Welcome

to our family inn running since1919.
We are delighted to welcome you in our wonderful site —————

of the Natural Park of Ballons des Vosges.

Enjoy the lanscape, revel in the « Chaume »’s delicacies simmered by our Chef,
and savor the moment...

We are at your disposal to make your crossing an unforgetable time.




APERITIF TIME...

LOCAL DRINKS :

Homemade aperitif ( Blueberry liqueur, Sparkling Wine) ..iiiieiiiiieiieiieiiiieseninarnssessnsennss 4,00 €
Fir tree aperitif (Fir tree bud liqueur, SParkling Wine).......cceveessvesseesseesivesieessnessseerssennns 4,50 €
Kir with Alsatian white wine ( Blackcurrant, Blueberry, Mirabelle plum, Peach).............. 3,50 €
Beer « Picon » (= caramel-couloured, flavoured bitter liqUeUr)....coviieiiiiiiiiiiiineiiiininneneenns 4,00 €
WHISKY 4ACL.. oo iR eereere e L B ... 4,50 €

Traditional aperitifs :

Ricard 2ciySiBastisiiE. LY ..............ccccvvveerennneeosthood hieeeersses senenaasneassne sanas 3,20 €
Suze 4cl (= French brand of bitters flavored with the roots of the plant gentian)............... 3,20€
Martini Blanc ou Rouge 4cl (= wine, botanicals, sugar and alconol )ue..veeesveerreersveennenn 3,20€
ReEC POIONCIR ... ....... S tieeerreecsnnneees 3,20 €
Blond draught beer LICORNE 25l ..........oooiiiiieie e 3,00 €
BOCL....... Sl . .............. 5,60€
Black draught beer LICORNE  25C| ....cvveeeeeieee e e 4,00 €
SOCIRTY . ................. 7,60 €
ShandyI2S CINCBEERaRANEMONEUCTE. ... .22 5. ooee e SNETRERRR . .......c.c.e oo 3,00 €
Alcohol-free bottle beer « Jupiler » 25¢l .....couveveveiecieeieeeieeieecee e 3,00 €

Alcohol-free cocktails :

PHESC SCRMSES U IORCOCIECI L. ... o="......... BN ...........-_————s 4,50 €
(Blueberry syrup, pineapple juice, soda water, lime)

e VINTERGI S . B ... i Sl R .. 4,00 €
( Blueberry syrup, apple juice, soda water)

Pepsi 33cl, Ice Tea 33cl, Orangina 25¢Cl.......ccceeveeeieeceeeeee e, 3,00 €
Fruit juices 25 cl (Apple, Orange, Pineapple & Tomato)........ccceevevveeeenene 3,00 €
Schweppesi-Perrier.) 1. . . S ——— " L 3,00 €
Mineral water CAROLA 50 cl still or sparkling ...... ..o 2,50 €



WINE LIST

WINE BY THE CARAFE : Litre %L

Edelzwicker Schueller 17,00 € 10,00 €
Pinot Blanc Schueller 12,00 €
Pinot Gris Schueller 14,00 €
Pinot Noir Schueller 14,00 €
Cotes du Rhone « Le Nonce » 10,00 €

ALSACE WHITE WINES :

Pinot Blanc Schueller 2019

Pinot Gris Schueller 2018 & 2019
Gewurtztraminer Schueller 2018

BURGUNDY WHITE WINES :
Bouzeron Les Tournelles 2015 « Domaine Borgeot »
Chablis Sereine 2018 « La Chablisienne »

ALSACE RED WINES :
Pinot Noir Schueller 2018 & 2019

RHONE RED WINES :
Cotes du Rhdne « Le Nonce 2020 »

BURGUNDY RED WINES :
Coteaux Bourguignons 2020 « P.Ferraud & Fils »

Hautes Cotes de Beaune 2019 « Domaine de la Confrérie »

BORDEAUX RED WINES :

%L Verre 12cl
5,00 € 2,50 €
6,00 € 3,00 €
7,00 € 3,50€
7,00 € 3,50€
5,00 € 2,50 €

Bouteille 75cl % bouteille 37,5cl
16,00 € -
19,50 € 11,00 €
20,50 € 12,00 €

Bouteille 75cl
30,00 €
50,00 €

Bouteille 75cl % bouteille 37,5cl
20,00 € 10,00 €

Bouteille 75cl
16,00 €

Bouteille 75cl

30,00 €
46,00 €

Bouteille 75cl % bouteille 37,5cl

Chateau le Rose Bellevue « Blaye — Cotes de Bordeaux 2021 » 20,00 € -

Chateau Frontenac «Bordeaux rouge 2017 & 2018 »

ALSACE ROSES :
Rosé « Pinot Noir » Schueller 2018 & 2020

SPARKLING WINES :
Crémant d’Alsace « Schueller »

Champagne Brut « Alain Bailly »
Champagne Rosé « Alain Bailly »

- 10,00 €

Bouteille 75cl % bouteille 37,5cl
16,00 € 9,50 €

Bouteille 75cl
17,00 €

31,00 €
32,00 €

The abuse of alcohol can harm your health, consume in moderation.



A-LA-CARTE

Starters:

Meat pie, raw vegetables ........ccccveeveevvveecceeveieee, 9,50 €
Breaded local cheese, mixed green salad .................. 8,50 €
Platter of cold CUtS ....ccuvvveiicicceee e, 7,50 €
Dishes :

Meat pie, raw vegetables .........cccccvvvrvieeeeeieccee e 13.00 €

Walker’s plate (delicatessen specialties, cheese from the mountains, raw vegetables) 14.00 €
smoked pork neck, Roigabrageldi*,green salad........ 14,00 €
“Munstiflette” ( = Tartiflette made with “Munster” local farm cheese, raw ham, green salad) 16.00 €

Hot smoked ham, Roigabregeldi* or chips................. 19.00 €

* Roigabrageldi (or Tofailles) is a dish composed of sliced potatoes and onions, covered with

butter and stewed for at least 4 hours.
The “roigabrageldi” (Alsatian dialect) are part of the marcaire meal served in the farm-inns of the
Vosges hills.

Any shared dish, menu or added cutlery will be charged 3£,



Our fish from the life tank :

Trout « Meuniere » (=grilled) ......... 23.50 €
Trout with almonds ......ccoevvevvnnnneee.e. 24.50 €

Served with : steamed potatoes & green salad.



MENUS

Menu Marcaire \
24.00€

Meat pie, Raw vegetables

Smoked pork neck, Roigabrageldi*,
and green sald

Cheese

Fruit tart or Créme brilée or

Cottage cheese with cherry spirit

N -

Sharing menu k
22.00€ per person

(2 people minimum)

Munster cheese Fondue
Local cold cuts and green salad

\ Evenings only /

Small breaded Munster cheese,

Hot smoked ham, Roigabregeldi*

Fruit tart or Créme bralée or

Cottage cheese with cherry spirit

«

Menu Paysan \
28.00€

on mixed green salad

or chips

-

)

Kids menu \
9.00€

A glass of syrup with water

A small pork neck
or
Chicken Nuggets
Served with
Roigabrageldi* or chips

1 scoop of ice-cream with Smarties

* Roigabrageldi (or Tofailles) is a dish composed of sliced potatoes and onions, covered with

butter and stewed for at least 4 hours.



DESSERTS

Cheese
Part of « Munster », local farm cheese .......coovvvvevviiciiieicceeee, 4,00 €
Cheese Duo « Munster » , firm and mature........ccocceeeveeveeeeceecneenne 5.00 €

Home made desserts

Blueberry tart ... 5.00 €
Blueberry « Créme Brilée .....cccvvveevecceeee e, 5.00 €
Alsatian cottage cheese , sugar and cream .........ccccceeeeceevecceeseeeiecenne 6.00 €
Alsatian cottage cheese with cherry spirit.........cccc. vooevveveivinininenieininiens 7.50 €
Chogalatie fomtiaRn T M w . ...................... 7.00 €

Traditional ice-cream cups
Dame Blanche (= White qUEEN).......c cecececieeeeeeeet ettt 7.00 €

( Intense vanilla from Madagascar, Hot home made cocoa and whipped cream )

Les Liégeois (= Liege chOCOIate) ....cc.. ceeieeueeeeieeieeeeeecte e 7.00 €
(Chocolate with salted butter caramel , intense vanilla, hot home made cocoa and whipped cream )
Coupe fraicheur ( = Fresh taste CUP)....c..c.ccverveeriereericiitiieeeeee e 7.00 €

( Sweetness of raspberry, Lemon melt and blueberry)

Gourmet ice-cream cups

The Schmargult” CUP ..o ottt 7.00 €
(Intense vanilla from Madagascar, Blueberry sorbet, blueberry fruit and whipped cream )
[Ce-Cream MEriNGUE ... iiies tieeeiiuee s dheattues snnbessnseesesecenaneassbisssnneesrnessssesns 7.00 €

(Meringue, 3 scoops of ice-cream and whipped cream)

Spirit cups

”Lorraing”’ Cup ..occee coees i e R .. ... 0 8.00 €
(Mirabelle plums from the orchard and “Mirabelle’’ spirit)
CoUPE COIONEL...eiiiiiees et e et 8.00 €

( Lemon sorbet with Vodka)

Compose your own cup

Y o0 1o o ISP USSP 2.50€
2 SCOOPS ccvveees crereriieieesittessesesseesaee s assaeesstaeesseaessseeesseeassseesebebesanseeesanees 4.50 €
3 SCOOPS cvveees crererrties st tesse e e e see e ste s st ae e sae e e s s e e e bee et e e st ba e e eabeesaeen 6.50 €
Extra whipped cream .......ccoovieecce e 0.80 €

( Flavours : Vanilla, Salted butter caramel , Chocolate, Rum raisin, Strawberry, Mirabelle plum , Raspberry, Lemon , Blueberry, Smarties)




COFFEES AND DIGESTIVES

EXpresso .....ccccceeeenns 1.80 €
Double expresso ......... 3.50€
Hot chocolate ............ 3.00 €
Tea, herbal tea............... 2.50 €
Irish Coffee............... 8.00 €
Vosges Coffee............... 8.00 €
WHISKY (4CH) ceveeieeieeeee e 4.50€
Cognac, Armagnac, Génépi brandy (3cl) ................ 4.00 €
SPIrits (3C)® o, 4.50 €

* Mirabelle plum, Raspberry, Williams pear, Gentian, Cherry.

We hope you have spent a really pleasant moment in our inn.

All your comments, whether there are positive or negative will be welcomed!

You can meet us on our website: www.auberge.schmargult.fr

as well on Facebook, so that you will be notified of

all the foregoing planned events !

lﬁ Rejoignez-nous |

We are really proud to present you all those who contribute to our fame :
“Ferme du Rothenbach”, farm joining the inn
Boucherie-Charcuterie Du Pain Au Lard, La Bresse ( Butcher’s shop with delicatessen)
Aux Primeurs des Vosges, Remiremont ( Greengrocer )

Boulangeries Bressaude a La Bresse (Baker)

Vins Schueller Pierre et Fils, Husseren Les Chateaux (Wine producer)
Lecomte Blaise, Le Syndicat ( Spirit retailer )

Meyer, Hohuwarth (Spirit distiller)



The « SCHMARGULT » inn,
also organises...

Local events :

- The Mountain Festival,
- The Beer Festival,
- Musical performances...

Holidays in the mountains :

Spend a relaxing weekend in the heart of the Vosges mountains...
In summer, discover the beautiful landscapes of the area .

In winter, just ski down the slopes crossing our premises.

Nice gifts will be offered during your stay in our inn.

Personal services :
We can organize festive meals & seminars.




