BRASSERIE DINNER

®
PRIVATE PARTIES @@N@ RESERVATIONS
10 TO 350 GUESTS 212-757-3600

DE MONSIEUR BALLON

........... -APPETIZER s ———— e SA LAD S S

COLD ' GREEN SALAD 9

MIXED GREENS WITH SHALLOT VINAIGRETTE

“COGNAC” FOIE GRAS TERRINE : “COGNAC” HOUSE SALAD

DUCK AND CHICKEN LIVER FOIE GRAS TERRINE, COUNTRY TOAST ENDIVE, MESCLUN, SPICED WALNUTS, COGNAC VINAIGRETTE

11

YELLOW FIN TUNA TARTARE (Main course 21) ARUGULA & FENNEL 12
FRESH GINGER, CILANTRO, POTATO WAFERS H BABY ARUGULA, SHAVED FENNEL, ORANGE AND HONEY VINAIGRETTE

CLASSIC FILET MIGNON TARTARE . BEET SALAD 13
BEEF FILET TARTARE WITH MATCHSTICK FRIES H ROASTED BEETS WITH MIX GREENS, FRENCH GOAT CHEESE,

SHERRY VINAIGRETTE

SPINACH AND AVOCADO
BABY SPINACH, AVOCADO, ROASTED PINE NUTS,
WHITE BALSAMIC VINAIGRETTE

CHEESE PLATTER NICOISE SALAD 14

SELECTION OF FOUR FINELY MATURED CHEESES ITALIAN CANNED TUNA, HARICOT VERT, OLIVES, BIBB LETTUCE

HOT | CESAR AU CAVIAR 16
“GOUGERES” H BIBB LETTUCE WITH CAVIAR DRESSING AND CROUTONS

BASKET OF CHEESE PUFFS.......(double...15) ! OUR SIGNATURE CHICKEN SALAD 16.50
TOMATO TART ROMAINE, CARROTS, NAPA CABBAGE, CRANBERRIES AND BASIL VINAIGRETTE

ROASTED TOMATO, FRESH GOAT CHEESE AND THYME : MAINE LOBSTER SALAD
HARICOT VERT, TARRAGON LOBSTER SAUCE
OCTOPUS AND CALAMARI

GRILLED MARINATED OCTOPUS, TOMATO-TAPENADE

FONDUE, FRIED SQUID STEAK FRITES

CROQUE MONSIEUR

IMPORTED HAM, SWISS CHEESE AND WHITE TRUFFLE OIL AL B SRS, 2L LA LN L L e
STEAK CLASSIQUE MAITRE D’HOTEL BUTTER
STEAK AU POIVRE BRANDY PEPPERCORN SAUCE

""""" - SO U Ps & PASTA - STEAK BORDELAISE RED WINE SAUCE

FISH SOUP ROUILLE, GRUYERE CHEESE AND CROUTONS........ccorrrrnnne 9.95 FILET MIGNON FLAMBE w1TH COGNAC, PEPPERCORN SAUCE...33
ONION SOUP GRUYERE CHEESE GRATINE ON COUNTRY TOASTS HANGER STEAK SHALLOT SAUCE 21

LOBSTER BISQUE MUSHROOM AND BUTTERED CROUTONS HAMBURGER MADE WITH FILET MIGNON, SERVED WITH
BUTTER LETTUCE, ONION CONFIT, TOMATO AND TARTARE

MACARONI AND CHEESE 1AM AND CHEESE WITH TRUFELES SAUCE AND HOMEMADE HAND CUT FRIES

FETTUCCINE TOMATO AND FINE HERBS...(with shrimp add 4.)....ovvvvveeeeeeeee 8
RAVIOLI “PARISIENNE” POFII{CINI MUSHROtOM RA};'IOLI, 1 L E S P 0 I s s 0 N S

CREAM SAUCE AND PEAS (Main course 21) .14 SKATE FISH GRENOBLOISE
POACHED SKATE, MASHED POTATO, RED WINE AND CAPERS

..... _COGNAC’S CLASSICS —— R S S ALMON s v
BOUILLABAISSE 28

OUR FABULOUS CHEESE SOUFFLE (25 min wait) 19 MEDITERRANEAN SEAFOOD STEW IN SAFFRON BROTH WITH
MADE WITH THREE DIFFERENT CHEESES, MIX GREEN SALAD ROUILLE AND CROUTONS

MUSSELS MARINIERE... STRIPED BASS “A LA PLANCHA”

21 ARA VIAR - CHAM
‘WITH WHITE WINE, SHALLOT, PARSLEY AND FRENCH FRIES ASP: GUS, OYSTER MUSHROOM, CA = PAGNE SABAYON

LOUP DE MER.. 30

ROTISSERIE CHICKEN 26 WHOLE MARINATED GRILLED SEA BASS, OVEN ROASTED
OUR SIGNATURE FREE RANGE FLAME ROASTED CHICKEN, TOMATOES, RICE
MASHED POTATO, HARICOT VERT, TARRAGON SAUCE

CASSOULET

OVEN BAKED DUCK CONFIT, BRAISED LAMB, GARLIC PORK —— e DA I LY s P E c I A L s —————
SAUSAGE AND BEANS

BLANQUETTE DE VEAU 27 MONDAY C0Q AU VIN 2s TUESDAY PORK CHARCUTIERE
TRADITIONAL FRENCH VEAL STEW WITH VEGETABLES AND BASMATI RICE : CHICKEN IN RED WINE PORK TENDERLOIN WITH APPLES

VOL-AU-VENT 29 WEDNESDAY GIBIER 30 THURSDAY DUCK A CORANGE
WITH LOBSTER, SAUTEED FOIE GRAS AND HOMARDINE SAUCE MARKET GAME MEAT GRAND MARNIER SAUCE

FILET MIGNON FLAMBE 33 i FRIDAY MONKFISH SATURDAY POT-AU-FEU
PAN SEARED FILET MIGNON WITH GREEN PEPPERCORN SAUCE PROSCIUTTO & MUSHROOMS  BEEF SHORT RIBS IN BROTH

SUNDAY COUSCOUS ROYAL
WITH 7 VEGETABLES IN BROTH
WITH FREE RANGE CHICKEN, AND 7 VEGETABLE

SUSHI*RAW BAR =
FROM OUR GEISHA RESTAURANTI  ;  ——— - VEGETABLES -———

SIDE DISHES...6.95
°
ROLLS SUSHI*SASHIMI HARICOT VERT WITH SHALLOTS (2. extra) YUKON GOLD MASH POTATOES

VLT O e SNOW CRAR -Alaska I BRAISED SEASONAL VEGETABLES SAUTEED SPINACH

CALIFORNIA...(8 pieces) SHRIMP -Bricish Guyana.. GRATIN DAUPHINOIS OF POTATOES ~ FRENCH FRIES OR MATCHSTICK FRIES

TUNA -Big Eye
SPICY TUNA...(8 pieces) FLUKE-Atlantic ——

WASABIHAMACHL.(8 picces).12_EEL Japan : " PRE-THEATER PRIX FIXE

CATERPILLAR...(8 pieces) IKURA (salmon egg) Alaska (4.30PM - 6:30PM) 29.50

N ON..(8 pieccs) TOBIKO : GREEN SALAD or GOUGERES or ARUGULA SALAD or TOMATO TART
ALAS] ALMON...(8 pieces; YELLOW TAIL - Japan or ONION SOUP
SHRIMP TEMPURA....(8 pieces) SALMON -Pacific : ROTISSERIE CHICKEN or CROQUE MONSIEUR or HAMBURGER
or GRILLED SALMON or MACARONI

CREME CARAMEL or FLOATING ISLAND or SEASONAL SORBET

CHIRASHI, chef’s selection of sashimi served on rice —_— —_— - - —_— —_ —_—
Allergy alert: Please inform us immediately about any allergies

RAINBOW...(8 pieces) UNI (sea urchin) West Coast

EXECUTIVE CHEE FLORIAN V. HUGO




