
Lunch
$30

�etizers
Soupe du Jour

Daily Chef’s Selection

Fresh Arugula & Watermelon Salad with Feta
Tossed with a light citrus vinaigrette

Country Pâté
Tangy Celery Rémoulade, Cornichons

Entrées
Moules Marinières

White Wine, Tomato, Herbs, and Garlic, served with Pommes Frites

Chicken Paillard
Thinly Pounded Chicken Breast, Frisée, Red Wine Vinaigrette

Steak Frites
Classic Steak and Fries

Desserts
Dessert du Jour

Assorted Sorbets

Dinner
$45

�etizers
Soupe du Jour

Daily Chef’s Selection

Fresh Arugula & Watermelon Salad with Feta
Tossed with a light citrus vinaigrette

Salade de Tomates à la Mozzarella
Heirloom Tomatoes, Mozzarella, Basil, and Balsamic Glaze

Country Pâté
Tangy Celery Rémoulade, Cornichons

Entrées
Cold Poached Salmon

Cucumber Salad and Dill Sauce

Moules Marinières
White Wine, Tomato, Herbs, and Garlic, served with Pommes Frites

Chicken Paillard
Thinly Pounded Chicken Breast, Frisée, Red Wine Vinaigrette

Steak Frites
Classic Steak and Fries

Desserts
Dessert du Jour

Mango Raspberry Mousse

Assorted Sorbets

Summer Restaurant Week

(Service Charge and Sales tax not included)

Lunch: 11 am - 3:30pm 

Dinner: 4 pm - 11:30pm 
_

(212) 594-1925
For more information


