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Saturday & Sunday 10:00 a.m. — 4:00 p.m.

b)
HORS D’CEUVRES —— L PLeut Dejeuner
SALADE DE COEUR DE LAITUE Cl'OlSS&lIlt ............................................ 2.75
butter lettuce with a créme fraiche and hazelnut dressing........................ 6.00 | Croissant Aux AmandesS . ... ..........o oo 3.25
BURRATA 11.00 | ChelseaBun........................... 3.25
with sliced heritage tomato, roasted flaked hazelnuts and aged balsamic Pain Au Chocolat 325
ESCARGOTS withgarlicbutter......................o.0oiii... 10.50 , . o
PainAuxRaisins . ... 325
CHICKEN LIVER AND FOIE GRAS MOUSSE Sticky Bun 2 95
with red onion confit and grilled country bread. . ................. ... ... ... 0.00 || T T 325
ONION SOUP GRATINEE. . ... 8.00 FreshFruitSalad .................. 7.00/ with Greek yoghurt .00
FRISEE AUX LARDONS curly endive salad with a warm Home¢made Granola with fresh berries and Greek yoghurt 5.00
bacon shallot vinaigrette and a soft poached egg . .. .. ... ... ... .. ... 10.00 i
GARLIC PRAWNS i LE PANIER N
with piment d’Espelette served with warm fougasse provencale. .............. 10.00 ) o
a basket of ﬁea"/t/y baked breads and pastries
STEAK TARTARE. ......ctitiitiiiiiiiiiiinnen.. 9.75 / 15.25 from our bakery served with a selection of our homemade
SMOKED SALMON uwith creme fraiche and toasted brioche . . . ... 11.00 jams, marmalade and hazelnut chocolate spread

iy

SSrunch

N

ENTREES

15.00

SALAD NICOISE withfresh seared tuna . . . . . . ... .. ... ... ....... 17.50
SCI?AMBLED FGGS & CHICKEN PAILLARD uwith frisée salad, roasted tomato and Parmesan . . . . . . 17.50
CorNISH CRAB
with toasted Balthazar sourdough SPAGHETTI WITH LOBSTER roasted tomaloes and basil . . . . .. ... .. 25.00
and créme fraiche ) )
11.50 BALTHAZAR CHOPPED SALAD with chicken, avocado, blue cheese,
EGGS A LA BASQUE hard boiled eggs, sweetcorn and bacon ............ ... ... i i 13.50
[ried eggs served on a [’,"d of "f(""ml!’“[’f"'m & DOVER SOLE MEUNILERE with parsley potatoes . . . . . ... ... ... ... 32.00
tomato Provencal with chorizo & fougasse
10.50 STEAXK FRITES sirloin steak with béarnaise sauce or maitre d’ butter . . . . . . . . . .. 24.00
AvocApo oN ToasT
DUCK SHEPHERD’S PIE .. ... ... ... . ... .. 19.00
wIiTH POACHED EGaGs
served on Balthazar sourdough toast SMOKED HADDOCK uwith apoached egg, home fries & hollandaise sauce. .. ......... 15.00
with a tomato salsa
10,50 BALTHAZAR BAR STEAK
EGGSs BENEDICT with pommes frites and bearnaise sauce or maitre d’ butter . . . . . . . .. ... ..., 19.00
toasted homemade muffin with ham, poached eggs GRILLED VAR SALMON uwithawarm spinach, walnut and lentil salad . . . . . . 18.00
and hollandaise sauce
13.00 MOULES FRITES . . . . . et e s s d . 15.50
Ecgs ROYALE FILET STEAK AU POIVRE withpommes frites and spinach . . . . . . . .. 35.00
[1‘0(1.&'1,‘(’(1 hu;ne;nu(le ””{fﬁ” [z;'ifhl.w{mke([ DUCK CONFIT PERSILLADE
satmon, poached eggs and fotandaise sauce with ragout haricot coco de Paimpol, runner beans and jusvoti . . . . . . . . ... ... ... 19.00
15.00
Eces FLORENTINE BALTHAZAR HAMBURGER / CHEESEBURGER . . .. 16.00/17.00
toasted homemade muffin with spinach, poached MACARONI CHEESE withgruyeére cheese................... 13.00 / with bacon 14.00
eggs and hollandaise sauce .
13.50 ARTICHOKE A LA BARIGOULE uwithherb gnocchi....................... 16.00

EcGs As You WisH
scrambled, poached or sunny side up served with

toast and a selection of our homemade jams
8.50

OMELETTE

OX CHEEK BOURGUIGNON
slow cooked in red wine, bacon and thyme served with baby button mushrooms,

pearl onions, bacon lardons and celeriac mash 22.00

“Aux FINE HERBES”
with gruyere and a mixed salad
13.00

NEW Y ORK PANCAKES
with fresh banana and maple syrup

\E BAR A HUITRp(

AR . ] hl Y [\ A Al
8.00 PLATEAUX DE FRUITS DE MER POMMES FRITES
HAZELNUT WAFFLES LE PETIT LE GRAND LE BALTHAZAR ONION RINGS
with warm berries, creme fraiche and maple syrup N ~5.00 115.00
8.50 40.00 (O 2 POMMES PUREE
OYSTERS & SHELLFISH i
FurL ENGLISH Rock oyster 12dozen 1650 | 1/2 Lobster 17.50 SAUTEED SPINACH
BrREAKFAST Fines de Claire  12dzen 1250 | | apngoustine  1/2dozen 24.00 GRATIN DAUPHINOIS
two free range eggs, maple cured bacon, beans, Ovster du jour MP .
Cumberland sausage, mushrooms, grilled y J Dressed Crab 15.50 MUSHROOM FRICASSEE
tomato, homes fries and fried bread Grilled Whole Lobster 34.00 .
' ' ’ with garlic butter Ceviche 12.00 HARICOTS VERTS
(vegetarian option available) 7
= o0 - . - JERSEY ROYALS
15.00 OSCIETRA CAVIAR with blinis and créme fraiche
I0gr 30.00 ~ 30gr 90.C0O
ALLEGGS ARE OLD COTSWOLD LEGBAR EGGS EXECUTIVE CHER: ROBERT REID
FROM CLARENCE COURT Adiscretionary 12.5% service charge will be added to your bill e T .
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, 24th S(?pl(’))l[)(’l' 2014

we're afraid we cannot always guarantee meeting your needs. Qur pommes frites are cooked in peanut oil.

LES GARNITURES
5.00




