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)



