RESERVATION & INFORMATIONS
+352 435643 - info@parc-hotel.lu
Allergenes-Allergens : @l
1. Arachides/peanuts 2. Céléri/Celery 3. Crustacés/Crustaceans

4. Fruits & coque/PuIses 5. Gluten 6. Lait, Lactose/MilkLactose 7. Lupin 8. MoIIusques/SheIIs Ecolabel
9. Moutarde/Mustard 10. Oeufs/Eggs 1. Poisson/Fish 12. Sesame 13. Soja/Soya 14. Sulfites/Sulfid Lu

SUGGESTIONS
OCTOBRE 2025

ENTREES

Velouté de céleri et chataigne

Cream soup of Celeriac and Chestnut

4-6

Saumon fumé accompagné d'une salade de
petit épeautre et chou rouge

Smoked Salmon with Spelt Salad and Red Cabbage
5-6-9-10-11-14

PLATS

Cordon bleu de veau au munster, frites et salade
Veal Cordon Bleu with Munster Cheese, Fries
5-6-14

Moules mariniéeres, frites et salade
Mussels Mariniére with Fries and Salad
2-6-8-14

Moules d la provencale, frites et salade
(échalotes, ail, basilic, poivrons, piment, sauce tomate)
Provencgal-Style Mussels with Fries and Salad
(shallots, garlic, basil, peppers, chili, tomato sauce)
6-8-9-10-14

Pulled pork burger, frites & salade
(effiloché de porc, sauce barbecue et moutarde douce,
oignons confits, salade, tomate)

Pulled Pork Burger
(shredded pork, barbecue sauce, mild mustard,
caramelised onions, lettuce, tomato)

VEGETARIEN

Risotto de sarrasin, potimarron et champignons
Buckwheat Risotto with Pumpkin and Mushrooms

DESSERT

Nougat glacé maison
Homemade Frozen NOUgCJt
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xembourg

13,80€
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