Our Menu
Suggestion de La Forét

*

Petit Bonjour de la Cuisine
*

Sea Bass Carpaccio
Yuzu Vinaigrette 8i/lgickled Cauliflower

X %

Lobster
Ravioli,

Served in its own stock with candied fennel
1/2/3/12
% %

Coup de Fraicheur
12

* ok ok

Veal
Tenderloin in a Crust
Chanterelle Cake & Pear Poached in Wine
1/3/5/7/12

Xk x

Fromages
en Ronde Affinée du Maitre Fromager
7

X %

Symphonie Gourmande

around the Mirabelle
1/3/7/8/12

* %

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

*

Menu
Starter, Second course, Meat main course, Dessert 80

Starter, Second course, Sorbet, Main coutse, Cheese & Dessert at 10 2

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



Cold Starters

Foie Gras
Mirabelle Plum Confit & Sauternes Jelly

1/ 3 /7/12

27,5

Arctic Char
Marinated
ILeek Tataki

4/6/12

16,5

Sea Bass
Carpaccio

Yuzu Vinaigrette & Cauliflower Picklesa/s/10
22

Hot Starters

Wild Mushrooms
in a Thin Tart
Truffle Ice Cream

1/3/7/12

18,5

Cauliflower
Cream Soup

Organic Poached Egg

1/3/7

16

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

Zander
Roast

Potato Risotto & Normandy Sauce
1/4/7/12

34

Sole & Crayfish
in a Ballotine

Celery Duo
2/4/7/9/12

36,5

Vegetarian Dishes

Vegetables

in a Pot-au-Feu
9/12

24

Risotto
with Parmesan,

Creamy Chanterelle Sauce
5/7/12

31,5

Meat

Veal
in Blanquette
& Autumr;/l\zfegetables

36

Duck
Roasted Magret
with Mirabelle Plums & Pan-fried Polenta

5/7/12

38,5

Grilled Beef Steak
with a Walnut Crust

Sautéed New Zealand S1pinach and Gnocchi
5/7/8/12

40,5

For our little ones

Soup / Main course / Ice cream

28,5



Les Desserts et Fromages

Chocolate
in a tartlet
Hazelnut ice cream

To be ordered at the start of the meal
1/ 3 /17

15

Plum
in an ice cream parfait

Pistachio biscuit
1/ 3 /7/8
12

Fig
Roasted,

French toast & honey ice cream
1/ 3 /7/12

14

Sorbets
Assortment

Selection of Homemade Sorbets
1/ 3 /7/12

12

Mirabelle Plum

Gourmet Symphon
" 1/3/7y/8p y
16

Cheeses

in the Master Cheesemaker’s Refined Round
7

18



