HORS D’CEUVRES

ONION SOUP GRATINEE s.00 =
SALADE DE COEUR DE LAITUE 6.00 %—;%
butter lettuce with a creme fraiche and hazelnut dressing g
BURRATA with roasted vine tomatoes. balsamic and basil 11.00 ggé
SAFFRON RISOTTO 11,00 / 17.00 s
with seared scallops and roasted courgettes £5§
ESCARGOTS with garlic butter 10.50 ’:i—;%
GAME PATE with cumberland sauce 8.00 PLATEAUX DE FRUITS DE MER i%
FRISEE AUX LARDONS curly endive salad with a warm 10.00 LE PETIT Lobsters Dressed Crab :Eg—i
bacon shallot vinaigrette and a soft poached egg 40.00 Winkles Langoustine* ;E_EE.
STEAK TARTARE 9.75 /15.25 LE GRAND Whelks Shrimp b
LOCH DUART SALMON BALLOTINE 12.50 75.00 Seallops Oysters e
with crayfish, herb salad and a citrus dressing LE BALTHAZAR Ha;;l:sszms » Z:ZZ: » %
CHICKEN LIVER AND FOIE GRAS MOUSSE 9.00 115.00 ) v o
with red onion confit and grilled country bread :E—EE.
] OYSTERS & SHELLIFISH oz
ROASTED BEET SALAD with endive, mache, 11.00 '\ 1/2 Lobst 1750 o=
toasted hazelnuts and fourme d’ambert Rock oyster 12 dozen 14.50 / obs 'Gl’ : §
TARTE FINE A L'OIGNON uwith rocket and parmesan salad 9.00 Fines de Claire 12dzen ISMSI(: l];angmiisténeb V2 doren Zlg.g ﬁ
ster du jour ressed Cra . =
WINTER KALE SALAD 9.50 Oy J Ceviche 12,00 )ZE_E;
with roasted butternut squash, marcona almonds and cranberries Queen scallops 950 : =
WILD MUSHROOM & GOAT’S CHEESE 9.00 /13.50 OSCIETRA CAVIAR with blinis and créme fraiche
RAVIOLI with Madeira velouté '
4 10gr 30.00 ~ 30gr 90.00
Prawn Cocktad 73.00 .
ROASTED FILLET OF COD uwith grilled fennel, broad beans and salt cod brandade 19.00
/_/Z\\ MACARONI CHEESE with bacon and gruyére cheese 14.00
SALADE NICOISE with fresh seared tuna 17.50
YLAT S DU IOUR CHICKEN PAILLARD with a frisée salad, roasted tomato and parmesan 17.50
LAPIN A LA MOUTARDE uith spaetzle and braised white cabbage 18.00
DOVER SOLE MEUNIERE with parsley potatoes 29.00
GRILLED WHOLE DORADE with romesco sauce, grilled lemon and a herb salad 17.25
MOULES FRITES 15.25
GRILLED VAR SALMON over a warm spinach, walnut and lentil salad 18.00
MONDAY ROAST RACK OF LAMB with herb crust, tomatoes and courgettes Provencal 24.00
BRAISED LAMB SHANK DUCK SHEPHERD’S PIE 18.75
19.00
> SPAGHETTI WITH LOBSTER roasted tomatoes and basil 24.00
TUESDAY SEA BASS “EN PAPILLOTTE” with Jerusalem artichoke, mussels, fennel and tarragon 21.00
PORK BELLY BALTHAZAR BAR STEAK with pommes frites and maitre d’ butter or bearnaise sauce 19.00
ree STEAK AU POIVRE with pommes frites and spinach 34.00
> e
WEDNESDAY ROAST CHICKEN BREAST uwith fregola, grilled vegetables and a tomato & preserved lemon purée 18.50
COQUILLES ST. JACQUES BEEF FILLET STROGANOFTF with pilaf rice and sour cream 19.00
18.50 DUCK CONFIT with roasted potatoes, baby onions, wild mushrooms and frisée salad 19.50
> e N
THURSDAY ARTICHOKE A LA BARIGOULE with herb gnocchi 16.00
GRILLED WHOLE LOBSTER BALTHAZAR HAMBURGER / CHEESEBURGER 16.00 / 17.00
with garlic butter
34.00
> / N\
7 N LES GARNITURES  5.00
FRIDAY ‘é) Y
POMMES FRITES
BOUILLABAISSE ONION RINGS
2ol COTE DE BOEUF f POMMES PUREE
= TE DE BOEUF fortwo 66.00 SAUTEED SPINACH
SATURDAY NEW YORK STRIP 36.00 GRATIN DAUPHINOIS
OX CHEEK BOURGUIGNON MUSHROOM FRICASSEE
19.50 STEAK FRITES 24.00 HARICOTS VERTS
> e
NEW POTATOES
SUNDAY N\ e
GRILLED PORK CHOP . ) |
800 EXECUTIVE CHEF: ROBERT REID O\ 0 X0o_/~  CHEF DE CUISINE: ALEXIS GUILLEMOT
Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses. Although every effort will be made to accommodate food

Adiscretionary 12.5% service charge will be added to your bill allergies, we're afraid we cannot always guarantee meeting your needs, our pommes frites are cooked in peanut oil.
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2th December 2013



