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PRIX FIXE
............
3 - COU RSE  DI N N E R

A P P E T I Z E R S
Soup du Jour

Octopus Carpaccio
w ith romesco sa u ce , ca per berr ies ,  

espelet te pepper a nd a r u g u la

Balthazar Salad
w i t h a s p a ra g u s ,  h a r i c o ts v e r ts , 

fe n n e l ,  r i c o t t a s a l a t a a n d t r uff l e v i n a i g re t te

Escargots
i n g a r l i c  b u t te r

Warm Goat Cheese and  
Caramelized Onion Tart

E N T R É E S
Homemade Linguini

w i t h g u lf  s h r i m p , g a r l i c  c o nf i t ,  l e m o n z e s t ,  
c h i l i  o i l  a n d b a s i l  b re a d c r u m b s

Pan-Roasted Organic Salmon*
w i t h p o m e g ra n a te a n d m i n t  t a b b o u l e h  

a n d a l e m o n - c o r i a n d e r y o g u r t

Steak Frites*
w i t h m a î t re d ’  b u t te r  o r  b é a r n a i s e s a u c e

Duck Confit
w i t h ro a s te d l e e k s ,  b u t te r b a l l  p o t a t o e s  

a n d s p r i n g m u s h ro o m s

Roasted Amish Chicken Breast
w i t h a s p a ra g u s ,  fa v a b e a n s ,  

c h a n te re l l e m u s h ro o m s a n d p o l e n t a

PL AT E AU X DE F RU I T S DE M E R

*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 french fries are cooked in peanut oil.

L E GR A ND *

125 . 0 0
LE BALTHAZAR*

175 . 0 0

Shrimp Cocktail   24.00

o61317

O Y S T E R S *
Blue Point* half dozen  24.00
West Coast*   P/A
Oysters du Jour* P/A

SH E L L FISH*

Little Neck Clams* 18.00
Half Crab Mayonnaise   26.00
Half Lobster P/A
King Crab P/A


