Friday: 16.00 -21.30

Saturday & Sunday: 12.00-19.30

TARTE FLAMBEE

TRADITIONAL

Fresh cream, smoked bacon, onions and cheese.
1-7-12

VEGETARIAN

Fresh cream, roasted vegetables and cheese.
1-7

MUNSTER

Fresh cream, munster, ciboulette, honey, pepper and cheese.
1-7

TO SHARE

CHEESE PLATE

Cheese Plateincl. Berdorfer with nuts, olives and grapes.
1-3-7-8

CHEESE & CHARCUTERIE

Mix of Charcuterie and Cheese.
1-3-7-12

14€

14€

15€

30€

30€



Fingerfood

Friday: 16.00 -21.30
Saturday & Sunday: 12.00 -19.30

EMPANADAS

2 X EMPANADAS 11€

Mix orVegetarian or Meat

4 X EMPANADAS 20€

Mix orVegetarian or Meat

Empanadas Meat Ingredients:

Dough stuffed with meat, onions, smoked bacon
1-3-6-7-12

Empanadas Veggie Ingredients:

Dough stuffed with vegetables and cheese
1-3-6-7

DESSERTS

POMME SUCREE 12€

Tarte flambée with cream, apples, cinnamonand caramel 1-7

FLAN WITH DULCE DE LECHE 12€

Créme caramelwith creamand dulcede leche 3-7-8

CREME BRULEE 12€

Creme brulee with red berries 3-7

GLACE STICK LUXLAIT - BEDORFER 5€

Variety of ice cream (ask at the counter) 7-8



w \

Only served:
Friday: 18.00 -21.30
Saturday & Sunday: 12.00-15.00

SMOKED TROUT CARPACCIO 24€

Smoked salmon Trout, citrus vinaigrette and green
leaves 1-4-6-10-14

BERDORFER GOAT CHEESE SALAD 23€

Green salade, tomatoes, orange, cashew chestnuts and roasted
goat cheese 6-7-8-10

AUBERGINE MILANESA 24€

Eggplant panee with alioli sauce, baked potatoes and coleslaw
salad 1-3-6-7-10-11

SPARE RIBS BARBECUE 28€

Grilled short ribs in BBQ sauce, baked potatoes and
coleslawsalad. 1-7-10

SLOW COOKED BEEF - Joue de boeuf 30€

Braised meat in demi-glace sauce with baked potatoes
and coleslaw salad
1-6-7-10-12



Nous déclarons selon le reglement les

allergenes et intolerances alimentaires.

Demandez au besoin, les informations
détaillees.

Les 14 allergenes, intolerances
alimentaires a déclarer

Horesca, féderation nationale des
hoteliers, restaurateurs et cafetiers

du Grand-Duche De Luxembourg



