Salade verte

(orgarmic mesclun salad, vinaigrette)

Salade de haricols verts

7.25

7.75

(French string beans, tarragon vinaigrelle )

Célen Réemoulade

7.75

(celery rool, o, walrnuts aved rahuad oil)

Soupe du Jour
(homemade soup of the day)

Le Marai( @

Dinner
APPETIZERS

Portobello fumé et grillée  8.50

(grilled portobello mushroom
spinach, artichokes, smoky vinaigret te)

Poisson Fumé, vinaigrette de 8.75

amplemousse
smoked fish on a stweel polalo latka,
grapefrial tnnaigretle)

Salade Frisée et Confil
de Canard

(frisée salad with duck confil)

Salade ‘Le Marais’

12.80

(seasonal vegelables, mixed baby greens,

house balsamic vinaigrette)

Merguez

16.50

(spucy lamb sausages. couscous salad)

e —

Friand de Veau aux
Champignons

(ven! hermover w/mmshroon savice)

Les Rillettes du Boucher
(homemade duck anid veal spread)

Tartelelte de Riz de Veau 9.25
(fried stoeet bread tartlet wilh

morel nuishrooms)

Salade de langue de veau,

vinaigrette aux capres 8.75
(veal tongue salad w/icaper vinaigrelte)

= — —

OALADES & ASSIETTES
GAFE FLATTERS

*

(Steak,

Frites, Salade)
17.50 '

LES OPECIALITES

Cassoulet

21.50

(while bean stew simmered with duck confit)

Cote de Veau Garnie

29.50

(veal chop, wild mushrooms, spinach,

mashed polaloes)

Steak au poivre, frites
(black pepper crusted Tournedos)

Steak Tartare, frites

Canard aux Airelles

23.50

29.00

(duck brenst, roasled vegelables, berry sauce)

Tajine d’Agneau
(braised lamb with dried fruit
and [resh vegelables)

GARRITURES (sIbE DISTES)

French [ries
Vegetable of the Day
Sautéed Onions
Rice Pilaf

Mashed Potaloes

4.25
5.50
6.50
5.50
4.75

Salade de poulet grillé 14.75

(grilled chicken salad)

Salade de Boeuf Grillé
(grilled steak salad)

17.50

Lt ROTISSOIRE

Poulet R6ti, f i}rch 16.75

(free mange roasted chicken)

Poussin Farci au Riz 21.50
(cormish hen stuffed with white & wild
rice, sausage, pistachios, dried fruits,

over spinach)

Les Poissons
Saumon grillé “Asiatique” 18.75

(grilled salmon, braised peppers,
black That rice)

Poisson du Jour
(fresh catch of the day)

LES PATES FRAICKHES

Raviolis de Veau, Provencale
(veal stuffed ravioli with veal jus,
roasted garlic and tomale) 18.00

Pasta du Jour P/A

(fresh pasta of the day)

Fettucini au Safran 17.00

(fettucint "sofrito” style)

a rare sreakhouSe

L GRILLADE

(served with pommes [riles,
sauce on the side)

L'Entrecote
(Ribeye)

Onglet a I’échalotte
(Hanger steak, shallot sauce)

La Surprise
(butcher’s cut)

Tournedos “Le Marais”
(teith béarmaise)

Paillard de Poulet,
Provencale

(whole breast with garlic and
roasled pepper oil)

Cote de Boeuf

(prime nib for lwo)

"t we)) do™

Open Monday to Thursday noon- minight Friday lunch, 12 < 3:00pm, Saturdaysundown = 1 am, Sunday brunch, noon- 4, dinner until midnigh
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Aperitiis

Kir Royal

Kir

House Champagne

Eau Mlinerale
Evian 1[1.

Evian 172 I1.
Pellegrino 1/2 It.
Pellegrino 1 It.

7.00
6.00
6.50

Hor.ce woi -« bu the plass  6.00

L ——

LesVvins

Herzog White Zinfandel 18.00 Chateau La Réze (Minervois)

Vins Blancs

Pimol Grigio

Baron Herzog Sauvignon Blanc
Royale Champagne

Baron Herzog Chardonnay

Chenin Blanc (Herzog)

L ——

Bordeaux White de la Grave

Fortant de France Chardonnay

22.00
18.00

Riesiing, “Hagafen”, Napa Valley 23.00
Vins Rouges

24.00
22.00
22.00

Beauyolais Village
Bordeux Superieur de la Grave

Herzog Selection Merlot

Weinstock Pinol Noir

Weinstock Napa Gamay

B. Herzog (Zinfandel)

Weinstock Cellers(Cabernet)

Moulim des Sablons (Chinon)

25.00
18.00

B. Herzog Cabernet Sauvignon

Fortant de France Merlol

e — ——

ocofches

Chivas

Jel

Derwars

] & B

Johnnie Walker Black Label
Johinnie Walker RedLabel
Johnnie Walker Gold
Johnnie Walker Blue

Cultly Sark

Famous Grouse

oingle Malts

Glenlivet 80
Glenlivet 18
Balvenie Reserve
Strathisila
Macallan
Macallan 18 year
Cragganmore
Dalwhinnie
Lagavulin

Oban

Talisker

Ca m‘:hu

7.00
8.50
6.50
8.50
6.50
10.50
8.75
8.75
8.75
8.75
8.75
9.00

Bieres

Draught
Brooklyn La ger
Warsleiner

Hemneken

Dottles

Sterra Nevada Pale Ale
Hoegaarden white( Belgium)

Samuel Smith Nul Brown Ale
England

Saranac Golden Pilsner (Utica NY)
Duvel Golden Ale (Belgim)
Chimay Rouge (Belgium)

Trois Monts (France) 25 oz.

Fisher Ritle//Amber
25 vl (Atsuce)

Samuel Adam'’s

Anchor Steam (San Fransisco)
Rolling Rock

Pilsner Urquel

Spaten Dark

Paulaner

Brasseurs Biere de Paris,
25 oz. (France)

Castelain Bidre de Garde,
25 oz, (France)

Bass Ale ( England)
Heineken

Coors Light

Jenlain (25 oz)

a rare sfeakho(,s,e

I

opecial Bourbons & Whiskeys

Old Fitzgerald 12 year
Jack Daniels

Wild Turkey

Wild Turkey Rare Breed
Wild Turkey Single Barrel
[LW. Harper

W.L. Weller Centennial
Old Charter Reserve
George Dickel Special Barrel
Maker's Mark

Bushmills

Black Bush

Jameson's

Gentleman Jack

Rip Van Winkel 15 year

Rip Van Winkel 10 year

Open Monday to Thursday noon- minight Friday
lunch, 12 - 3:00pm. Saturdaysundown - | am,

Sunday brunch, noon- 4, dinner until midnight
Telephone-(212)869-0900
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Les Chocolats
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¢-Feuille de Passion ¢t MTangue en {(TIousse

w -

.

~in Perdu au Caramel ¢t Glace de (IJacadamia

=

et . 8 A

Glaces ¢t 20rbels

§s

|
i

creme Brullee

{ . IV

Fresh Fruit Salad with Citrus Syrup & sorbet
1.00
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benriach 10 year
Bunnahbhain
bighland Park
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