade,  26 €
celery mousseline and thigh parmentier with corn 

Selection of cheeses 13 €
from the Saint-Nicolas cheesemaker’s in Colmar 

D E S S E R T S
Raspberry eclair and light verbena cream, 11 €
raspberry and verbena sorbet 

Apricot marmalade entremets and pistachio cream, 11 €
fried apricots with rosemary 

Chocolate “ Feuille à Feuille”, 11 €
a Tonka bean ganache, Dulcey cream and cocoa nibs biscuit 

Strawberry and rhubarb gazpacho, fresh strawberries, 11 €
mangosteen meringues and cottage cheese sorbet  


