NOTE: DAILY MENUS ARE AVAILABLE TO CONSULT IN-HOUSE
AND ADJUSTED SEASONALLY.

MIRADOR

SAMPLE 3-COURSE FORMULA

ENTREE

A celebratory glass of Luxembourgish Crémant Prestige Julie Blanc Krier Welbes)
12

(Choose one)

‘Oeuf Parfaite’ on Grilled Asparagus with Hollandaise Sauce
37

Roasted Eggplant Puff Pastry with Feta Cheese and Balsamic Cream
1,3,7,12

MAIN COURSE
(Choose one)

Bavette de boeuf with Shallot Sauce, served with Roasted Potatoes and Salad
7,12

Grilled Salmon Fillet served with Sauteéd Vegetables and Baby Potatoes
4

Mushroom Risotto
7,12

DESSERT
(Choose one)

Mango Passionfruit Coulis Cheesecake
1,37

Tiramisu
1,37



