PRIVATE PARTIES
10 TO 350 GUESTS

BRASSERIE

COGNAC

DE MONSIEUR BALLON

RESERVATIONS
212-757-3600

BRUNCH PRIX FIXE

(one drink, one appetizer, one main course)

19.95

MAIN COURSES

LEMON RICOTTA PANCAKE

FRESH RASPBERRIES AND CANDIED LEMON

CROQUE MONSIEUR
WITH HAM, CHEESE AND SALAD

CROQUE MADAME

‘WITH HAM, CHEESE AND SALAD,
TOPPED WITH 2 FRIED EGGS (ADD $2.00 EXTRA)

CHICKEN PAILLARD
CHICKEN BREAST PAILLARD WITH SHALLOT
PUREE AND FRISEE SALAD

MACARONI & CHEESE GRATIN
WITH HAM AND CHEESE

HAMBURGER
FILET MIGNON HAMBURGER WITH TARTARE
SAUCE AND FRENCH FRIES

HAMBURGER “A CHEVAL”
FILET MIGNON HAMBURGER TOPPED WITH ONE
FRIED EGG, FRENCH FRIES (ADD $1.50 EXTRA)

MUSSELS MARINIERE
WHITE WINE, SHALLOTS, LIGHT CREAM,
PARSLEY & FRENCH FRIES

GRILLED SALMON SALAD

BABY SPINACH SALAD, POTATO MARMALADE

STEAK & EGGS
GRILLED HANGER SUNNY SIDE UP EGGS,
FRENCH FRIES (ADD $5.00 EXTRA)

FISH CAKES & CHIPS
FRIED COD CAKES, FRENCH FRIES, TARTAR SAUCE

CHOPPED SALAD
TOMATO, ASPARAGUS, HARICOT VERT, FETA CHEESE

FETTUCCINE, TOMATO

FINE HERBS AND PARMESAN
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BRUNCH BEVERAGES

MIMOSA
CHAMPAGNE-ORANGE JUICE

BELLINI

CHAMPAGNE-PEACH NECTAR

CRANBERRY TROPICAL FIZZ
CHAMPAGNE-CRANBERRY JUICE, PASSION FRUIT

PANACHE

DRAUGHT BEER AND SPRITE

BLOODY MARY
SPICY TOMATO JUICE AND VODKA

BLOODY GUADELUPE
SPICY TOMATO JUICE, SPLASH OF ORANGE JUICE AND TEQUILA

SODAS

SPRITE, COKE, DIET COKE, GINGER ALE, CLUB SODA

BRUNCH APPETIZERS

GOUGERES GREEN SALAD
CHEESE PUFFS MIX GREENS, TOMATOES,
SHALLOT VINAIGRETTE

CHICKEN LIVER TARTINE
HOME MADE CHICKEN & DUCK
LIVER MOUSSE ON TOAST

SOUP DU JOUR
MARKET HOT SOUP
OF THE DAY

EGGS & QUICHES

EGG EN BRIOCHE
POACHED EGGS, ROASTED HOME MADE BRIOCHE

EGGS BENEDICT

ON ENGLISH MUFFINS WITH CANADIAN BACON AND HOLLANDAISE

FRITTATA PRIMAVERA

THREE EGGS FRITTATA, VEGETABLES, CHEESE, TOMATO SAUCE

EGG WHITE FRITTATA
SAUTEED GREENS, FINE HERBS

OMELETTE ANY STYLE
THREE EGGS OMELETTE, CHOICE OF CHEESE, HAM, HERBS,
TOMATO, PEPPERS OR ONIONS

QUICHE & GREENS
FRESH BAKED QUICHE OF THE DAY WITH SALAD GREENS

——DAILY SPECIALS -

MONDAY coaq Au VIN 26

CHICKEN STEWED IN RED WINE WITH PEARL ONIONS AND BACON

TUESDAY PORK FILET CHARCUTIERE

PORK TENDERLOIN WITH APPLES, PICKLES AND MUSTARD SAUCE

26

WEDNESDAY GIBIER:LA CHASSE DU JOUR

THIS WEEK’S MARKET GAME MEAT

THURSDAY DucK A LORANGE

ROASTED DUCK BREAST, GRAND MARNIER SAUCE

FRIDAY MONKFISH

WRAPPED IN PANCETTA WITH MUSHROOM RAGU

SATURDAY POT-AU-FEU

BEEF SHORT RIBS IN AROMATIC BROTH, VEGETABLES, SEA SALT

28

SUNDAY couscous ROYAL
WITH 7 VEGETABLES IN BROTH
WITH CHICKEN, AND 7 VEGETABLES IN BROTH

A LA GARTIE |

A LA CARTE

FRESH SQUEEZED
ORANGE JUICE
GRAPEFRUIT JUICE

BASKET OF HOME BAKED PASTRIES
CROISSANT, DANISH, MUFFIN, BRIOCHE

COGNAC CHEESE SOUFFLE

GRUYERE AND PARMESAN (25 MN WAIT)

CHARCUTERIE
CHICKEN LIVER MOUSSE, PROSCIUTTO, SALAMI, MORTADELLA.....19

ASSIETTE DE FROMAGES

4 ASSORTED RIPENED CHEESES FROM OUR COUNTER

18.50

21

CHILDREN’S MENU AVAILABLE

Allergy Alert, Please Inform us immediately about your Allergies

EXECUTIVE CHEF, FLORIAN V. HUGO




