
 

THE BEGINNING OF THE MEAL 

 

Soup of the day 7,00 € 

Pot-au-feu with foie gras and cabbage 14,80 € 

Grey prawn croquettes 12,50 € 

Snails in parsley (6 or 12 pieces)                                                       9,60€ /18,50 € 

Potato Galettes with smoked salmon and horseradish 13,50 €  

Beef carpaccio with olive oil 14,50 € 

 

THE LUXEMBOURGISH DISHES 

 

L’assiette luxembourgeoise “Cold cuts of Luxembourg”  18,80 € 
(Smoked and cooked ham, sausage, French fries, cooking cheese and mixed salad) 

“Feierstengszalot” (Meat salad) 17,50 € 

THE SEA FLAVOURS 

 

Tuna and salmon carpaccio with ginger  17,80 € 

Bass fillet in hazelnut crust with mashed jerusalem artichokes 24,50 € 

King prawns and scallops with coriander  23,50 € 

 

 

 

This symbol indicates vegetarian dishes. 

 



 

THE INEVITABLES OF THE BISTROT 

Beef carpaccio with olive oil  19,50 € 

Tatar style beef steak  21,50 € 

Club sandwich  15,90 € 
(Tomato, hard boiled eggs, bacon, chicken fillet, salad and french fries)  

THE GROUND FLAVOURS  

Lamb in cocotte with turnips and mashed potatoes 21,50 € 

Pork in cocotte and oven baked pasta 17,50 € 

Sirloin steak (+/-220 gr.) 25,00 € 

Beef fillet (+/-200 gr.) 28,50 € 

Le Chateaubriand (2 pers) 55,50 € 

Veal escalope Viennese style 19,50 € 

Veal escalope “cordon bleu” 23,50 € 

Choice of sides: potato skewer with rosemary, dauphine or steamed potatoes and a mixed salad  

or vegetables of the day 

Choice of sauce: béarnaise, maître d’hôtel butter, green pepper, mushroom cream, mustard sauce or 

gorgonzola sauce 

THROUGH ITALY 

Ravioli with porcini mushrooms 15,50 € 

Penne Puttanesca 14,50 € 

Tomato and aubergine gratin 15,00 € 

Bolognese lasagna 14,50 € 

THE CHEESES 

A choice of 3 ripened cheeses 8,00 € 

The cheese trolley 15,00 € 

This symbol indicates vegetarian dishes. 



 

FINALLY A DESSERT  

 

Homemade pie (apple, pear, peach, plum, mirabelle,…) (if available) 4,50 € 

Vanilla crème brûlée 6,00 € 

Chocolate fondant cake (+/- 15 minutes waiting time) 7,00 € 

Apple crumble with vanilla icecream 8,00 € 

Fresh fruit salad 6,00 € 

Pineapple carpaccio with coconut sorbet 7,00 € 

THE ICE CREAM SUNDAES 

 

Sundae 1 scoop 4,00 € 

Sundae 2 scoops 6,20 € 

Sundae 3 scoops 8,40 € 

Colonel 6,80 € 

2 scoops of lemon sorbet with Vodka 

Café glacé 6,80 € 

2 scoops of espresso ice cream, coffee and whipped cream 

Dame Blanche 8,50 € 

3 scoops of vanilla ice cream, whipped cream and chocolate sauce 

Passion 8,50 € 

1 scoop of grapefruit & orange ice cream 

1 scoop of passion fruit & mango ice cream, candied fruits and limoncello 

 

Our favourite 

Mogador 8,50 € 

1 scoop of Swiss chocolate ice cream, 1 scoop of double cream meringue ice cream, 

1 scoop of passion fruit & mango ice cream, speculaas and whipped cream 

 

 



 

THE BUBBLES 
 La coupe La btl 

Champagne Drappier Carte d’or 9,50 € 57,00 € 

Champagne Laurent Perrier 10,00 € 60,00 € 

Crémant Poll-Fabaire 6,00 € 30,00 € 

Crémant Caves Mathes 6,00 € 30,00 € 

 

THE WHITE WINES 
 Le verre La btl 

LUXEMBOURG  

Riesling GPC, Domaine Bastian 4,90 € 24,50 € 

Pinot gris GPC, Remich Fels, Marc Kox  4,50 € 22,50 € 

Auxerrois GPC, Remich Fels, Marc Kox 4,30 € 21,50 € 

Pinot blanc GPC, Coteaux de Schengen, H. Ruppert 4,70 € 23,50 € 

FRANCE  

Bergerac, Château Bélingard 4,50 € 22,50 € 

Chablis « Cuvée Prestige », Domaine Chevalier 6,30 € 31,50 € 

Monbazillac, Château Bélingard 5,40 € 27,00 € 

Sancerre Les Baronnes, Domaine Henri Bourgeois  7,50 € 37,50 € 

Gewürztraminer d’Alsace, Philippe Sohler 4,80 € 24,00 € 

CHILE 

Chardonnay Los Vascos, Lafite Rothschild 5,60 € 28,00 € 

ITALY 

Chardonnay, Montechiari 7,50 €  37,50 € 

 

 



 

THE ROSÉS WINES 

 Le verre La btl 

LUXEMBOURG 

Pinot noir, Domaine Bastian 5,70 € 28,50 € 

FRANCE 

Bergerac, Château Bélingard 4,50 € 22,50 € 

Languedoc, Gris de Gaïa 4,10 € 20,50 € 

THE RED WINES 

 Le verre La btl 

FRANCE 

Bergerac, Château Bélingard 4,50 € 22,50 € 

Côte du Rhône, Crozes-Hermitage, Cave de Tain 6,20 € 31,00 € 

Bordeaux, Château Laborde 5,40 € 27,00 € 

Bordeaux, St-Estèphe, Château Ormes de Pez  54,40 € 

Bordeaux, Saint-Julien, Les Fiefs de Lagrange  61,00 € 

Bordeaux, Pauillac, Château Pibran  68,00 € 

Bourgogne, Château de la Charrière, Yves Girardin 6,20 € 31,00 € 

ITALY 

Montechiari Cabernet  46,00 € 

Montechiari Merlot 7,50 € 37,50 € 

Montechiari Rosso  6,60 € 33,00 € 

ARGENTINA 

Cabernet Sauvignon, Tierra de Luna 5,60 € 28,00 € 

SPAIN 

Protos Ribera del Duero 5,90 € 29,50 € 

 


