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)



