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PRix FIXE 

3  C O U R S E  d i n n er

A P P E T I Z E R s
SOUP DU JOUR

spring pea ravioli  
with fresh peas, ricotta, mint and crispy pancetta

Balthazar Salad 
with asparagus, haricots verts, 

fennel, ricotta salata and truffle vinaigrette

escargots 
in garlic butter

warm goat cheese AND 
CARAMELIZED ONION tart

E N T R E E S
homemade fettucini 

with shrimp, brocolli rabe and espelette

roasted cod barigoule 
with braised artichokes, fava beans and basil 

 
seared organic salmon  

“petit pois a la francaise” 
with chanterelles and lardons 

 
steak au poivre 

with pommes frites and spinach

Grilled brook Trout 
 over a warm spinach, walnut and lentil salad

roasted chicken 
with creamy morels, roasted fingerling potatoes and Swiss chard

PLATeaux DE FRUITs DE MER

Shrimp Cocktail 16.00

Le Grand
70.00

Le Balthazar
115.00

Oysters

Wellfleet 	  1/2 dozen 19.00

West Coast	 P/A

Oysters du Jour	 P/A

SHELLFISH

Little Neck Clams	 13.00

1/2 Crab Mayonnaise	21.50

1/2 Lobster	 23.00

Eating 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.


