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PRIX FIXE
............

3~ COU RSE  lu nch

A P P E T I Z E R S
Soup du Jour

Homemade Pumpkin Ravioli
with La Quercia pancet ta,pumpk in seed gremolat ta, 

kale and sherry vinegar

Balthazar Salad
with asparagus, har icots ver ts, 

fennel, r icot ta salata and truf f le vinaigret te

Warm Goat Cheese and 
Caramelized Onion Tart

E N T R E E S
Homemade Linguine “Vongole”

with razor and mani la clams, lemon, 

Serrano chi les, oregano and toasted bread crumbs

Pain De Seigle Crusted Organic Salmon
with roasted sun chokes, Brussels ’  sprouts, 

and chive pesto

Steak Frites
with maît re d ’  but ter or béarnaise sauce

Grilled Brook Trout
over a warm spinach, walnut and lent i l  sa lad

Duck Confit

P L AT E AU X DE F RU I T S DE M E R

Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses.

LE GRAND
80 . 0 0

LE BALTHAZAR
125 . 0 0

O Y S T E R s

Wellfleet�	 h alf  d oz e n 2 1 .0 0

West Coast�	 P/A

Oysters du Jour�	 P/A

S H E L L F I S H

Little Neck Clams�	 15.0 0

Half Crab Mayonnaise�	 2 1 .5 0

Half Lobster�	 P/A

Shrimp Cocktail   18.00


