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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

Grilled Spanish Octopus
with sauce vierge, pick led chil i, 

 radish and arugula

Balthazar Salad
with asparagus, har icots ver ts, 

fennel, r icot ta salata and truf f le vinaigret te

Escargots
in garl ic but ter

Warm Goat Cheese and  
Caramelized Onion Tart

E N T R É E S
Homemade Lobster and Tomato Linguine

Maine lobster, s low- roasted tomatoes and basi l

Pan-Roasted Organic Salmon*
with Brussels sprouts, wi ld mushrooms,  

creamy polenta and red wine sauce 

Steak Frites*
with maît re d ’  but ter or béarnaise sauce

Duck Confit
with braised Savoy cabbage,  

chestnuts and green apple chutney

Roasted Amish Chicken Breast
with wi ld mushrooms, pearl onions,  

cannel l in i beans and bacon

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 *
12 0 . 0 0

LE BALTHAZAR*
170 . 0 0

Shrimp Cocktail   24.00

101718

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


