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Bienvenue

Welcome to L' Observatoire

Mexico, Costa Rica, Italy, France
Argentina, Canada.. some of
the picturesque destinations we

would like to make you dream of
with these distinctive suggestions.

Whilst enjoying the magnificient
panoramic view from the 8" floor,
raise your cocktail & let your mind
wander.

From wine to champagne, to the
inescapable gin, as well as our
Mu Luxembourg restaurant
specialities; we have selected only
the best products just for you
combining enchanting tastes that
we would like to share with you.

We are at your disposal if you are
seeking new flavours to continue
the adventure.



SUMMARY

Cocktails

Champagnes & Wines
Beers
Spirits
Soft drinks

Warm drinks
Food



COCKTAILS
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Iwisted Lspresso Martini

Frothy

Destination

Sweet

Tequila Patron Silver, Patron XO coffee, Galliano vanilla,
Homemade Chocolate bitter, West indian orange bitters -~ 21€




Negroni

Syrupy

Destination

Bitter

Martini Riserva Rubino, Campari,
Gin Del Professor Monsieur




Nahuati

Foamy

Destination

Sour

Tequila Tapatio, St-Germain Liquor,
White egg, Lemon, Passion juice, Spicy bitter

SREIN

23€



Pine Nut Martini

Bone-dry

Destination

Bitter

Noilly Prat,

Vodka Belvedere infused with pine nuts



Cd

Olda R

Smooth

SREIN

Destination

Savory

Rhum Centenario 20 years, Tia Maria vanilla,
Galliano, Kalhua, Chocolate bitter 25€



Pornstar Martini

Pillowy

Destination

Fruity

Vodka Ketel one infused with vanilla, Galliano,
Passion fruit




Terra Bella

Silky

SREIN

Destination

Sweet

Gin Nordes, Italicus, basil leaf, strawberry, lime,
Homemade « Pomme d'Amour » black tea syrup

21€



Truffle Fashioned

Full bodied

Destination

Herbaceous

Truffle-infused Pierre Ferrand Cognac,
Maple Syrup, Black Walnut Bitter

25€



Guevara

Astringent

Destination

Smoky

Ron Zacapa 23 years, Martini Riserva Rubino,
homemade lemongrass & ginger Bitter




Bloody Mary

Velvety

Destination

Tomato juice, Vodka Belvedere, Bloody mix, Squeezed Lemon
“Bloody mix (Garlic, Soy, Worcestershire, Tabasco) 21€




Tarragon Smash

Fizzy

Destination

Tender

Tarragon syrup, Lemon juice, Sparkling water
Strawberry, Ginger ale




Wild Pear

Smooth

Destination

Sweet pear

Vodka Grey Goose la poire, Galliano, Lime,
Hazelnut sirup, Apple juice

21€



CHAMPAGNES & WINES

BACK



CHAMPAGNE

Bottle - 75cl
Laurent-Perrier La Cuvee Brut
Laurent-Perrier Millesime 200/

135

170

Laurent-Perrier Brut Cuvee Rose 230
laurent-Perrier Grand Siecle 100
Moet & Chandon Brut 145
Dom Perignon 2010 525
Ruinart Blanc de Blancs 250
Gosset Grande Reserve 180
Gosset Grande Reserve Rose 200
Billecart-Salmon Rose 250
Cristal Roederer 2006 6/5
Magnum - 150cl

Laurent-Perrier La Cuvee Brut 260
Ruinart Blanc de Blanc 500
Glass - 12,5¢cl

Laurent-Perrier La Cuvee Brut 23
Kir Royal )/
SPARKLING LOCAL WINE
Bottle - 75¢l

Bernard-Massard Millesime, 2018 70

Bernard-Massard Rose

Glass - 15¢cl
Bernard-Massard Millesimeé
Bernard-Massard Rose
Luxemburgish kir

60

16
14

15



WINES

White (Glass - 15d | Bottle - 75¢)

Pinot Gris Thill's, 1D
Coteaux de Schengen, 2021
Hautes Cotes de Nuit, 16

Domaine, Thevenot-Le Brun & Fils, 2021

Villa Chambre d’Amour, 1
Moelleux, Lionel Osmin, 2021

Saint Clair de nouvelle Zelande, 3
Sauvignon Blanc, 2022

Red (Glass - 15d | Bottle - 75¢])
Saint-Emilion, 18
Comte de Saint-Vincent, Grand Cru, 2020

Pinot Noir, La Petite Fleur des Rochers, 16 -

Clos des Rochers, 2020
Malbec Misterio, Finca Hichman, 2020 11

Rosé (Glass - 15cl | Bottle - 75¢l)

Provence, Madam, 15
Domaine de Cantarelle, 20/

/0

45

382

15

6.



BEERS

BACK



BEERS

Luxembourg (33cl)
Bofferding Pils (o0
Diekirch Grand Cru-~———
Simon Regal

Natural Selection [PA

Germany
Beck's alcohol-free - 33l
Franziskaner Weisshier - 50c|

Mexico

Corona - 35,5l

Belgium

Leffe - 33cl Blonde

Leffe - 33cl Brune
Hoegaarden White - 25¢|
Hoegaarden Rosee - 25c|



SPIRITS

BACK



APERITIVE o)

Aperol

Aperol Spritz

Absinthe La Fee Parisienne (4cl)
Pisco Moal (4cl)

Lillet Blanc - Rouge

Martini Bianco - Rosso - Rosato - Dry

Martini Ambrato - Rubino
Campairi

Ricard (4cl)

Pastis Henry Baudoin (4cl)
Picon

Picon with beer (3dl)

Tio Pepe

Crodino

Suze

Porto Red Distinction Reserve
Porto White

Porto Red Vintage
Thistly Cross Cidre Original
Thistly Cross Cidre Whisky Cask



GIN (4cl)

England

Tanqueray Classic 10
Tanqueray No. Ten 15
Tanqueray Sevilla 1
Tanqueray Rangpur 14
Bombay Sapphire Classic 1
Bathtub 18
Death's Door )1
Sipsmith Classic 16
Sipsmith Sloe Gin 4
Hendrick’s 18

Belgium
Copperhead 2/

Spain

Mare 16
Nordes 14
Germany

Monkey 47 )1
lusionist 24

Japan
Nikka Coffey 16

Italy
Del Professor Madame 17

Del Professor Monsieur 1/
Del Professor Crocodile 1/

Luxembourg

Opyos 8

Canada
Ungava 12



WHISKIE (4.1)

Blended

Johnnie Walker Red Rye Finish
Johnnie Walker Black Label
Johnnie Walker Gold Label
Johnnie Walker Platinium
Johnnie Walker Blue Label

Chivas Regal Royal Salute 21 vears

Chivas Regal 12 years
Monkey Shoulder

Single Malt

Oban

Ardberg

Glenfiddich LLPA.
Dalmore 12 years
Dalmore 15 years
Cardhu

The Singleton
Penderyn Single Malt
Caol lla

Threeland
Dalwhannie 15 years
Glenkinchie 12 years



Japan

Nikka Coffey from the Barrel 20
Nikka Coffey Grain 0
Nikka Coffey Malt 2)

Kirin Fuji Sanroku 20

American Whiskey

Hudson Baby 3
Jack Daniel’s Black Label 1
Jack Daniel's Gentleman 14
Bulleit Bourbon 10 years 17
Bulleit Bourbon 13
Bulleit Rye 15

Irish

Jameson 1

Redbreast 12 years 19
Redbreast 21 vyears h8



RUM (4:cl)

Centenario 20 years 23
Diplomatico Reserva Exclusiva 17
Havana Club 7 anos 1
Havana Club Seleccion de Maestros 0
Maximo 1cl 65 | 21 130 | 4cl 250
Sailor Jerry Spiced 10
Don Papa /7 years 15
Ron Zacapa 23 years 25
Ron Zacapa XO 38
Pyrat XO 14
El' Ron Prohibido 12 anos 1
Appleton Estate Rum 12 anos 14
Plantation Panama 15
Abuelo 12 anos 15
JM. XO 25

Eminente Reserva /7 ans 24



VODKA @“a)

Ketel One 1
Ketel One Lemon 1
Belvedere 15
Ciroc 14
Nikka Coffey 16
Grey Goose VX 25
Grey Goose 16

Classic, Orange, Pear, Lemon, Cherry Noir

TEQUILA (o)

Mezcal Del Maguey 19
Ocho 25
Don Julio Anejo 17
Don Julio Blanco 17
Don Julio Reposado 17
Patron Silver 19
Patron Reposado ))

Patron XO Cafe 23



LIQUOR e

Amaretto Disaronno
Benedictine
Cointreau

Cointreau Noir
Averna

Bailey's Irish Cream
Grand Marnier
Limoncello

Bol's Apricot Brandy
Sambucca

Fernet Branca
St-Germain

Get 2/

Chartreuse Jaune
Chartreuse Verte
Sherry 30 years Apostoles
Italicus

18
16



DIGESTIVE o)

Grappa

Tradizionale Nonino 10
Di Moscato 1
La Riserva 25" Anniversary 25
Nonino Riserva 8 Anni Barrique 3)

Eaux-de-vie

Luxembourgish Zenner :

Mirabelle 1
Quetsch | Neelcheshier 9
Swiss Morand :

Williamine | Kirsch | Raspberry 15
Marc

Vieux Marc Luxembourgeois 9
Calvados

Christian Drouin 20 ans 26
Cognac

Frapin V.5.O.P 16
Frapin X.O. 36
Frapin Plume 1 55| 2 110 ] 4cl 215
Frapin Cuvée 1888 1l 95| 2c 190 | 4l 3/0
Martell X.O. 50
Pierre Ferrand ))
Louix XIIl 1c1 60 [ 2 d 120 | 4cl 230
Armagnac

Hors d'Age, Chateau de Laubade,
Bas d’Armagnac 19



SOFT DRINKS

BACK



MINERAL WATER

Still

Vittel 25¢c 5 50cl 650
Sparkling

Rosport 25¢l Green - Blue '>
San Pellegrino 50c| 6.50
Perrier 33cl 6
JUICES

Fruit Juices - 20cl

Orange 9
Grapefruit 9
Citrus fruits (Orange, Grapefruit,

Lemon & Lime) 9

Jean-Louis Bissardon - 25¢cl
Tomato pure juice f
Apple Reinette pure juice ¢
Pineapple pure juice <
"Bergeron” apricot nectar {
"Peche de vigne" nectar ¢
Raspberry nectar c
"‘Mara des bois" strawberry nectar 9.50
Mango nectar 9.50



SOFT DRINKS 20a)

Soft Drinks

Coca-Cola Regular / Light / Zero 550
Fanta 5.50
Sprite 5.50

Fever-Iree Premium Tonic

Premium Indian 8

Bitter Lemon 8
Raspberry & Rhubarb 8
Elderflower 8
Mediterranean 8
Natural Light 8
Ginger Ale 8
Ginger Beer 8

Energizing - 25cl
Red Bull 9



WARM DRINKS

BACK



TEAS

Black Tea
Strong Breakfast
Farl Grey

4 Fruits Rouges

Green Tea

Japon Sencha Fukuyu
Menthe Touareg
Jasmine

|'Oriental

White Tea
Passion de Fleurs

Infusion
(theine-free)

Rooibos Citrus

Herbal Tea
(theine-free)
Camomille
Peppermint
Verbena

9

9

9



COFFEE &
CHOCOLATE

Espresso

Espresso Macchiato
Double espresso

Coffee

Cappuccino

Cappuccino Vegetal Milk
Viennese coffee

Hot chocolate

Viennese chocolate
latte Macchiato

Latte Macchiato Vegetal Milk
Irish coffee



FOOD

BACK



LA GRASSE MATINEE 25¢
Available until 2.00PM

Sofitel brings a carefree French joie de vivre to life in all hotels
through La Grasse Matinée. This service allows you to enjoy a leisurely
breakfast! With this bedside tray delivered to your guest’s room, feel
indulged in an epicurean lifestyle without feeling rushed or hurried!

Cafe, chocolat chaud, choix de thés ou infusions
Jus de fruits frais bien-étre

Sélection de viennoiseries:

Croissants, pains au chocolat, pains aux raisins
Sélection de pains, toasts, confitures, miel et beurre
Sélection de fruits frais
OEufs préparés a votre convenance, selon votre envie !

Coffee, hot chocolate, choice of teas or herbal teas
Well-being fresh fruit juice
A selection of pastries, breads and toasts

Jam, marmalade, honey and butter
Fresh fruits
Plain or garnished egg cooked at your convenience, as you wish!

(afé et santé : Le café nous veut du bien et c'est notamment un moteur pour
notre cerveau. Pas de risque non plus de prendre du poids, comme un tic-tac, une
tasse d'espresso contient seulement 2 Kcal ! Donc on évite juste de mettre trop de

sucre et on ne dépasse pas 4 cafés par jour.
Coffee and health : Coffee wants to be good for you and is a motor for our brain.
No risk of gaining weight, a cup of espresso contains 2 Kcal, which is almost
nothing. Avoid putting too much sugar and do not exceed 4 coffees per day.



EVENING’S SNACKING

12PM TO 5.30PM

“TRENDY

Mu Caesar Salad 24
Mu Caesar salad

(lub sandwich traditionnel 24
Tomate, salade, poulet, bacon, ceuf, mayonnaise
Servi avec des frites fraiches et salade verte
Traditional club sandwich
Tomato, salad, chicken, bacon, egg, mayonnaise
Served with fresh French fries and green salad

O TURE
© & MuBurger 28 SW
Pain burger, sauce relish, BBQ sauce, bacon,
cheddar, oignons confits et crispy, tomate, salade
Servi avec des frites fraiches
Burger bun, relish sauce, BBQ sauce, bacon,
cheddar, candied and crispy onions, tomato, salad
Served with fresh French fries



= TASTY

‘» Velouté de potiron - Chataignes - Graines de courge 18
Pumpkin soup - Chestnuts - Pumpkin seeds

Saumon a la plancha - Sauce Homardine 32
Epices Saté — Basilic pourpre
Grilled Salmon - Lobster Sauce

Saté Spices — Purple basil

‘» Pad thaiVegan Tofu fumé — Pak Choi — Shitaké 25
ousses de Soja - Cacahuétes
Vegan pad thai Smoked tofu — Pak Choi — Shitaké

Bean sprouts - Peanuts

Filet de volaille rétie, Sauce au miel, 30
Moutarde a I"ancienne du Luxembourg

Roasted chi ckeng[ et - Honey sauce -
Luxembourg old-fashioned mustard

“SWEET

& La Charlotte Grand Ducale 14 WE
Charlotte Grand Ducale

Créme briilée a la vanille de Madagascar 12
Madagascar vanilla "Créme Brilée"



FOOD NIGHT

2.30PM TO 10.30PM

=DISCOVER

‘» Caviar d’aubergine - Grenade - Noix grillées 15
Eggplant caviar - Pomegranate - Roasted walnuts

Hummus, Pois chiches - Pate de sésame - Citron confit - Cumin 15
Hummus, Chickpeas - Sesame paste - Candied lemon - (umin

‘» Assiette de 4 fromages frais et affinés 16
Selection of 4 fresh and ripened French cheeses

“TRENDY

Croquetas
Chorizo ou crevettes grises ou fromage bleu
Chorizo or grey sand shrimps or blue cheese
5 pieces / 5 pieces 12
Mix (3 piéces de chaque) / Mix (3 pieces of each) 20

Chicken tacos avocado 18
Chicken tacos avocado

Guacamole Maison et Tortillas 14
Homemade Guacamole & Tortillas

Toast au tartare de beeuf et raifort 18
Beef tartare and horseradish toast



“TASTY

Caviar francais Perlita Rare (30 gr) 125
mini blinis au sarrasin
French Perlita Rare caviar (30 grams)
mini buckwheat blinis

Assiette de Jambon ibérique Pata Negra 5] (50 gr) 36
servi avec du pain de campagne grillé
Plate of Iberico Pata Negra 5/ ham (50 grams)
and toasted Country bread

Nuggets de filet de poulet, sauce smokey BBQ 15
Chicken nuggets, smokey BBQ sauce

Toast de foie gras de canard Maison, marmelade de figues 28
Homemade duck foie gras toast, fig marmalade

Ceeur de filet de saumon Royal fumé au bois de hétre et ses blinis 30
Heart of royal salmon fillet smoked in beech wood and its blinis

Dear Customers,
The list of allergens is at your entire disposal on this /link.

Prices are mentioned in Euro including current legal VAT and service. In accordance with the
E.U. allergen legislation, allergen guide is available upon request.


https://lobservatoire.lu/carte_lobservatoire_allergenes.pdf






