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Tuesvzlﬂ}r: Osso Buco

Y\7u1|11u5Lla}r: Brandade de Morue

T]mrsr.lay: Pot au Feu or Bollito Misto

I:I'il'lﬂ}’: Bouillabaisse

Satu rcla}f: Pieds de Porc Farcie aux Truffes Noires

Sun[lay: Tripe a [ Armagnac

Please I nquire About Our Private Farty Rooms
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Appetizers
‘Fruits de Mer”, Shelllish and Oysters
markel price
Terrine of Fead Cheese with Pickled Vegetables and Florseradish Sauce $12
Terrine of Duck with Foie Gras and [‘;.1111.' Lettuce S18
“Cassolette” of 'ﬁ.rl:gul.ll'fh;:-: wilh Lnlu.’-ppu] Black Truffles $20
-f':f.llrltl ol _[uml!u Lump L“‘-'II'I Meal 827
Warm Salmon Medallion with Segment ol Blood Crange and Bitter Greens 818
Foie Gras Sauté 529
Black Tie Sea Scallops “Le Cirque” with Truffles encased in Golden Pulf Pastry $28
Duck Prosciutto and Foie Gras with Chicory, Arugula, and Parmesan Shavings $24
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Mesclun Salad $16
Lasagna with Braised Chicken, Swiss Chard, and Rosemary 221
Risotto with Lobster, Coral, and Rosemary 524
H.winii stulfed with Wild Greens and served with Minced Tomatoes 817
Consommé with Foie Gras Ravioli $24
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Smoked Fish Plate >19 Oselra
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Le Cirque Prix Fixe $40
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Main Course

Cod scented with Szechuan Pepper, ;:nmi::lu::' with a Casserole of
Swiss Chard and Beans $28

Red Snapper, roasted in a Broth of Shellfish, Champagne, and Parsley $29
5.1]1111111. I‘trni!utl willt Eflﬂ?.t?ll L‘i[m“ini (nions, I-L‘llli]ﬁ. aml ::liurr_v '*u'invgnr Sauce 520

f:lri;11:1l Bass Filet, steamed in Cabbage Leaves with a Julienne of \L-._.:ulﬂ]t'u:‘-,
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“Paupiette” ol Black Sea Bass in Crispy Potatoes with Braised Leeks

ﬂll{I ];ﬂ.l'l"iﬂ ::ﬂ'l.h.'L' S:_"r
Monkfish served with Capur:a and Lemon, Roasted Potatoes, and Bacon $26
Chicken Fricassée with Uinger, ::m“i-.m:-. Sweel Feppers, Onions, and Mushrooms S27
Duck Magrel served with Conlit Leg and Seasonal Fruits 831
1.,;1!!'.':1!' Nd\*;lfi" 'I.\.'i‘lll- i‘i._-‘[-ﬂll_h:'.' :{L‘L-'f. -llllil l":i.]r'-l.'ﬂhll":h' 53{1
Veal i:imp, sautéed "au s, with Wild Mushrooms 234

Veal Ki:'nuy and Sweethreads with Shallot Canlit and Caramelized Endive 332

Black Angus Steak with Marrow and Parslied Gratin of \'L-,::L-la'-le:.- 233

From our Rotisserie and Grill

Hlnclc r"\n,!'_'us StL‘ﬂL' - Tuna .‘.:lx'ﬂL:
'C|1in:L!-:11 |J'i.||r|u : Dover Sulu
Paillard du Jour : Filet of Red Snapper
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Marleet Fresh \Egutnlalvs. Potatoces, and Salads S8
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455 Madison Avenue NY NY 10022
Tel 212 303 7788 » Fax 212 303 7712
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