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L E   B A R   A   H U Î T R E SHors d’œuvres
ONION SOUP gratINee 11.00

MIxed FIeld greeNS,in a sherry vinaigrette 10.00

Balthazar Salad with haricots verts, 14.00 
asparagus, fennel, ricotta salata and truffle vinaigrette 

eScargOtS in garlic butter 14.00

rISOttO  14.00/21.00 
with asparagus, mushrooms, pancetta and sage 

BraNdade de MOrUe 11.00

SeaFOOd cevIche 15.00

SteaK tartare 15.00/24.00

FrISee aUx lardONS, chicory salad  15.00 
with a warm bacon shallot vinaigrette and a soft poached egg

WarM gOat cheeSe aNd 
caraMelIzed ONION tart 12.00

rOaSted Beet Salad 13.00 
with leeks, haricots verts, walnuts and fourme d’Ambert 

SPINach aNd rIcOtta ravIOlI, 12.00/18.00 
with thyme, butter and Parmesan 

chIcKeN lIver aNd FOIe graS MOUSSe 14.00 
with red onion confit and grilled country bread

grIlled SardINeS “tatrINe” on toasted  12.00 
country bread with sweet onions, niçoise olives and arugula

entrees
SaUteed SKate,with broccoli rabe, piquillo peppers, pine nuts, raisins and parsley 23.00

grIlled BrOOK trOUt,over a warm spinach, walnut and lentil salad 22.00

grIlled BraNzINI,with crushed potatoes, fennel, preserved lemon and olives 24.00

Seared OrgaNIc SalMON,with fava beans, spring onions, tomatoes and rosemary 27.00

rOaSted halIBUt,with white asparagus, baby carrots, snap peas and mushrooms 26.00

MOUleS FrIteS 21.00

laMB teNderlOINS,with merquez, roasted peppers, zucchini, eggplant and cous cous 28.00

SPaghettI,with shrimp, broccoli rabe, artichokes and tomato  22.00

chIcKeN rIeSlINg,with pearl onions, white mushrooms and crispy spätzle 26.00

dUcK ShePherd’S PIe 20.00

SteaK aU POIvre,with pommes frites and spinach 38.00

Salade NIcOISe,with fresh seared tuna 20.50

POrK MIlaNeSe,with mesclun salad, red onion confit, cherry tomatoes and artichokes  25.00

SteaK FrIteS,with maître d’ butter or béarnaise sauce 30.50

WarM gOat cheeSe aNd grIlled vegetaBle Salad 17.00

dUcK cONFIt,with crispy potatoes, wild mushrooms and frisée salad 24.00

Balthazar Bar SteaK,with pommes frites and maître d’ butter or béarnaise sauce 23.50

grIlled chIcKeN PaIllard,with frisée salad, roasted tomato and Parmesan 20.00

haMBUrger 15.00 — cheeSeBUrger 16.00

Plats Pour deux
WhOle rOaSt Free-raNge chIcKeN  55.00 
with garlic mashed potatoes and seasonal vegetables — for two

Salt crUSted WhOle FISh P/a 
with haricots verts, boiled potatoes and a beurre fondue with fine herbs — for two

cOte de BOeUF  84.00 
with haricots verts and Balthazar onion rings — for two

CHEFS DE CUISINE

Riad Nasr & Lee Hanson

- M O N D A Y -

NavarIN d’agNeaU 

27.00

- T U E S D A Y -

SOFt Shell craBS  

alMONdINe

P/a

- W E D N E S D A Y -

PaPIllOte OF SOle 

28.00

- T H U R S D A Y -

herItage FarMS  

POrK chOP 
28.00

- F R I D A Y - 

BOUIllaBaISSe 

28.00

- S A T U R D A Y -

BraISed ShOrt rIBS 

32.00

- S U N D A Y -

laPIN a la MOUtarde 
28.00

A S S I E T T E  D E  F R O M A G E S

Selection of cheeses of the day 17.00
with a glass of Warre’s Warrior Port 22.75

Shrimp Cocktail 15.00

Please refrain from smoking 

20% gratuity added to parties of 6 or more 
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PLATeaux DE FRUITs DE MER

Oysters
Malpeque  1/2 dozen 19.00
West coast P/A

Oysters du Jour P/A

SHELLFISH
little Neck clams 11.00

1/2 crab Mayonnaise 19.50

1/2 lobster 21.00

le graNd
 65.00

le Balthazar
 110.00

1
2 
2 
2 
2 
3

BREAKFAST Mon-Fri 7:30AM 11:30AM 
 Sat-Sun 8:00AM 10:00AM

BRUNCH Sat-Sun 10:00AM  4:00PM

LUNCH Mon-Fri 12:00PM  3:00PM 
DINNER Mon-Thu 6:00PM  12:00AM 

 Fri-Sat 6:00PM   1:00AM 
 Sunday 5:30PM 12:00AM 

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.


