Our Menu
Suggestion de La Forét

*

Petit Bonjour de la Cuisine
*

Foie Gras

in a terrine & with brioche
1/3/7/12

* %

Bar
Roasted steak,

Green asparagus & saffron emulsion
4/7/12
% s %

Coup de Fraicheur
12
% sk %

Lapin
Two Ways,

Mashed Potatoes
Flavoured with Black Garlic
Served with Peas
1/3/5/7/12

%k ok

Cheeses

in the Master Cheesemaker’s Refined Round
7

* %

Tarte Tatin

Domaine la Forét style,

Custard & Van/illa Ice Cream
1 7

* %

I.e Plaisir du Confiseur
1/3/ 7/ 8

*

Menu
Starter, Second course, Meat main course, Dessert 75

Starter, Second course, Sorbet, Main course, Cheese & Dessert at 95

With Food Pairings & a Selection of Luxembourg Wines
supplement of 35 per person (3 glasses)



Cold Starters

Foie Gras

in a terrine & with brioche
1/ 3 /7/12

27,5

Roast Veal Carpaccio

Roquette et Parmesan
7

20,5

Smoked Duck Breast Salad

Avocat et Vinaigrette/ aux Noix, (BEuf de Caille
3/5/8/10

18

Cod
Gravlax with a radish and cucumber dressing

4
18,5

Goat and Beetroot
in Millefeuille
7

16

Hot Starters

Carrots

Cumin soup & mustard ice cream
7/10

14

Oxtail

served with ravioli and consommé
1/3/7

20

Fruit-flavoured sorbets

Lemon

with Limoncello
12

8

Pear

with Williams” brandy
12

9,5

Apple

with Calvados
12

9,5

Passion

with Crémant
12

8



Fish

Pan-fried cod

Artichoke Barigoule with Pesto
4/5/7/8/12

34

Gambas
Risotto with squid ink
Shellfish bisque

2/5/7/12

34,5

Vegetarian Dishes

Potato Waffle

Seasonalvegetables
1/3/5/

24

Risotto
with Parmesan,

Seasonal Veﬁetables
5/7/1

31,5

Meat

Yellow Chicken Supreme
Morel Mushroom Sauce

Macaroni Gratin
1/3/5/7/12

34

Rack of lamb
Herb-crusted

Bell pepper and %iggzappleraunoulﬂe

38,5

Grilled ‘Charolais’ rib steak

CreanquotaMNﬁu§ Pepper Sauce

40,5

For our little ones

Soup / Main course / Ice cream

28,5



Les Desserts et Fromages

Parfait Glacé au Chocolat

Créme Mascarpone & Biscuit Vapeur,
1/ 3 /17

14

Tarte Tatin

Domaine la Forét style,

Custard & Vanilla Ice Cream
1/7

14

Mangue Passion
Ganache Vanille au Chocolat Blanc,

& Ragout de Fruits de/la Passion a la Mangue
1/17

14

Sorbets
en Variation

Assortiment de Sorbets Maison
4

12

Farandole

Déclinaison de Desserts de notre Patissier
1/3/7

16

Cheeses

in the Master Cheesemaker’s Refined Round
4

18



