


LE TRIANON
COCKTAIL 

BAR

The History of

Welcome to Le Trianon Cocktail Bar, the vintage cocktail bar of the Grand Hôtel Cravat in the heart of
Luxembourg City. Founded in 1953, our bar combines decades of tradition with timeless elegance. As a
lively reminder of bygone eras, we offer a carefully curated selection of classic cocktails and excellent
service – a place where history, style, and enjoyment come together harmoniously. Immerse yourself in the
fascinating atmosphere of our vintage haven and experience the magic of an era that never goes out of
fashion.
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NEW
CREATIONS

Recommandations & 

RECOMMENDATIONS

C R A Z Y  M O N D A Y  G I N
&  T O N I C

Crazy Monday Gin – a flavor
experience full of contrasts. Floral
notes meet spicy juniper, black
pepper, and exotic spices, accented
by fresh lime and blueberry.
Perfectly served as a gin and tonic
with Thomas Henry Tonic Water
and a Lime Wedge – for a crazy
flavor explosion that awakens
your senses.

1 7 , 0 0  E U R

K I I S C H T E N  K O L A

Lët’z Kola, homemade
Amarena-Sour Cherry
Espuma

1 2 , 0 0  E U R

-  1  -

NEW CREATIONS

M A R T I N I  N E G R O N I

Bombay Sapphire Gin,
Martini Riserva Speciale
Rubino, Martini Bitter,
Saline Solution

1 9 , 0 0  E U R



APERITIVO -
ALTERNATIVE

G I N  B A S I L  S M A S H
Bombay Sapphire Gin, Basil, Lemon,
Sugar, Saline Solution

1 7 , 0 0  E U R

MENU
Cocktail

EARLY BIRDS

A M E R I C A N O
Martini Rosso, Campari Bitter,
Thomas Henry Soda Water

1 7 , 0 0  E U R

APERITIVO

A P É R O L  S P R I T Z
Apérol, Crémant Gales Cuvée “Grand Hôtel
Cravat“, Thomas Henry Soda Water

1 5 , 0 0  E U R

B A S I L  S P R I T Z
Bombay Sapphire Gin, Basil, Lemon, Sugar,
Crémant Gales Cuvée “Grand Hôtel Cravat“

1 5 , 0 0  E U R

F I E R O  T O N I C
Martini Fiero, Thomas Henry Tonic Water

1 4 , 5 0  E U R

N E G R O N I  
S B A G L I A T O
Martini Rosso, Campari Bitter,
Crémant Gales Cuvée “Grand Hôtel Cravat“

1 7 , 0 0  E U R

S T . G E R M A I N  S P R I T Z
st. Germain Elderflower Liqueur, 
Crémant Gales Cuvée “Grand Hôtel Cravat“,
Thomas Henry Soda Water

1 5 , 0 0  E U R

T H I B A U T ’ S
F A V O R I T E
Bombay Sapphire Gin, St. Germain
Elderflower Liqueur, Pear, Lemon, Sugar, 
Crémant Gales Cuvée “Grand Hôtel Cravat“,
Thomas Henry Soda Water

1 7 , 0 0  E U R

N E G R O N I
Bombay Sapphire Gin, Martini Rosso,
Campari Bitter, Saline Solution

1 7 , 0 0  E U R

W H I T E  N E G R O N I
Plymouth Gin, Lillet Blanc, Suze,
Saline Solution

1 7 , 0 0  E U R

-  2 -



G I N  F I Z Z
Bombay Sapphire Gin, Lemon, Sugar,
Thomas Henry Soda Water

1 7 , 0 0  E U R

G R E Y H O U N D
Bombay Sapphire Gin, Pink Grapefruit
Lemonade, Lime, Agave, Salt

1 7 , 0 0  E U R

H O R S E ’ S  N E C K
Maker’s Mark Kentucky Straight Bourbon,
Thomas Henry Ginger Ale, Angostura Bitters

1 7 , 0 0  E U R

H U G O
Crémant Gales Cuvée “Grand Hôtel Cravat“,
Elderflower Syrup, Lime, Mint, Thomas
Henry Soda Water

1 5 , 0 0  E U R

-  3  -

REFRESHING &
LIGHT

C U B A  L I B R E
Bacardí Carta Blanca Rum,
Coca-Cola, Lime

1 4 , 5 0  E U R

C U B A T A
Bacardí Ocho 8 Años Rum,
Coca-Cola, Lime

1 6 , 5 0  E U R

K I R  R O Y A L
Crémant Gales Cuvée “Grand Hôtel Cravat“, 
Crème de Cassis

1 5 , 0 0  E U R

F R E N C H  7 5
Bombay Sapphire Gin, Lemon, Sugar,
Thomas Henry Soda Water

1 7 , 0 0  E U R

M O J I T O
Bacardí Carta Blanca, Lime, Simple Syrup,
Mint, Thomas Henry Soda Water

1 7 , 0 0  E U R

S K I N N Y  B I T C H
Grey Goose Vodka, Thomas Henry Club Soda,
Lime

1 7 , 0 0  E U R

“The Moscow Mule is a true U.S. cult drink with a
fascinating history. It was created in the 1940s in Los Angeles
when Jack Morgan, owner of the Cock’n’Bull, and Rudolph
Kunett, owner of Smirnoff Vodka, teamed up. Morgan was
looking for a way to sell ginger beer, while Kunett wanted to
boost the popularity of Russian vodka in the West. 

During their efforts to craft a refreshing new drink, the name “Moscow Mule” was born — inspired by
the Russian roots of the vodka and the “kick” of the ginger. The iconic drink was served in copper mugs,
giving it its unmistakable look. An famous story tells how a bartender was convinced to try the drink
after a clever Polaroid photo — a brilliant marketing idea that turned the Moscow Mule into a
superstar! There are other tales about its origin — including in Manhattan’s Hotel Chatham — but
what matters most is that today, the Moscow Mule remains a timeless classic, blending history, flavor,
and style in every sip.“ 

T H E  S T O R Y  O F  A  C L A S S I C  :

M O S C O W  M U L E

42 Below Vodka, Lime, Thomas Henry Spicy
Ginger Beer, Angostura Bitters

1 7 , 0 0  E U R



-  4  -

FRUITY
COCKTAILS

B E L L I N I
Crémant Gales Cuvée “Grand Hôtel Cravat“,
White Peach Purée

1 7 , 0 0  E U R

B L U E B E R R Y
L A V E N D E R  S M A S H

1 7 , 0 0  E U R

L A U R E N T ’ S
R A S P B E R R Y  S O U R
42 Below Vodka, Lemon, Sugar Syrup,
Raspberries

1 7 , 0 0  E U R

M A N G O  T O M M Y ’ S
M A R G A R I T A
Patrón Silver 100% Agave Tequila, Lime,
Agave Syrup, Mango, Salt

1 7 , 0 0  E U R

P I Ñ A  F R I A
Bacardí Carta Blanca, Pineapple, Lime,
Coconut Syrup, Coconut Purée, Salt

1 7 , 0 0  E U R

Lemongrass infused Bombay Sapphire Gin,
Lime, homemade Lavender Syrup,
Blueberries

P O R N S T A R  M A R T I N I
42 Below Vodka, Passionfruit, Lime,
homemade Madagascar Bourbon Vanilla
Syrup, Crémant Gales Cuvée 
“Grand Hôtel Cravat“, 

1 7 , 0 0  E U R

42 Below Vodka, Lemon, Amarena Cherry
Syrup, Simple Syrup

1 7 , 0 0  E U R

S T R A W B E R R Y
D A I Q U I R I
Bacardí Carta Blanca, Strawberry, Lime,
Simple Syrup

1 7 , 0 0  E U R

Bombay Sapphire Gin, Cherry Herring
Cherry Liqueur, Cointreau, D.O.M.
Bénédictine, Pineapple Juice, Lime,
Grenadine, Angostura Bitters

1 7 , 0 0  E U RS I N G A P O R E  S L I N G

1 7 , 0 0  E U R

S O N J A ’ S  F A V O R I T E



CITRUS & SOUR COCKTAILS

C O S M O P O L I T A N
Grey Goose Le Citron, Cointreau,
Cranberry Juice, Lime, Simple
Syrup

1 7 , 0 0  E U R

D A I Q U I R I
N A T U R A L E
Bacardí Carta Blanca, Lime, Simple Syrup

1 7 , 0 0  E U R

M A R G A R I T A
Patrón Silver 100% Agave Tequila, Cointreau,
Lime, Agave Syrup, Salt

1 7 , 0 0  E U R

-  5  -

P I S C O  S O U R
Queirolo Quebranta Pisco, Lime,
Sugar Syrup, , Amargo Chuncho
Bitters, Saline Solution

1 7 , 0 0  E U R

W H I S K Y  S O U R
Maker’s Mark Kentucky Straight Bourbon,
Lemon, Simple Syrup, Saline Solution

1 7 , 0 0  E U R

S A G E  R A G E
Patrón Silver 100% Agave Tequila,
Lime, Agave Syrup, , Sage, Salt

1 7 , 0 0  E U R

HERBAL &
SPICED

COCKTAILS

B I J O U
Plymouth Gin, Martini Rosso,
Chartreuse Verte, Orange Bitters

1 7 , 0 0  E U R

L A S T  W O R D
Bombay Sapphire Gin, Chartreuse
Verte, Maraschino, Lime, Sugar Syrup

M I N T  J U L E P
Maker’s Mark Kentucky Straight
Bourbon, Mint, Sugar Syrup, 

1 7 , 0 0  E U R

B L O O D Y  C A E S A R
42 Below Vodka, Clamato, 
Triology of Citrus Juices, Agave Syrup,
house-made Spice Mix

1 7 , 0 0  E U R

1 7 , 0 0  E U R



Bombay Sapphire Gin, Lemon, Sugar,
Thomas Henry Soda Water

1 7 , 0 0  E U R

-  6  -

FLORAL &
BLOOM

COCKTAILS

A V I A T I O N
Bombay Sapphire Gin, Bitter Truth
Violet Liqueur, Maraschino, Lemon

1 7 , 0 0  E U R

B O U Q U E T  À  L A  
R O S E
Grey Goose Vodka, Lemon, Rose Water,
Thomas Henry Soda Water

1 7 , 0 0  E U R

The Corpse Reviver No. 2 is a classic,
refreshing gin cocktail from The Savoy
Cocktail Book by Harry Craddock. With a
subtle floral note, it’s a true mood enhancer—
perfect for starting the day with energy or
getting back in shape after a long night.
Harry Craddock once said: “To be taken
before 11 a.m., or whenever steam and energy
are needed.” Fresh, crisp, and straightforward
—reliably there for a wake-up boost. Ideal
before 11 a.m. or whenever you need an
energizing kick. Cheers!

C O R P S E  
R E V I V E R  # 2

L A V E N D E R  S P R I T Z
Bombay Sapphire Gin, Bitter Truth
Violet Liqueur, Maraschino, Lemon

1 7 , 0 0  E U R

V I O L E T  F I Z Z
Bombay Sapphire Gin, Bitter Truth
Violet Liqueur, Maraschino, Lemon

1 7 , 0 0  E U R

BITTER COCKTAILS

B O U L E V A R D I E R
Maker’s Mark Kentucky Straight
Bourbon, Martini Rosso,
Campari Bitter

1 7 , 0 0  E U R

O L D  P A L
Bulleit 95 Rye Whiskey,
Noilly Prat Original Dry Vermouth,
Campari Bitter

1 7 , 0 0  E U R

E S T E B A N ’ S  
M E Z C A L  N E G R O N I

Rooster Rojo Mezcal, Antica Formula,
Campari Bitter, Saline Solution

1 7 , 0 0  E U R

V I E U X  C A R R E

Bulleit 95 Rye Whiskey, Rémy Martin Fine
Champagne Cognac VSOP, Martini Rosso,
D.O.M. Bénédictine, Angostura Bitters,
Peychaud Bitters

1 7 , 0 0  E U R



-  7  -

The Espresso Martini is the most famous coffee
cocktail, invented in the 1990s by the now-
deceased bartender Dick Bradsell—one of the
defining figures of that era. According to legend,
a model—a person he has never publicly named
—asked him for a drink with the following
requirements: "Wake me up, then fuck me up."

NEO-CLASSICS

The Old Cuban is one of the defining cocktails of the
2000s, created in 2002 by New York bartender
Audrey Saunders at the Pegu Club. Layered rum and
champagne are beautifully complemented by the
aroma of mint, giving the drink a refreshing
character without sacrificing its dark complexity.
Often called the adult version of the Mojito, where
mint and rum also play leading roles, the Old Cuban
quickly became a favorite among bartenders
worldwide. Why? It’s rarely just one order. Once
someone has tasted it, they want another. And word
about that spreads.

O L D  C U B A N

Santa Teresa Solera Rum 1796, Lime,
Simple Syrup, Mint, Angostura Bitters,
Deutz Brut Classic Champagne

1 7 , 0 0  E U R

E S P R E S S O  M A R T I N I

42 Below Vodka, Mr. Black Cold Brew Coffee
Liqueur, Espresso, Demerara Sugar Syrup,
Saline Solution

1 7 , 0 0  E U R



SWEET & CREAMY COCKTAILS

-  8  -

B R A N D Y
A L E X A N D E R
Rémy Martin Fine Champagne Cognac VSOP,
Crème de Cacao Dark, Heavy Cream, Nutmeg

1 7 , 0 0  E U R

G R A S S H O P P E R
Crème de Cacao White, Crème de Menthe
Green, Heavy Cream

1 7 , 0 0  E U R

U N F O R G E T T A B L E  E V E N I N G
We were honored to host Fränk Tops, grandson of
legendary bartender Gustave Tops! He shared stories
about his grandfather, who created the iconic “Black
Russian” in 1949 at Hôtel Métropole, Brussels, in honor of
Perle Mesta, then US Ambassador to Luxembourg.

B L A C K  R U S S I A N
42 Below Vodka, Mr. Black Cold Brew Coffee
Liqueur, Demerara Sugar Syrup

1 7 , 0 0  E U R

G O L D E N  C A D I L L A C
Crème de Cacao White, 
Galliano Vanilla Liqueur, Orange Juice,
Heavy Cream

1 7 , 0 0  E U R W H I T E  R U S S I A N
42 Below Vodka, Mr. Black Cold Brew Coffee
Liqueur, Demerara Sugar Syrup, 
Saline Solution, Madagascar Bourbon Vanilla
Heavy Cream

1 7 , 0 0  E U R

R U M  
O L D  F A S H I O N E D
Diplomático Reserva Exclusiva, 
Demerara Sugar Syrup, 
Chocolate Bitters, Coffee Bitters, 
Cold Infusion with Orange Zest, 
accompanied by a dark chocolate square with
Fleur de Sel

1 7 , 0 0  E U R

G O D F A T H E R
Johnnie Walker Black Label, Disaronno,
Saline Solution

1 7 , 0 0  E U R



M E Z C A L  T O M M Y ’ S
M A R G A R I T A

1 7 , 0 0  E U R

N A K E D  &  F A M O U S
Rooster Rojo Mezcal, Apérol, 
Chartreuse Jeune, Lime, Saline Solution

1 7 , 0 0  E U R

-  9  -

M E Z C A L  P A L O M A
Rooster Rojo Mezcal, Pink Grapefruit
Lemonade, Lime, Agave Syrup, Salt

1 7 , 0 0  E U R

T O M M Y ’ S  
M A R G A R I T A

1 7 , 0 0  E U R

S A N G R I T A
Clamato, 
Triology of Citrus Juices, Agave Syrup, 
house-made Spice Mix,
served with a shot of Patrón Silver 100% Agave
Tequila

1 7 , 0 0  E U R

Tequila is a specific type of Mezcal, made exclusively from Blue Weber Agave (Agave tequilana). It can
only be produced in certain regions of Mexico, mainly Jalisco. During production, the agave is cooked in
above-ground ovens, which gives the tequila a milder and purer flavor.

Mezcal can be made from over 30 different types of agave and is mainly produced in the Oaxaca region.
Unlike tequila, mezcal is traditionally cooked in underground pits (palenques), which gives it its
characteristic smoky aroma and results in a broad range of flavors.

In short:
All tequilas are mezcals, but not all mezcals are tequilas.
Tequila is made only from Blue Weber Agave and comes from specific regions.
Mezcal offers a wider variety of flavor profiles due to different agave types and traditional
production methods.

Discover the diversity of Mexican spirits and enjoy the craftsmanship behind each sip!

D I F F E R E N C E  B E T W E E N  T E Q U I L A  A N D  M E Z C A L  

B A T A N G A
Patrón Silver 100% Agave Tequila,
Coca-Cola, Lime, Fleur de Sel

1 7 , 0 0  E U R

Rooster Rojo Mezcal, Lime, 
Agave Syrup, Saline Solution

P A L O M A
Patrón Silver 100% Agave Tequila,
Pink Grapefruit Lemonade, Lime,
Agave Syrup, Salt

1 7 , 0 0  E U R

Patrón Silver 100% Agave Tequila, Lime, 
Agave Syrup, Saline Solution

MEZCAL & AGAVE COCKTAILS



D R Y
P E R F E C T
R A T - P A C K

O L D  F A S H I O N E D
Maker’s Mark Kentucky Straight Bourbon,
Demerara Sugar Syrup, Angostura Bitters,
Saline Solution

1 7 , 0 0  E U R

-  1 0  -

R O B  R O Y
Glenmorangie 10 Highland
Single Malt Scotch Whisky,
Punt e Mes, Angostura Bitters

1 7 , 0 0  E U R

STRONG & SPIRIT-FORWARD
COCKTAILS

S W E E T
MA N H A T T A N 1 7 , 0 0  E U R

Four Rose’s Single Barrel,
Cocchi Storico, 
Angostura Bitters

S A Z E R A C
Bulleit 95 Rye Whiskey, 
Rémy Martin Fine Champagne Cognac VSOP,
Simple Syrup, Angostura Bitters, 
Peychaud Bitters, Absinth

1 7 , 0 0  E U R

R U S T Y  N A I L
Johnnie Walker Red Label,
Drambuie, Angostura Bitters

1 7 , 0 0  E U R

Bombay Sapphire Gin, 
Grey Goose Vodka, Lillet Blanc

1 7 , 0 0  E U R

T H E  S T O R Y  O F  A N  I C O N I C
C O C K T A I L  :

The Vesper Martini, also known as the James
Bond cocktail, invented by Ian Fleming for
"Casino Royale" and named after Bond's
beloved Vesper, is made with gin, vodka, and
Lillet. James Bond traditionally orders it
shaken, not stirred, which cools the drink
quickly, slightly dilutes it, and enhances the
flavors. This method highlights the unique
taste of this elegant aperitif and sets it apart
from the classic Martini.

V E S P E R  M A R T I N I



-  1 1  -

PREMIUM COCKTAILS

A D R I E N ’ S  T E Q U I L A
O L D  F A S H I O N E D

1 9 , 0 0  E U R

Patrón Añejo 100% Agave Tequila, 
Agave Syrup, Demerara Sugar Syrup,
Angostura Bitters, Coffe Bitters, Orange
Bitters, Saline Solution

S I D E C A R

Rémy Martin Fine Champagne Cognac VSOP,
Grand Marnier, Lemon, Demerara Sugar
Syrup, Saline Solution

1 9 , 0 0  E U RM A R T I N I  N E G R O N I

Bombay Sapphire Gin, Martini Riserva
Speciale Rubino, Martini Bitter, 
Saline Solution

1 9 , 0 0  E U R

P R E M I U M
E S P R E S S O  M A R T I N I

1 9 , 0 0  E U R

Grey Goose Vodka, 
Mr. Black Cold Brew Coffee Liqueur,
Espresso, Demerara Sugar Syrup, 
Saline Solution

*  W I N T E R  S P E C I A L S

I R I S H  C O F F E E
Teeling Irish Whiskey, Demerara
Sugar Syrup, Hot Brew Coffee,
Madagascar Bourbon Vanilla Cream,
Nutmeg

1 7 , 0 0  E U R

During the winter season, we are expanding
our menu with warm hot cocktails that
provide the perfect warmth for the cold days.
Enjoy our winter drinks, available only
during this chilly time of year.

HOT COCKTAILS



MENU
Mocktail

N O  P O R N
Passionfruit, Lime, Madagascar Bourbon
Vanilla Syrup, Thomas Henry Ginger Ale

1 2 , 0 0  E U R

O L D  J A M A I C A N
Lime, Thomas Henry Spicy Ginger Beer,
Angostura Bitters, Cucumber, Mint

1 2 , 0 0  E U R

B L U E B E R R Y  
L A V E N D E R  B R E E Z E
Blueberries, Lime, Lavender Syrup, 
Thomas Henry Cherry Blossom Tonic

1 2 , 0 0  E U R R A S P B E R R Y
Raspberriers, Simple Syrup, Lemon,
Saline Solution

1 2 , 0 0  E U R

-  1 2  -

P A L O M I T A
Pink Grapefruit Lemonade, Agave Syrup,
Lime, Salt

1 2 , 0 0  E U R

V I R G I N
B L O O D Y  M A R Y
Clamato, 
Triology of Citrus Juices, Agave Syrup, 
house-made Spice Mix

1 2 , 0 0  E U R

Z E R O  P R O O F
B A S I L  M U L E
Basil, Lemon, Simple Syrup, 
Thomas Henry Spicy Ginger Beer,
Saline Solution

1 2 , 0 0  E U R



R A S P B E R R Y  S H O T
42 Below Vodka, Lemon, Sugar Syrup,
Raspberries

6 , 0 0  E U R

B A B Y  
B L O O D Y  M A R Y

6 , 0 0  E U R

C H A M P A G N E  S H O T
Deutz Brut Classic, served with a raspberry

7 , 0 0  E U R

-  1 3  -

42 Below Vodka, Clamato, 
Triology of Citrus Juices, Agave
Syrup, house-made Spice Mix

SHOTS & MICRO SIPS

E X O T I C  S H O T
42 Below Vodka, Passionfruit, Lime,
homemade Madagascar Bourbon Vanilla
Syrup, 

6 , 0 0  E U R

N O T E  :

We prepare our various shot options only for
orders of 3 or more. 

Thank you for your understanding!

B A B Y  
N E G R O N I

6 , 0 0  E U R

Bombay Sapphire Gin, Martini
Rosso, Campari Bitter, Saline
Solution

B A B Y  
O L D  F A S H I O N E D

6 , 0 0  E U R

Maker’s Mark Kentucky
Straight Bourbon, Demerara
Sugar Syrup, Angostura Bitters,
Saline Solution

B A B Y  
W H I T E  R U S S I A N

6 , 0 0  E U R

42 Below Vodka, Mr. Black Cold
Brew Coffee Liqueur, Demerara
Sugar Syrup, 
Saline Solution, Madagascar
Bourbon Vanilla Whipped Cream

B A S I L  S H O T
Bombay Sapphire Gin, Basil, Lemon, Sugar,
Saline Solution

6 , 0 0  E U R

E S P R E S S O  M A R T I N I
S H O T

6 , 0 0  E U R

42 Below Vodka, Mr. Black Cold
Brew Coffee Liqueur, Espresso,
Demerara Sugar Syrup, Saline
Solution

L A V A L A M P E

Licor 43, Strawberry, Heavy Cream, 
Black Pepper

6 , 0 0  E U R



G L A S S  0 . 1 5 L 2 3 , 0 0  E U R

CHAMPAGNE

D E U T Z  B R U T  C L A S S I C

The harmony of the Brut Classic is due
to the quality of the grapes, the
selection of the vintages (20 to 30), all
from the Marne region, and the right
balance between the three great grape
varietes of Champagne : Chardonnay,
Pinot Meunier and Pinot Noir.

-  1 4  -

BUBBLES & WINES

B O T T L E  0 . 7 5 L 1 1 5 , 0 0  E U R

G L A S S  0 . 1 5 L 9 , 0 0  E U R

LUXEMBOURGISH
CRÉMANT

G A L E S  C U V É E  
“ G R A N D  H Ô T E L  C R A V A T “

The Crémant from the Gales winemaking
family, who have been working closely
with the Cravat family for over 30 years,
is an elegant sparkling wine. An exclusive
Cuvée was created for the Grand Hôtel
Cravat, composed of 40% Chardonnay,
40% Riesling, and 20% Weißburgunder. It
impresses with fine bubbles, a balanced
and complex palate, and a fresh, intense
finish — a wine that beautifully combines
tradition and craftsmanship.

B O T T L E  0 . 7 5 L 4 5 , 0 0  E U R

G L A S S  0 . 1 5 L 1 1 , 0 0  E U R

RED WINE

A L B A  D E  L U C E S  R I O J A
C R I A N Z A

The Alba de Luces Rioja Crianza is made from
100% Tempranillo, a Spanish grape variety. On
the nose, it displays elegant wood notes derived
from aging in oak barrels. The palate offers an
ideal balance between fruity flavors of red
berries and subtle roasted aromas. The wine is
velvety smooth, full-bodied, and has an elegant,
long finish.

B O T T L E  0 . 7 5 L 5 5 , 0 0  E U R

WHITE WINE

A U X E R R O I S  S C H L I N K
D O M A I N E  V I T I C O L E  C Ô T E S  D E
M A C T U M  A O P  2 0 2 1

G L A S S  0 . 1 5 L 9 , 0 0  E U R

R I E S L I N G  S C H L I N K  D O M A I N E
V I T I C O L E  C Ô T E S  D E  M A C T U M
A O P  2 0 2 2

B O T T L E  1 . 0 0 L 6 0 , 0 0  E U R

The Domaine Viticole Schlink was founded in
1911 and celebrated its 100th anniversary in 2011.
Careful grape selection and meticulous vineyard
management ensure the high quality of the wines,
which has been confirmed by numerous
international awards.

G L A S S  0 . 1 5 L 9 , 0 0  E U R

B O T T L E  1 . 0 0 L 6 0 , 0 0  E U R



G L A S S  0 . 1 5 L 1 5 , 0 0  E U R

M I R A V A L  R O S É  C Ô T E S  D E  P R O V E N C E

Miraval Rosé is an elegant Côtes de Provence wine
produced at Château Miraval in southern France.
The estate, famous for its celebrity owners Brad Pitt
and Angelina Jolie, is now managed by Hollywood
star Brad Pitt in collaboration with the renowned
Perrin family.

The wine is composed of Grenache, Cinsault, Syrah,
and Rolle (Vermentino) grape varieties. Its delicate
salmon color is achieved through the careful saignée
method. On the palate, it impresses with fruity
aromas of strawberries, raspberries, and melon,
complemented by floral and herbal notes. It is dry,
fresh, and mineral-driven with a harmonious,
lingering finish.

-  1 5  -

DRAFT BEER

B O T T L E  0 . 7 5 L 7 5 , 0 0  E U R

0 . 3 3 L 7 , 0 0  E U R

B I T B U R G E R  P R E M I U M  P I L S

The consummate hop-forward experience – the
most tapped premium pilsner at German bars. Its
crystal-clear, sunny straw-yellow appearance is
complemented by a finely porous, long-lasting
foam. Brewed in accordance with the German
Purity Law, it impresses with itsrefreshing,
draft-fresh taste and unique flavor profile,
characterized by a more pronounced hop
bitterness. As a classic pilsner, it stands out from
other full-bodied beers like lagers, featuring a
higher hop dose and well-balanced bitter notes.
Perfect for those seeking a refreshing, elegant
pilsner with character.

0 . 5 0 L 9 , 0 0  E U R

Brad Pitt (left) and his winemaking partner
Marc Perrin have been making world-class rosés
at Miraval.

0 . 3 3 L 9 , 0 0  E U R

P I C O N  B I È R E

A refreshing classic that is especially popular in
the North and East regions of France, Belgium,
Switzerland, and also in Luxembourg. At our
bar, we serve Picon Bière with freshly tapped
Bitburger Premium Pils. The bitter aroma of the
Picon orange liqueur harmonizes perfectly with
the clear, sparkling taste of the Pils, resulting in
a balanced and refreshing aperitif. The
combination of intense orange notes, bitter
gentian, and cinchona bark, rounded off with a
hint of sugar and caramel, makes this drink the
perfect companion for convivial hours.

0 . 5 0 L 1 1 , 0 0  E U R



T H O M A S  H E N R Y
Ginger Ale

4 , 5 0  E U R

T H O M A S  H E N R Y
Soda Water

4 , 5 0  E U R

T H O M A S  H E N R Y
Spicy Ginger Beer

4 , 5 0  E U R

-  1 6  -

SOFTDRINKS /  F ILLERS

T H O M A S  H E N R Y
Bitter Lemon

4 , 5 0  E U R

T H O M A S  H E N R Y
Cherry Blossom Tonic

4 , 5 0  E U R

T H O M A S  H E N R Y
Dry Tonic Water

4 , 5 0  E U R

Thomas Henry is a renowned brand of
premium mixers that originated from the
vibrant bar scene. The mixers are developed
in collaboration with leading bartenders and
are perfectly tailored for crafting top-quality
drinks. Their diverse portfolio includes bitter
lemonades, sodas, tonics, spicy ginger mixers,
and bar lemonades — all in high-quality,
multiple award-winning craftsmanship.
Thomas Henry offers a wide range of mixer
options to fulfill every taste and preference.

T H O M A S  H E N R Y
Tonic Water

4 , 5 0  E U R

L Ë T ’ Z  K O L A
crafted in Luxembourg

4 , 5 0  E U R

L Ë T ’ Z  L I M O  
Lemon & Lime

4 , 5 0  E U R

L Ë T ’ Z  L I M O
Orange

4 , 5 0  E U R

V I T T E L  1 . 0 0 L 1 2 , 0 0  E U R

C O C A  C O L A  4 , 5 0  E U R

C O C A - C O L A  Z E R O  4 , 5 0  E U R

All Thomas Henry references and Coca-Cola
products are served in our bar in convenient
0.20-liter bottles. This allows us to provide our
guests with a fresh, high-quality selection of
drinks in the optimal portion size. Our Lët¨z
products, on the other hand, are available in
0.33-liter bottles.



N E S P R E S S O
Espresso

6 , 0 0  E U R

-  1 7  -

HOT DRINKS

N E S P R E S S O
Doppio

7 , 0 0  E U R

N E S P R E S S O
Lungo

6 , 0 0  E U R

M I N T  T E A
made with fresh mint

7 , 0 0  E U R

* More tea variety will soon be added to our
bar's tea selection.

*  W I N T E R  S P E C I A L S
During the winter season, we are expanding
our menu with warm drinks that provide the
perfect warmth for the cold days. Enjoy our
winter drinks, available only during this
chilly time of year.



-  1 8  -

UPCOMING EVENTS 
& 

PRIVATE BOOKINGS

Virowend National Day 2025 – The perfect eve before Luxembourg's National Day! 

On June 22nd, 2025, we celebrate the birthday of our Grand Duke. A day full of pride, tradition, and joy!
We have prepared two special venues for you to enjoy the evening in style:

Le Trianon Cocktail Bar at the Grand Hotel Cravat
Immerse yourself in an elegant vintage ambiance. The bar will be lively yet cozy and inviting – the perfect

place to toast with exquisite cocktails, long drinks, champagne, and other fine beverages. Here, you can
celebrate, laugh, and enjoy the evening in a warm, stylish atmosphere. Festive music provides the ideal

backdrop for an unforgettable night.

Place de la Constitution
Here, many gather to jointly celebrate the occasion. With festive atmosphere, music, and the spectacular
fireworks visible from the square, you’ll experience the true spirit of Luxembourg’s National Day. A place

full of energy, community, and national pride!
And the best part: you’re free to move between both locations! Relax in the cozy vintage setting inside the
bar or soak up the lively, patriotic mood outside at Place de la Constitution. This will make your evening

unique, versatile, and unforgettable!

Let’s celebrate culture, tradition, and unity together. In that spirit, three times Vive! 
We look forward to seeing you! 



-  1 9  -

UPCOMING EVENTS 
& 

PRIVATE BOOKINGS

If you are interested in hosting an event at our bar, please feel free to contact us at
contact@hotelcravat.lu. 

Whether it's a corporate celebration, birthday, or other special occasion, we are happy to plan your event
together with you. We can arrange a meeting to discuss details and create a professional plan, including a
menu with appetizers that can be freshly prepared in our kitchen upon request. Table reservations can also

be conveniently made via email. 
We look forward to hearing from you!

mailto:contact@hotelcravat.lu

