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Hors d’œuvres

                                 

monday

tuesday
PORK BELLY

1 9 . 00

wednesday
PAN FR IED  CALF ’S  L IVER

1 9 . 50

thursday

WHOLE ROAST GROUSE 

25 . 50

friday
B OUILLABAISSE

22 . 00

saturday  
& Sunday

OX CHEEK B OURGUIGNON

22 . 00

onion soup GRATINÉe 9.00

saladE de coeur de laitue � 6.00 
butter lettuce with a crème fraîche and hazelnut dressing	

octopus, tomato & basil salad� 9.00 
with shallots, olives and a lemon dressing	

FRISÉE AUX LARDONS curly endive salad with a warm � 10.00 
bacon shallot vinaigrette and a soft poached egg 

steak tartare                                  �   9.75/15.25 

burrata � 11.00 
with sliced heritage tomato, roasted flaked hazelnuts and aged balsamic

ESCARGOTS with garlic butter � 10.50

chicken liveR and foiE gras mousse  9.00         
with red onion confit and grilled country bread 
�  
roasted beet salad with endive, mâche, toasted� 11.00 
hazelnuts and fourme d’amber 

garlic prawns with piment d’Espelette served with � 10.00 
warm fougasse provencale

NETTLE AGNOLOTTI nettle and ricotta ravioli	�  9.00/14.00 
served with sun-dried tomato, wilted rocket and toasted pine nuts 

smoked salmon with crème fraîche and toasted brioche 11.00 
 
�

Les Salades
SALADE NIçOISe with fresh seared tuna	 17.50
Chicken Paillard with frisée salad, roasted tomato and parmesan	  17.50
Crottin de chevre goat’s cheese tartine with roasted peppers & walnuts	 13.00 

 
GRILLEd var salmon over a warm spinach, walnut and lentil salad	 18.00 

 
balthazar chopped salad with chicken, avocado, blue cheese, hard boiled eggs and bacon            13.50	                   

ENTRÉES
roasted cod fillet with roasted cherry tomatoes, broad beans and salt cod brandade	 19.00

macaroni cheese with gruyère cheese	 13.00 / with bacon 14.00

ROAST PARTRIDGE CHOUCROUTE with smoked pork belly, Morteau sausage and juniper berry 	 24.00

Dover sole meunière with parsley potatoes 	 32.00 
 

balthazar bar steak with pommes frites and maître d’ butter or béarnaise sauce	 19.00

moules frites	 15.50

roast Rump of lamb with herb crust, tomatoes and courgettes Provencal 	 22.00

Duck shepherd’s pie	 19.00

SPAGHETTI with lobster roast tomatoes and basil	   25.00

sea Bass “en papillotte” with Jerusalem artichoke, mussels, fennel and tarragon      � 21.00 
 
rib eye steak on the bone with pommes frites and maître d’ butter or béarnaise sauce	�     32.00 
 
omelette with pommes frites, gruyère and fine herbs� 13.00

caramelised skate wing “grenobloise” with crushed potato, spinach and confit tomato 	 20.50

duck confit PERSILLADE with ragout haricot coco de Paimpol, runner beans and jus roti	   19.50

BEEF FILLET STROGANOFF with pilaf rice and sour cream	   19.00 
 

steak frites sirloin steak with maître d’ butter or béarnaise sauce 	 24.00

fillet de boeuf au poivre with pommes frites and spinach	�  35.00

ARTICHOKE À  LA BARIGOULE with herb gnocchi	 16.00

balthazar ORGANIC hamburger/cheeseburger	 16.00/17.00

EGGS BENEDICT with Lyonnaise potatoes	 13.00

LES SANDWICHES

A discretionary 12.5% service charge will be added to your bill

Prawn Cocktail 
13.00

LeS GARNITURES   
5.00 

pommes frites   -   onion rings   -   pomme purée   -   sautéed spinach   -   gratin dauphinois 
mushroom fricassée   -   haricots verts   -   Jersey Royals 

steak sandwich with confit onions and mayonnaise à la moutarde	  18.50

CHICKEN CLUB grilled with lettuce, tomato, avocado, bacon and mayonnaise, served 	 16.00
with pommes frites

Le Grand
 75.00

Le Balthazar
115.00

P L AT e a u x  D E  F R U I T s  D E  M E R

Le PETIT
40.00

1/2 Lobster	 17.50

Langoustine 	 1/2 dozen  24.00

Dressed Crab 15.50

Ceviche 	 12.00

Rock oyster	 1/2 dozen  16.50

Fines de Claire 	 1/2 dozen  17.50

Oyster du jour MP

Grilled Whole Lobster� 34.00 
with garlic butter�

O y s t e r s  &  S H E L L F I S H

Lobster*

Winkles
Whelks
Scallops

Razor Clams
Mussels

Dressed Crab
Langoustine*

Shrimp
Oysters
Ceviche

* Le Balthazar only

[ ]

10th October 2014

Oscietra Caviar with blinis and crème fraîche

10gr 30.00 ~ 30gr 90.00

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,  
we’re afraid we cannot always guarantee meeting your needs. Our pommes frites are cooked in peanut oil.

VEAL SCHNITZEL  HOLSTE IN

22 . 00


