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IN THE MORNING
Until 10H30
Breakfast (Served everyday upon reservation) 25,00 €
Crémant, hot drinks, juice, cereals, bread, pastries, eggs, jam,
yoghurt, curd cheese, dried fruit, cold cuts and cheese upon demand

Continental Breakfast 11,50 €
Hot drinks, juice, croissant, 2 bread rolls, jam and butter

DAILY SPECIALS
From 12H00 until 14H00

COMPOSE YOUR OWN SALAD13.50 €

A salad...

Roman salad, salad rocket, iceberg salad or mixed salad

A dressing

Classical, Luxemburgish mustard, balsamic or with yoghurt

Fish or meat...

Cooked or smoked ham, bacon, roasted chicken, smoked duckling

breast, tuna, prawns, scampi or smoked salmon

...and six other ingredients

Croutons, pine nuts, walnuts, shallots, chives, black and green olives,

anchovies, chopped parsley;,...

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

Sherry tomatoes, pickled tomatoes, fresh tomatoes, tofu, rice, soya,

potatoes, green beans, artichoke, peppers, mushrooms, beetroots,
cucumber, carrots, celery, maize, melon, mango,...

% _This.symbol indicates vegetarian dishes

TODAY’S SPECIALS FOR 11,50 €

Monday 30" January
Judd mat Gaardebounen
Steamed potatoes

Tuesday 31°% January
Rabbit stew with mustard
Tagliatelle

Wednesday 01°% Eebruary
Stuffed breast of veal
Mashed potatoes

Thursday 02" February
Chicken vol-au-vent
Pilaf rice

Friday 03" February
% Fillet of sole stuffed-with salmon
Buttered potatoes

THE OMLETS

% Omelet natur 11,00 €
Omelet with topping (ham, cheese or mushrooms) 13,50 €
Served with a green salad on the side

% This symbol indicates vegetarian dishes



ALL DAY

THE SNACKS
Club Sandwich, Potato chips 10,50 €
(Tomato, Boiled Egg, Grilled Bacon, Turkey and Salad)
® Club Sandwich with smoked salmon, Potato chips 11,00 €
(Tomato, Cucumber, Onion, Horseradish, Smoked Salmon and Salad)
Quiche Lorraine, §  with tuna or § leek 11,00 €
Croque - Monsieur 8,00 €

Served with a green salad on the side.

THE MEALS IN PRESERVING GLASSES

The starters

% Celery cream soup 6,00 €
& Wild mushrooms cream soup 6,00 €
Potato salad, Viennese style and bacon 7,00 €
® Crab meat salad with avocado 11,50 €
Smoked duckling breast and fig 8,00 €
The main dishes
Veal stew with apricot 13,00 €
Chicken stew with curry 12,00 €
Larded pike-perch medallions with lentils 14,50 €
& Monkfish medallions on leek, saffren sauce 15,50 €

Side dish of your choice: rice, mashed potatoes, gratin dauphinois or vegetables
paysanne

% This symbol indicates vegetarian dishes

THE DESSERTS

Cheese dish 8,00 €
Cheese plate 15,00 €
Homemade pie (after disposal) 4,50 €
(apple, pear, mirabelle, plum, peach,..)

Creme bralée 6,00 €
Chocolate mousse 6,00 €
Apple crumble 6,00 €
Fruit salad 6,00 €

THE ICE CREAM

Flavours

Vanilla, Strawberry, Lemon, Stracciatella, Swiss Chocolate,
Extra helping of whipped cream or chocolate

Dame Blanche
(1 scoop vanilla, 1 scoop espressa, coffee, whipped cream)

Iced coffee
(3 scoops vanilla, whipped cream, chocolate)

Extra helping of whipped cream or chocolate

Ice cup 1 scoop
Ice cup 2 scoops
Ice cup 3 scoops

Espresso Croquant
1,00 €

8,50 €

6,80 €

1,00 €
4,00 €

6,20 €
8,40 €



THE BEER

Kir with white wine
Kir Royal
Crodino
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The btl.

Pinot noir, Domaine Bastian . 28,50 €
Cotes de Provence, Domaine des £ e
(®9) Cuvée tradition biologique (75cl) ~T420€ 2100¢€ Calvad : 7,00 €
Bergerac, Chateau Bélingard 450€ 22,50 € Sambuca 6,50 €
Cognac Remy Martin VSOP 9,00 €

THE RED WIN - Armagnac Castaréde VSOP 10 ans 7,00 €

eglass  Thebtl.
(15¢l)
Pinot noir, Chateau Edmond de la Fonm 5,70 € # 28,50 €
Cotes du Rhone, Vacqueyras, Domaine de Montvac 30,00 €
: Bordeaux, Chateau Laborde, Cru bourgeois N‘ 5,40€ 27,00
Cmrnet Sauvignon, Tierra de Luna 5,60 € 28,0&
Bergerac, Chateau Bélingard 450€ 22,50€
Bordeaux, St-Julien, Chateau Larose de Gruaud -5 €

Luxembourgish Brandy Artisan Ries
" ~Mirabelle / Plum / Marc 6,00 €

t Sauvignon, Montechiari 46
Domaine de Gaia, Confidences




