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SHARING BRASSERIE
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for lunch!

At the Grand Hotel National Lucerne
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JULIFTTE

SHARING BRASSERIE

Meats

Juliette’s Beef Tartare mild, medium or spicy, with toast

Entrecote «Café de Paris» with French Fries

Lamb's lettuce with raw venison ham with egg and French dressing

Fish

Brioche de homard with lettuce, apple and char roe

Tartare de Thon with sour cream, avocado and finger limes

Grilled swordfish with sauce Vierge and green beans

Vegetarian

Soupe de pOtiI’OI’] with pumpkin seed oil and pumpkin seeds

Fig—cheese ravioli with sage butter and fresh figs

Colorful beetroot carpaccio with herb salad, pine nuts and walnut vinaigrette

Desserts

Dessert of the day ask our staff for our daily recommendation

Mousse au Chocolat with fresh berries and heavy cream

Baba au Rhum with vanilla ice cream and whipped cream

Choose two out of 12 dishes and enjoy them for just CHF 30, including coffee and water.

Are you in a hurry? With our «quick-win guarantee» you will enjoy a two-course lunch
in just 45 minutes!




