HORS D'EUVRES

STAURAN

BRUNGH

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

Le Petit Q)e/euner

SALADE DE COEUR DE LAITUE Croissant ................. i 2.75
butter lettuce with a creme fraiche and hazelnut dressing. ........................00... 6.00 croissant Aux Amandcs 3.25
BURRATA withroasted vine tomatoes, balsamic and basil . ............ 11.00 ChelseaBun. ..., 3.25
ESCARGOTS withgarlicbutter....................ooooviiiia.. 10.50 PainAuChocolat . . ... 3.25
CHICKEN LIVER AND FOIE GRAS MOUSSKE Pa'mAuxRalsms ........................................ 3.25
with red onion confit and grilled country bread. ............................. 9.00 SthkY Bun. ... .. 325
ONION SOUP GRATINEE......c..ooiiiiiiiiiiiiiii.. 8.00 | FreshFroitSalad .......................................... 6.00
FRISEE AUX LARDONS curly endive salad with a warm Homemade Granola «vi/ Sresh berries and Greek yoghurt . ... 5.00
bacon shallot vinaigrette and a soft poached egg . .. .. ... ... ... .. ... 10.00 = I

TARTE FINE A L°’OIGNON

with rocket and parmesan salad ..............

STEAK TARTARE...................

T N

SSrunch

SCRAMBLED EGGs &
CoORrRNISH CRAB

with toasted Balthazar sourdough

and créme fraiche
11.50

SWEETCORN FRITTERS
with maple cured bacon and grilled tomato
0.00
AvocADO ON ToASsT
wIiTH PoAcHED EGGs
served on Balthazar sourdough toast
with a tomato salsa
10.50

EcGs BENEDICT
13.00

EcGs ROYALE
with smoked salmon
15.00

EGGs FLORENTINE
with spinach
13.50

Ecgs As You WisH

scrambled, poached or sunny side up
served with toast and a selection of our
homemade jams
8.50

OMELETTE

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

NEW YORK PANCAKES

with fresh banana and maple syrup
8.00

HAazrLNUT WAFFLES
with warm berries, creme fraiche and maple
syrup
8.50

FuLL ENGLISH
BREAKFAST
Two free range eggs, maple cured bacon, beans,
Cumberland sausage, mushrooms, grilled
tomato, homes fries and fried bread
15.00

........................ 000 S LE PANIER N

a basket Ofﬁ&f/lly baked breads and pastries

............... 9.75 / 15.25 X ) ;
from our bakery served with a selection of our homemade
] jams, marmalade and hazelnut chocolate spread
A\ 15.00 / '
SALAD NICOISE withfresh seared tuna................................... 17.50
CHICKEN PAILLARD with frisée salad, roasted tomato and Parmesan .. ... ... 17.50
SPAGHETTI WITH LOBSTER roasted tomatoes and basitl .. .............. 24.00
BALTHAZAR CHOPPED SALAD withchicken, avocado, blue cheese,
hard botled eggs, sweetcorn and bacon ............ ... .. o i 13.50
DOVER SOLE MEUNIERE withparsley potatoes. . ....................... 29.00
STEAK FRITES with béarnaise sauce or maitre d’ butter . ........................ 24.00
GRILLED WHOLE DORADE withromesco sauce, grilled lemon
and herh salad . ... ... ... . 17.25
BALTHAZAR BAR STEAK
with pommes frites and béarnaise sauce or maitre d’ butter . ... ... .. .. ... . ... ..... 19.00
GRILLED VAR SALMON with a warm spinach, walnut and lentil salad . . . . . . .. 18.00
MOULES FRITES ... s s s 15.25
STEAK AU POIVRE wihpommes frites and spinach . . .. ............... ... 34.00
DUCK CONFIT withroasted polatoes, cipollini onions, wild mushrooms
and frisée salad . ... ... 19.50
BALTHAZAR HAMBURGER / CHEESEBURGER ..... 16.00/17.00
MACARONI CHEESE with bacon and gruyere cheese ........................... 14.00
ARTICHOKE A LA BARIGOULE withherb gnocchi...................... 16.00

BALTHAZAR SUNDAY ROAST (SUNDAYS FROM 12rM) 22.00

\,E BAR A HUI TR Es LES GARNITURES

5.00
PLATEAUX DE FRUITS DE MER
LE PETIT LE GRAND LE BALTHAZAR POMMES FRITES
40.00 75.00 115.00 ONION RINGS
OYSTERS & SHELLFISH POMMES PUREE

Rock oyster 1/2dozen 1450 | 1/2 Lobster 17.50 SAUTEED SPINACH
Fines de Claire 12dozn 1550 | Langoustine  1/2dozen 24.00 GRATIN DAUPHINOIS
Oyster du jour Mp | Dr es'sed Crab 15.50 MUSHROOM FRICASSEE
Queen scallops 950 | Ceviche 12.00

HARICOTS VERTS

OSCIETRA CAVIAR with blinis and créme fraiche NEW POTATOES
10gr 30.00 ~ 30gr 90.00

-

Adiscretionary 12.5% service charge will be added to your bill EXECUTIVE CHEF: ROBERT REID <\ 2_/~ CHEF DE CUISINE: ALEXIS GUILLEMOT

21st October 2013




