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MARINATED SEA SCALLOP

fresh herb salad, fingerling potatoes and gribiche sauce

FINE LOBSTER BISQUE

buttered croutons, light whipped cream

BIBB SALAD

tomato petals, endive, frisee, cucumber and
mustard vinaigrette

> ¢
FILET MIGNON

potato gratin, sauteed escarole, truffle beef jus

SCOTTISH SALMON

baby spinach, wild mushroom casserole,red bliss
potatoes and champagne sauce

FARM RAISED CHICKEN BREAST

Pan roasted with chanterelles, snow peas, carrots
and supreme sauce

> ¢
TANGERINE TART

chiboust cream and fresh tangerine on sugar crust
with Grand Marnier sauce

CHOCOLATE MOLTEN CAKE

Toasted hazelnut and vanilla creme anglaise

BRASSERIE

COGNAC

DE MONSIEUR BALLON

174.0 Broadway (Corner of 55th Street) NYC
Reservations: 212.75%7.3600



