Salade verte 7.25
(organ mexclun salad, vnaigrette)

Salade de haricots verts 7.75
(Frosch siring beans, larragon winaigreite )

CéHeri Rémoulade 7
ey mx, chae, subuds and wabed of) o

Soupe d
e e e ——

Les Rillettes d 2
‘ i tdﬂ“ﬂﬂuthtr 7.75

L

Le Marai(

Dinner
APPETIRFRS

Portobello fumé et grillé  8.50
(griled portobello mushroun
spinach, artichokes, smoky vinaigrete)

Polsson Fumé, vinaigretie de 875
pamplemousse

(smaodad fsh on & swert potato latka,

o i I
Vol au Vent de Ris de Veau 9.25
(swsetbread in morel sauce, in & puff pastry)

Salade ‘Le Marais’

(scasunal vegelables, muzed greems,
howse bulsanuc nmqrﬂldw

Merguez
(spacy susIpes, couscows salad)

16.50

Friand de Veau aux
Champignons 8.75
(ol Aoy wbmasivoos )

Magret de Canard Fumé,
Salade de Choux Rouge
(smoked duck bresst wved cabbege)

Salade de langue de ﬁ.w,
vinaigrette aux clpres 8.75

(veal longue salad wytaper vinaigretic)

10.25

—— ———

OALADES & A3SIFTYES
&AFT PUTTIRS

Slnk, Frites, thd
-'

Lrs SpecanLaTes

Cassoulet 21.50
(wdute besn stew simmered with duck cunfit)

Cote de Veau Garnie 29.50
(eal chop, pulalo casservle and

bruccoli rabe)

Steak au poivre, frites 23.50

(bluck pepper crusied Tournados)

Steak Tartare, frites 15.75

Canard Rt au Poivre Vert 29.00
(12 Rowstad Duck , green pepercorn sawuce)

Blanquette de Veau 23.00
(traditional Bnitlany veal shoulder

on rice pilaff)

Tagine D’Agneau
(bratsed lamb wilh baby vegetables,

wlite sauce)

22.50

GARRITURES (atve pianes)

French fries 4.25
Vegelable of the Day 5.50
Sauléed Onlions 6.50
Rice Pilaf
Mashed Polaloes 4.75

a rare steakhoy, A

]

Salade de poulet grillé 14.75

(gruled chicken salad)

Salade de Boeuf Grillé

(grilled sieak salad) R

16.75

culst ROt fiey,

Poussin Farcl au Riz 21.50
(cormuh hen stuffed with white & wild
rice, sausage, pislachios, dried fruits,

over spinach) .

Lrs Perszens

Saumon grillé “Asiatique” 18.75
(gnilled salmon, braised peppers,
black Thai rice)

Poisson du Jour
(fresh calch of the day)

Lrs PATES FRAdcnEs
Raviolis de Veau, Provengale

(veal st ravsaldi, roasted garlc and
m--m.lw o 18.00

Pasta du Jour PIA
(fresh pasta of the day)

Farfalle with warm Salmon 17.00

| Onglet A Iéchalotte

(Hanger steak, shallot suce)

La Surprise
(butcher’s cul)

| Tournedos “Le Marals”

(wnlh bédarmaise)

Palllard de Poulet,

Provengale
(whols breas) with garlic and

roasled pepper oil)

Céte de Boeuf
(prime rib for twa)

* " A
"+ we)) do®

Oypern Mowalay b Thursday aosn- minight Friday lunch. 17 - 100pm. Satusdaysundown - | am, Sunday brunch, newen- 4, dinner wntil midnigh

Salade Verte 6.75
(orpanic mesclun salad, vinaigreile)

Salade de Haricots Verts  7.75
(French slring beans, Larragon vinaigreiic )

Céer Rémoulade 775
(odery s, v, sy and wkrad o

Soupe du Jour
(homuemiade soup of the day)

Les Rillettes du Boucher 7.75
(humenude duck and veal spread)

Le Marai( @

Lunch

APPETIRERS

Portobello Fumé et Crillé 8.25
(grilled portobello mushroom
spinach, artichokes, smoky vinaigretic)

Poisson Fumé, vinaigrette de
pamplemousse 8.75
(smoked fish on & swert polato kika,

Vol au Vent de Ris de Veau 9.25
(sweetbread in morel sauce, in & puff pasiry)

Friand de Veau aux 3
Champignons - 825
(vel harmouer wyhrasshroom ) |

de Canard Fumé,
Salade de Choux Rouge  9.75
(smoked duck breast w/red cabbage)

Salade de Langue de Veau,
vinaigrette aux cipres 8.25
(veal tongue salad whaper uinaigretic)

T —

———

-_——

ISM: ‘Le Marais’ 11.75
house bulsamuc vinaigretie) o
15.50

Merguez _

I.’lpn'z‘-.b Musagel, couscous salad)
Salade de Boeuf Grillé 1250
(grilied steuk salad)

o —

SALADES & ASSIETTES
CUt PLATERY

“U(Steak, Frites, Salade )

N 16.50 .

Lrs SptcanLares

Cassoulet 20.00
(while bean stew simmered with duck confil)

Eﬂl de Veau Guni:ﬂ
hurn?zid

27.50

Steak au poivre, frites
(Mack prpper crusted Tournedos)

23.50

Steak Tartare, frites 15.75

Canard Ré&ti au Polvre Vert 26.50
(12 Rosstad Drack , green poppercorn sasce)

Blanquette de Veau
(traditional Brilany weal shoulder

on rice pilaff)

19.50

Tagine D’Agneau 19.75

(bvaised Lamb walk wrpriables,
ol sduce) Y

GARRITURES (xme naayes)

French fries 4.25
Vegetable of the Day 5.50
Sautéed Onions 6.50
Rice Pilaf 5.50
Mashed Potatoes 4.75

|

Salade de poulet grillé 14.25

(grilled chicken salad)
Salade Nicoise
(Classac F tuna salad)

Confit de Canard
(Duck leg confit)

11.75

16.50

| La Rérizsemne
&%"Eﬁfggnw“ s,

Poussin Farcl au Riz 19.75
(cornish hen stuffed with while & wild
rice, sausage, pistachios, dried fruils,

over spinach) :

Lrz Pejazsens

Saumon grillé “Asiatique~18.50
(gnlled salmon, braised peppers,
black Thai rice)

Polsson du Jour P/A
(fresh catch of the day)

Les PATes Frajdcnes

Raviolis de Veau, Provencale
(veal stuffed raviol, roasted garlic
and lomaio) 17.25

Pasta du Jour P/IA
(fresh pasta of the day)

Farfalle with warm Salmon 16.75 |

16.50

arare steakho,.,s -

L g

Lx GrauLape
lserved with posumes Irikes,
sduce on Lhe side)
L’Entrecbte

(Ribeye)

22.50

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

La Surprise
(butcher’s cut)

Tournedos “Le Marais”
(uxth Marmnaise)

Paillard de Poulet,
Provengale

(whole breas! with gartic and
roasted pepper oil)

Steak Sandwich
(on buguctic with béurnaise)

Steak Haché en Sandwich 13.50
(classic burger, fried onions)

(212) 869-0900 e wep do™

Opeens Muswiaday 10 Thurslay moon- minighl Priday hunch_ 17 - Y00pm Sarunday sundomen - 1 am, Sanclay hrusch mwe- & Jinner sandil mklnegebhe
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