
Dear customer,

As you know, our house is distinguished by the title of ‘’Maître Restaurateur’’.

Beyond a guarantee of professionalism and the state control prior to the
attribution of the title by the prefect of the department, our specifications
indicate that the whole of our card is "Home-made".

The decree on "Homemade" specifies that we are not obliged to display each
course.

We wish you to enjoy your meal and thank you for honoring us with your
attention.

The decree also asks us to clarify the official definition of homemade:
The ''Homemade'' is a kitchen made in the company.

from raw products.

After these explanations, we ask for your understanding and your indulgence
if a product is missing.

Products identified by a red number contain allergens.
Please ask our team for this table.

Due to the current exceptional inflation in raw materials, energy and labour
costs, we would like to inform you that we have readjusted our prices to a
minimum in order to keep your Petit Kohlberg open.

All prices : tax, VAT, service included

Entirely ‘’home made’’ kitchen



Goat’s cheese and bacon samosa on a bed of green salad 1 

13,00 € 

Plate of crudities 18

9,00€

Rabbit terrine   2
13,50 €

Home-made duck foie gras,
brioche & chutney  3

19,00 €/portion      13,50€ / ½ portion

Salmon gravlax, 
wild garlic sauce & dill blinis 4

17,50 €

Soup of the day  5
6,20 €

Small casserole of snails with garlic & parsley cream   6
16,00 €

Morel puff pastry   7
19,90 €

STARTERS 



FISH  & SHELLFISH 

Scottish salmon fillet, “Label Rouge”
Riesling sauce, fennel compote, wild rice 8

28,80 €

Wok of rice & prawns 9
25,50 €

From September to April :
Fried carp fillets,

French fries, green salad 26

22,00€

Frog legs, 
Riesling sauce & rice 10

26,80 €

FOR PK FANS

All our fish are served with a green salad



MEAT 

Warm ham, French fries 11

19,50 €

Pork shank with mushroom sauce & knoepfles 12

22,00 €

Veal cordon bleu,
French fries & carrot purée with cumin 13

24,00 €

Veal Steak with chanterelles,
French fries & vegetables 14

29,50 €

Fillet of beef (200 gr), French meat 
• Morel sauce 15 33,50€

• Wild garlic butter 16 30,00€

French fries & vegetables

All our meats are served with a green salad

Origin of meat :
Beef : France
Veal : France
Pork : France

Chicken : France



MENUS 

At lunch time, we serve a Market menu, 
from Wednesday to Friday at 18,00€

THE  VEGAN MENU GLUTEN-FREE 

Plate of crudities 18

****
Vegetarian wok 19

****
Fresh fruit salad 

24,00 €

THE  KIDS MENU 

(UP TO 12 YEARS OLD)

Smoked salmon bite 20

****
Chicken nuggets 

French fries 21

****
Chocolate mousse

13,00 €



THE REGIONAL MENU

Gruyère salad   2 

****
Roasted pork shank, mushroom sauce, 

knoepfles  12

****
Matured Munster cheese

« Maison Dodin »  22

****
Iced Kougelhopf

38,00 €

THE PK MENU 

Terrine of duck foie gras,
brioche & chutney 3

****
Veal Steak with chanterelles,

French fries & vegetables 14

****
Crème brulée  

50,00 €



X ? : In case of allergy, this product ca be removed from the dish. 
Please let us know, 

Food allergens and products based on :

DISHES GLUTEN SHELLFISH EGGS FISH PEANUT SOJA
DAIRY 

PRODUCTS
NUTS CELERIAC MUSTARD

SESAME 

SEEDS
SULPHITE LUPIN MOLLUSC

1 X X X X X

2 X X X

3 X

4 X X X X X

5 X ? X X X X

6 X X

7 X X X X

8 X ? X X X

9 X X X X X X

10 X X X

11 X X X

12 X X

13 X X X X X

14 X ? X X

16 X X

18 X X

19 X X X

20 X X X X

21 X X X X

22 X X

23 X X X

26 X X X X



LES DESSERTS 

Envie de finir sur une  note sucrée, mais plus grande faim,
le PK vous suggère ses petites gourmandises :

Mousse au chocolat 6,50€

Le café & sa gourmandise 6,50€

Le café caramel liégeois 6,00€

Kougelhopf glacé 9,50€

Vacherin nougatine 9,50€

Flan caramel 5,50€

Salade de fruits frais 7,95€

Tarte du jour 6,90€

Pavlova 9,50€

Le Roc Noir (glace vanille, meringue, chantilly, sauce chocolat) 9,50€

AUTOUR DU CAFÉ 

Le café Irish (Whisky) 8,50€ 

Le café Alsacien (Quetsche) 8,50€

Le café Soupir de Madame (Cointreau) 8,50€   



LES COUPES GLACÉES 9,00€

La Coupe Danemark (Glace vanille, sauce chocolat, chantilly)

La Coupe Forêt Noire (Glace vanille, kirsch, chocolat, chantilly                 

& copeaux de chocolat)    

La Coupe des iles (sorbets, fruits, chantilly)

LES PARFUMS DE GLACES de la Maison Alba, Artisan glacier :

Vanille   - Fraise    - Café    - Chocolat noir   - Kirsch

LES PARFUMS DE SORBETS de la Maison Alba, Artisan glacier :

Citron   - Framboise    - Passion  - Mangue   - Pomme

La boule 2,50€

Supplément chantilly maison 1,50€

LES COUPES ARROSÉES 9,00€

La Coupe Marechal (sorbet citron, Marc de Gewurztraminer)

La Coupe Sergent (sorbet framboise, Eau de vie de Framboise)

La coupe Normande (sorbet ananas arrosé au Malibu)

La coupe Général (glace vanille arrosée au Whisky)

La Coupe Café Bailey ’s (glace café, Bailey ’s & Chantilly)

Tous les prix : taxe, TVA, service compris


