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SATURDAY
BRAISED SHORT RIBS
36.00
>4
SUNDAY
HERITAGE PORK
PORTERHOUSE
36.00

T, LI

]
HORS D’(EUVRES t
ONION SOUP GRATINE 12.00 3
MIXED FIELD GREENS n a sherry vinaigrette 12.00 L E B A R A H U l T R E S
BALTHAZAR SALAD with haricots verts, asparagus,
Sennel, ricotta salata and truffle vinaigrette 15.00
FRISEE AUX LARDONS chicory salad with
a warm bacon shallot vinaigrette and a soft poached egg 18.00
HEIRLOOM APPLE SALAD with bibb lettuce,
crisp ham, pickled shallots and a lemon-thyme buttermilk dressing  17.00
SEAFOOD CEVICHE 18.00
CHICKEN LIVER AND FOIE GRAS MOUSSE
with red onion confit and grilled country bread 15.00 PLATEAUX DE FRUITS DE MER
WARM GOAT CHEESE AND
CARAMELIZED ONION TART 13.00 LE ?(IE(AND LE BAII;;TCILIAZAR
BRANDADE DE MORUE CROQUETTES 12.00
HOMEMADE PUMPKIN RAVIOLI with La Querci i OYSTERS SHELLITSH
N = | YAV AL with La Yuercia pancetta, wellfleet halfdozen 21.00  Little Neck Clams 15.00
pumpkin seed gremolatta, kale and sherry vinegar 17.00 / 25.00
STEAK TARTARE 16.00 / 24.00 West Coast P/A Half Crab Mayonnaise 21.50
’ ' Oysters du Jour P/A Half Lobster P/A
SMOKED SALMON
uu’/,\lz (:r,enlefr(ur:he and [}0(1.&‘[(’(1 brioche 19.00 ef/zrzmp Cockrail 78.00
PATE GRAND PERE )
country style paté with mustard and pickles 16.00 LES SA LA D ES
SALADE NICOISE with fresh seared tuna 23.00
GRILLED CHICKEN PAILLARD with frisée salad, roasted tomato and Parmesan 23.00
GRILLED VEGETABLE SALAD WITH WARM GOAT CHEESE 19.00
GRILLED BROOK TROUT over a warm spinach, walnut and lentil salad 24.00
ROASTED BABY BEET SALAD
YL AT S DU ]0 U R with endive, mache, toasted hazelnuts and fourme d’Ambert 17.00
SAUTEED SKATE
with raisin, caper, pistachio beurre noisette and celeriac purée 25.00
PAIN DE SEIGLE CRUSTED ORGANIC SALMON
s with roasted sun chokes, Brussels’ sprouts, and chive pesto 33.00
CASCO BAY COD “EN PERSILLADE”
with roasted trumpet royal mushrooms, jambon cru, parsley and mushroom vinaigrette 35.00
MOULES FRITES 21.00
MONDAY MACARONI AU GRATIN with bacon 16.00
MILK BRAISED HOMEMADE LINGUINE “VONGOLE"
HERITAGE GOAT with razor and manila clams, lemon, Serrano chiles, oregano and toasted bread crumbs 25.00
31.00 STEAK FRITES with maitre d’ butter or béarnaise sauce 34.00
— SAUTEED CALF’S LIVER with carmelized onions, crisp bacon and mashed potatoes 21.00
TUESDAY CRISP PORK BELLY with creamy polenta, oeuf meurette and roasted mushrooms 28.00
BRANZINO GRILLADE DUCK SHEPHERD'’S PIE 25.00
32.00 PAN-ROASTED CHICKEN with beet greens, chanterelles, tomato confit and potato gnocchi 33.00
— DUCK CONFIT with crispy potatoes, wild mushrooms and frisee salad 26.00
WEDNESDAY BEEF STROGANOFF Llll’t/l buttered I'IOOdIGS 22.00
GUINEA HEN ROTI ET BALTHAZAR BAR STEAK with pommes frites and maitre d’ butter or béarnaise sauce 27.00
CONFIT OMELETTE with pommes frites and fines herbs 17.00
35.00
— LES SANDWICHES
THURSDAY . . . .
GOULASH DE JOUES ROAST LAMB SANDWICH with grilled vegetables, arugula and harissa mayonnaise 17.00
DE COCHON TOASTED FRENCH HAM AND GRUYERE SANDWICH on country bread 16.00
32.00 CHICKEN CLUB grilled with lettuce, tomato, avocado, bacon and mayonnaise,
' served with pommes frites 17.50
} ROASTED EGGPLANT SANDWICH with peperonata, arugula and
FRIDAY shaved Parmesan on rosemary ciabatta bread 14.50
BOUILLS_ABAISSE HAMBURGER 16.00 — CHEESEBURGER 17.00 — A CHEVAL 17.00
38.00
>

BREAKFAST ~ Mon-Fri ~ 7:30w 11:30m

ASSIETTE Jde FROMAGES . Sat-Sun~ 8:00m 10:00w

:&}E 'seleclion ()f.(,‘llf,’es‘f’é: of {/’ze ‘(/a]/ 17.00 }g:';.' BRUNCH Sat-Sun  9:00m 4:00ew
c with a glass of Warre’s Warrior Port  22.75 F LUNCH Mon-Fri 12:00m 4:00%
R TET - TR DINNER Mon-Thu  6:00m 12:00m

currs pe cUuisiNg  Riad Nasr, Lee Hanson

& Shane McBride

Lating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses.
Although every effort will be made to accommodate food allergies, we’re afraid we cannot

always guarantee meeting your needs. Our french fries are cooked in peanut oil.

Fri-Sat ~ 6:00r 1:00m
Sunday  5:30mw 12:00m

SUGGESTED GRATUITY OF 20% MAY BE
ADDED TO PARTIES OF 6 OR MORE
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