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IN THE MORNING
Until 10H30
BreakfastServed everyday upon reservation) 23,00 €
Crémant, hot drinks, juice, cereals, bread, pasteaggs, jam,
yoghurt, curd cheese, dried fruit, cold cuts aneesle upon demand

Continental Breakfast 10,00 €
Hot drinks, juice, croissant, 2 bread rolls, jand datter

DAILY SPECIALS
From 12HO00 until 14H00

COMPOSE YOUR OWN SALEAD 12,50 €
A salad...

Roman salad, salad rocket, iceberg salad or miated s

A dressing
Classical, Luxemburgish mustard, balsamic or waghurt

Fish or meat...

Cooked or smoked ham, bacon, roasted chicken, sinoke
duckling breast, tuna, prawns, scampi or smokad@al

...and six other ingredients

Croutons, pine nuts, walnuts, shallots, chivesslkb&nd green
olives, anchovies, chopped parsley,...

Feta, mozzarella, parmesan, gouda, roquefort,...

Sherry tomatoes, pickled tomatoes, fresh tomatoés,rice,
soya, potatoes, green beans, artichoke, peppestiraoms,
beetroots, cucumber, carrots, celery, maize, mahamgo, ...

%_This symbol indicates vegetarian. dishes

TODAY'S SPECIALS FOR 10,50 €

THE OMLETS

% Omelet nature 10,50 €

Omelet with topping (ham, cheese or mushrooms) 18,0
Served with a green salad on the side

% This symbol indicates vegetarian dishes



ALL DAY
THE SNACKS

Club Sandwich, Potato chips
(Tomato, Boiled Egg, Grilled Bacon, Turkey and 8ala

%Club Sandwich with smoked salmon, Potato chips

(Tomato, Cucumber, Onion, Horseradish, Smoked Saknaol Salad)

Quiche Lorrainely with tuna dy  leek
Crogque - Monsieur

Served with a green salad on the side.

THE MEALS IN PRESERVING GLASSES

The starters

Chicken velouté

Beef goulash
%Celery remoulade with apples
%Marinated herrings with apples

The main dishes

Young wild boar stew with chestnuts
Veal stew bourgeois style

%Pike-perch back on sauerkraut, horseradish sauce

9,50 €

ae,o

awm£
8,00 €

5,50 €

7,00 €
5,50 €
8,00 €

10,50 €
10,90 €
,00 £2

Side dish of your choice: rice, mashed potatoegatin dauphinois

THE DESSERTS

Pie with fruits in season
Creme brdlée

Duo of chocolate mousse
Apple crumble

Fruit salad

Tart Tatin with fruits in season

3,50 €
4,50 €

4,50 €
4,50 €
4,50 €

6,50 €

THE ICE CREAM

Flavours per scoop 2,20 €
Vanilla

Strawberry

Lemon

Stracciatella

Swiss Chocolate

Espresso Croquant

Dame Blanche 8,00 €

(1 scoop vanilla, 1 scoop espresso, coffee, whigpeaim)

Iced coffee 6,50 €

(3 scoops vanilla, whipped cream;-chocolate)

Extra helping of whipped cream or chocolate 1,00 €
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THE APERITIES

Kir with white wine 5,00 €
Kir Royal 10,00 €
Crodino 3,00 €
Picon beer, Ricard 5,00 €
Martini red / white 5,00 €
Porto red / white 5,00 €
Cynar 5,50 €
Campari 550 €
Gin Gordon’s 5,50 €
Vodka Absolut 550 €

THE CHAMPAGNE / CREMANT

The glass The.btl

Champagne Drappier, Carte d’Or ,00E 60,00 €
Champagne Bruno Paillard / 66,00 €
Champagne Laurent Perrier / 80,00 €
Champagne Roederer Brut Premier / 82,00 €
Champagne Veuve Clicquot 14,00 € 84,00€
Crémant Cave Mathes (Luxembourg) €,0036,00 €
NON ALCOHOLIC BEVERAGES
Coca-Cola, Coca-Cola light, Coca-Cola Zero 2,50 €
Fanta, Sprite, Ice Tea 2,50 €
Schweppes Tonic, Schweppes Bitter Lemon 2,60 €
Vittel 1/4, Rosport 1/4 2,50 €
Viva 1/2, Rosport Blue 1/2, San Pellegrino 1/2 400

Fruit Juice(orange, apple, apricot, pineapple, banana, tom&d0 €
Organic apple juice 2,60 €
Freshly pressed fruit juig@®range, Grapefruit, Lemon) 4,00 €

THE BEER

Diekirch 30 cl 2,70 €
Diekirch Grand Cru 3,50 €
Blanche de Hoegaarden 3,50 €
Leffe blonde / brune 3,80 €
Clausthaler (non alcoholic) 3,00 €

THE HOT DRINKS

THE NESPRESSO COFFEES 2,80 €
Caffe Leggerd3loomy and refreshing

Caffe ForteRich and intense
Decaffeinatovelvety and aromatic

THE NESPRESSO ESPRESSOS 2,80 €
Espresso Leggetdaght and refreshing

Espresso FortRound and balanced

RistrettoGenerous, with a long aftertaste

Espresso Macchiato 2,80 €
Double Espresso 3,50 €
Cappuccino 3,50 €
Latte Macchiato 3,50 €

We suggest the Espresso Forte or Caffe Forte
for your Cappuccino or your Latte Macchiato.

Irish coffee 7,00 €
Hot chocolate 4,00 €
Loose Tea 4,50 €
(Darjeeling, Ceylon/so, Nepal Himalaya, Fia#radise)

Tea, Infusions 3,50 €

(Mint, camomile, rose hips, lime blossom, verbena)



THE WHITE WINE

Verre de Rivaner, Kox

Riesling, Domaine viticole Bastian

Pinot blanc GPC, H.Ruppert

Pinot gris GPC, Marc Kox

Chablis " Cuvée Prestige "

Sancerre Les Baronnes, Henri Bourgeois
Chardonnay, Beringer,

THE ROSE WINE

Pinot noir, Domaine Bastighuxembourg)

Cotes de Provence, Domaine des As(Feasce)

Cuvée tradition biologiquérscl)
Bergerac, Chateau Bélingaiftance)

THE RED WINE

Vacqueyras
Bordeaux, Chateau Laborde

Cabernet Sauvignon, Tierra de Luna, Argentine

Bergerac, Chateau Bélingard

Chateau Larose de Gruaud, St-Julien
Montechiari, Cabernet Sauvignon

Cotes de Provence, Domaine des Aspras

Cuvée tradition biologique (50cl)

The glass The btl.
(15cl)

3,00 €
450€ 22,50€
4,60 € 23,30€
21,00 €
30,00 €
37,50 €
450€ 22,50€

The glass The btl.
(15cl)

5,710€ 28,50 €

4,10 € 20,20€
450€ 22,50€

The glass The btl.
(15cl)

30,00 €
5,40€ 27,00 €

4£,804,80 €
450 € 22,50€

52,10 €
45,80 €

12,80 €

THE WHISKEY

Jack Daniels, J&B, Ballantine’s Finest
Johnnie Walker Red Label

Johnnie Walker Black Label

Aberlour

Chivas

Glenfarglas 15 years old

Glenmorangie La Santa ou Quinta Ruban
Glenmorangie 15 years old

THE LIQUOR

Grappa, Get 27, Cointreau
Bailey’'s, Amaretto
Grand Marnier

THE DIGESTIVES

Calvados Pére Magloire Fine
Sambuca

Cognac Remy Martin VSOP
Armagnac Castaréde VSOP 10 ans

Luxembourgish Brandy Artisan Ries

Mirabelle / Plum / Marc

Swiss Brandy Artisan Morand
Williamine
Raspberry

5,50 €
5,50 €
6,50 €
6,50 €
7,00 €
13,00 €
14,00 €
15,50 €

5,00 €
5,00 €
6,00 €

7,00 €
5,00 €
9,00 €
7,00 €

5,00 €

8,00 €
9,00 €



