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Balthazar Restaurant Menu with Prices (United States)

Balthazar Restaurant menu with prices in United States, updated October 2021: 457 items across 25 categories, prices from $3.00 to $174.00. Prices

are collected by PriceListo and may vary by location. See the latest prices online at www.pricelisto.com/menu-prices/balthazar-restaurant

Menu categories: Most Ordered - Hors d'oeuvres - Entrées - Plats pour deux - Les garnitures - Entrees - Side-dishes - Le Petit Dejeuner - Full English

Breakfast* - Le Bar A Huitres - Balthazar Green Juice - Sides - Patisserie - Le Panier - Tartine - Boissons - Amuse Bouche - Appetizers - Desserts - Barista -

Drinks - Pastry - Breakfast Eggs - Breakfast Entrees - Breakfast Sides

Most Ordered

ITEM

Balthazar Cheeseburger*

Classic cheddar cheeseburger using a Special Blend from Pat Lafreida served with pommes frites Eating raw or undercooke...

Steak frites*

With maitre d’ butter or béarnaise sauce. Eating raw or undercooked fish, shellfish, eggs, or meat increases the risk o...

NY Strip Steak "Au poivre"*

With spinach and pommes frites. Eating raw or undercooked fish, shellfish, eggs, or meat increases the risk of foodborn...
Pommes frites

Balthazar Salad

With haricot verts, asparagus, fennel, avocado, ricotta salata, and truffle vinaigrette.

Grilled Chicken Paillard

With frisée, tomato confit, and shaved parmesan.

Bibb Lettuce Salad

With shallots, chives, and Dijon vinaigrette.
Sautéed Spinach
Haricots verts

Warm Goat Cheese and Caramelized Onion Tart

Goat cheese tart with caramelized onions served with mixed greens, marinated cherry tomatoes and olive tapenade.
Sautéed Carrots

Pomme purée

Hors d'oeuvres

ITEM

Bibb Lettuce Salad (Hors d'oeuvres)

With shallots, chives, and Dijon vinaigrette.

Warm Goat Cheese and Caramelized Onion Tart (Hors d'oeuvres)

Goat cheese tart with caramelized onions served with mixed greens, marinated cherry tomatoes and olive tapenade.

Shrimp Cocktail*

Eating raw or undercooked fish, shellfish, eggs, or meat increases the risk of foodborne illnesses.

Crab Remoulade

with celery, green apple, pickled fennel, and celery root purée

Seafood Ceviche*

Eating raw or undercooked fish, shellfish, eggs, or meat increases the risk of foodborne illnesses.

Balthazar Salad (Hors d'oeuvres)

With haricot verts, asparagus, fennel, avocado, ricotta salata, and truffle vinaigrette.

PRICE

$32.00

$49.00

$59.00

$14.00

$24.00

$35.00

$22.00

$14.00

$14.00

$24.00

$14.00

$14.00

PRICE

$22.00

$24.00

$27.00

$33.00

$27.00

$24.00


https://www.pricelisto.com/menu-prices/balthazar-restaurant

ITEM

Beet Salad

With feta cheese, walnuts, Parmesan crisps, whole grain mustard and balsamic vinaigrette.

Entrées

ITEM

NY Strip Steak "Au poivre"* (Entrées)

With spinach and pommes frites. Eating raw or undercooked fish, shellfish, eggs, or meat increases the risk of foodborn...

Balthazar Cheeseburger* (Entrées)

Classic cheddar cheeseburger using a Special Blend from Pat Lafreida served with pommes frites Eating raw or undercooke...

Steak frites* (Entrées)

With maitre d’ butter or béarnaise sauce. Eating raw or undercooked fish, shellfish, eggs, or meat increases the risk o...

Grilled Chicken Paillard (Entrées)

With frisée, tomato confit, and shaved parmesan.

Balthazar Burger*

Classic burger using a Special Blend from Pat Lafreida served with pommes frites Eating raw or undercooked fish, shellf...

Beef Short Ribs

with creamy polenta, smoked bacon, tomato, and mushrooms.

Duck Cassoulet

with giant white beans, concassed tomato, sausage, and bacon

Grilled Sullivan County Trout

Over a warm spinach, walnut, and lentil salad.

A cheval*

Classic burger or cheddar cheeseburger using a Special Blend from Pat Lafreida served with pommes frites with a fried eg...

Roasted King Salmon

with autumn vegetables and whole grain mustard sauce

Atlantic Halibut

With crushed potatoes, kalamata olives, fresh tomato, sweet & sour shallot, toasted almonds.

Plats pour deux

ITEM

Cote de boeuf*

With Balthazar onion rings and Bordelaise sauce. For two. Eating raw or undercooked fish, shellfish, eggs, or meat incr...
Whole Free-range Chicken

With garlic pomme purée, morels, and thyme jus. For two.

Les garnitures

ITEM

Pommes frites (Les garnitures)
Sautéed Carrots (Les garnitures)
Sautéed Spinach (Les garnitures)
Side Chicken Breast

Sautéed Mushrooms

Mixed Field Greens

PRICE

$27.00

PRICE

$59.00

$32.00

$49.00

$35.00

$31.00

$41.00

$40.00

$39.00

$32.00

$45.00

$47.00

PRICE

$174.00

$85.00

PRICE

$14.00

$14.00

$14.00

$15.00

$14.00

$14.00



ITEM
Haricots verts (Les garnitures)

Pomme purée (Les garnitures)

Most Ordered

ITEM

Balthazar Cheeseburger

Classic cheddar cheeseburger using a Special Blend from Pat Lafreida served with pommes frites

Steak Frites

With maitre d’ butter or béarnaise sauce.

Balthazar Salad

With haricot verts, asparagus, fennel, avocado, ricotta salata, and truffle vinaigrette.

Chicken Club Sandwich

Grilled chicken paillard on toasted white bread with lettuce, tomato, bacon, avocado and mayonnaise, served with pommes...

Grilled Chicken Paillard

Grilled chicken breast topped with frisee and Mache salad, garnished with tomato confit and shaved Parmesan cheese, in a...

Roasted King Salmon

With mint peas puree, carrots, sweet peas, and beurre blanc.

Salad Nicoise

Seared tuna with arugula, haricot verts, fennel, marinated cherry tomatoes, boiled potatoes, red onions, olives, a hard-...

Sauteed Spinach

Warm Goat Cheese and Caramelized Onion Tart

Goat cheese tart with caramelized onions served with mixed greens, marinated cherry tomatoes and olive tapenade.

Bibb Lettuce

With shallots, chives, and Dijon vinaigrette.

Sauteed Mushrooms

Toasted French Ham and Gruyere Cheese

French Ham, Gruyere cheese, and tomato sandwich on toasted country boule served with mixed greens.

Hors d'oeuvres

ITEM

Warm Goat Cheese and Caramelized Onion Tart (Hors d'oeuvres)

Goat cheese tart with caramelized onions served with mixed greens, marinated cherry tomatoes and olive tapenade.

Smoked Salmon

Traditional Norwegian smoked salmon served with chopped onions, parsley, creme fraiche, hard-boiled egg yolks and white,...

Bibb Lettuce (Hors d'oeuvres)

With shallots, chives, and Dijon vinaigrette.

Balthazar Salad (Hors d'oeuvres)

With haricot verts, asparagus, fennel, avocado, ricotta salata, and truffle vinaigrette.

Beet Salad

With feta cheese, walnuts, Parmesan crisps, whole grain mustard and balsamic vinaigrette.

Entrees

ITEM

PRICE

$14.00

$14.00

PRICE

$30.00

$48.00

$23.00

$28.00

$33.00

$43.00

$36.00

$14.00

$23.00

$20.00

$14.00

$25.00

PRICE

$23.00

$24.00

$20.00

$23.00

$26.00

PRICE



Grilled Chicken Paillard (Entrees)

Grilled chicken breast topped with frisee and Mache salad, garnished with tomato confit and shaved Parmesan cheese, in a...

Chicken Club Sandwich (Entrees)

Grilled chicken paillard on toasted white bread with lettuce, tomato, bacon, avocado and mayonnaise, served with pommes...

Balthazar Cheeseburger (Entrees)

Classic cheddar cheeseburger using a Special Blend from Pat Lafreida served with pommes frites

Steak Frites (Entrees)

With maitre d’ butter or béarnaise sauce.

Salad Nicoise (Entrees)

Seared tuna with arugula, haricot verts, fennel, marinated cherry tomatoes, boiled potatoes, red onions, olives, a hard-...

Balthazar Burger

Classic burger using a Special Blend from Pat Lafreida served with pommes frites.

Grilled Sullivan County Trout

Over a warm spinach, walnut, and lentil salad.

Toasted French Ham and Gruyere Cheese (Entrees)

French Ham, Gruyere cheese, and tomato sandwich on toasted country boule served with mixed greens.

Omelette

A classic French omelette with your choice of cheese (cheddar or gruyere) and/or herbs served with pommes frites or a sa...

Marinated Grilled Chicken

With chimichurri, rosemary aioli, and pommes frites.

Roasted King Salmon (Entrees)

With mint peas puree, carrots, sweet peas, and beurre blanc.

Side-dishes

ITEM

Sauteed Mushrooms (Side-dishes)

Pomme Puree

Sauteed Spinach (Side-dishes)

Most Ordered

ITEM

Omelette with Herbs*

And gruyére or cheddar cheese, with homefries or salad. *Eating raw or undercooked fish, shellfish, eggs or meat increas...

Belgian Waffles

With warm berries

Full English Breakfast*

Two eggs, bacon, beans, sausage, mushrooms, tomatoes, and fried bread. *Eating raw or undercooked fish, shellfish, eggs...

Steak and Eggs*

Grilled petit tender with two eggs and home fries or salad. *Eating raw or undercooked fish, shellfish, eggs or meat inc...

Apple Galette

Balthazar Egg Sandwich

Two eggs, smoked bacon, cheddar, grilled onions and avocado on a brioche bun

Applewood Smoked Bacon

English Muffin

$33.00

$28.00

$30.00

$48.00

$36.00

$29.00

$37.00

$25.00

$24.00

$36.00

$43.00

PRICE

$14.00

$14.00

$14.00

PRICE

$25.00

$23.00

$29.00

$34.00

$7.50

$24.00

$8.25

$5.00



ITEM PRICE

Balthazar Green Juice $13.00

Fresh pressed kale, collard greens, apple, lemon, papaya, cucumber, parsley, basil, celery, and orange

Caffe Latte $6.75
Fresh Berries $7.00
Fresh Orange Juice $6.75

Le Petit Dejeuner

ITEM PRICE

Omelette with Herbs* (Le Petit Dejeuner) $25.00

And gruyere or cheddar cheese, with homefries or salad. *Eating raw or undercooked fish, shellfish, eggs or meat increas...

Steak and Eggs* (Le Petit Dejeuner) $34.00

Grilled petit tender with two eggs and home fries or salad. *Eating raw or undercooked fish, shellfish, eggs or meat inc...

Eggs Florentine* $28.00

Spinach, artichokes, and béchamel. *Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodbo...

Croque Monsieur $23.00

With mixed greens salad

Avocado and Poached Eggs on Toast* $26.00

With lemon-herb dressing. *Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illne...

Balthazar Egg Sandwich (Le Petit Dejeuner) $24.00

Two eggs, smoked bacon, cheddar, grilled onions and avocado on a brioche bun

Pancakes $24.00

With caramelized pears and toasted hazelnut

Belgian Waffles (Le Petit Dejeuner) $23.00

With warm berries

Eggs $20.00

With home fries toast*. *Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illness...

Eggs Benedict* $29.00

Poached eggs, Canadian bacon and hollandaise with home fries or salad. *Eating raw or undercooked fish, shellfish, eggs...

Eggs Norwegian* $31.00

Poached eggs with smoked salmon and hollandaise on an English muffin with home fries or salad. *Eating raw or undercooke...

Asparagus, Leek, and Sweet Pea Quiche $19.00

With mixed greens

Egg-White Omelette* $27.00

With home fries or salad. *Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illne...
Fruit Plate $17.00

Ham and Cheese Croissant $16.00

With mixed greens

Homemade Granola $18.00
With fresh fruit and yogurt

Smoked Salmon Toast $19.00

With sauce aigrelette

Steel-Cut Irish Oatmeal $14.00

With poached fruits and maple creme fraiche

Soft-Boiled Egg* $8.00

With parmesan and multigrain "soldiers" and a caperberry relish. *Eating raw or undercooked fish, shellfish, eggs or mea...



Full English Breakfast*

ITEM PRICE

Full English Breakfast* (Full English Breakfast*) $29.00

Two eggs, bacon, beans, sausage, mushrooms, tomatoes, and fried bread. *Eating raw or undercooked fish, shellfish, eggs...

Le Bar A Huitres

ITEM PRICE

Island Creek* $30.00

Half dozen. *Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses.

Balthazar Green Juice

ITEM PRICE

Balthazar Green Juice (Balthazar Green Juice) $13.00

Fresh pressed kale, collard greens, apple, lemon, papaya, cucumber, parsley, basil, celery, and orange

Sides
ITEM PRICE
Fresh Berries (Sides) $7.00
Applewood Smoked Bacon (Sides) $8.25
Cumberland Breakfast Sausage $8.25
English Muffin (Sides) $5.00
Toast $5.00
Canadian Bacon $8.25
Smoked Salmon $13.00
Gluten-Free Bread $5.00
Fried Tomatoes $7.00
Fruit $7.00

Patisserie

ITEM PRICE
Apple Galette (Patisserie) $7.50
Monkey Bread $6.00
Sticky Bun $6.25
Homemade Donuts $3.00
Croissant Aux Amandes $6.00
Scone $6.25
Croissant $5.75

Pain Au Chocolat $6.00



Le Panier

ITEM PRICE

Le Panier $23.00

A basket of freshly baked breads and pastries from our bakery: chocolate croissant, cranberry-pecan bread, scone, sticky...

Tartine
ITEM PRICE
Tartine $5.75

Choice of blueberry, strawberry, apricot preserves, orange marmalade, or nutella

Boissons
ITEM PRICE
Fresh Orange Juice (Boissons) $6.75
Caffe Latte (Boissons) $6.75
Iced Cappuccino $7.50
Iced Tea or Coffee $6.50
Café Au Lait $6.75
Chocolat Chaud $5.75
Fresh Grapefruit Juice $6.75
Lemonade $5.75
Espresso $6.50
Ginger Lemon Iced Tea $6.00
Café Américain $6.25
Cappuccino $6.75

Most Ordered

ITEM PRICE

Steak Frites $49.00

French-style steak with classic fries. Choice of Bearnaise sauce, melted butter, or no sauce. Cooked to your preferred d...

Chicken Paillard $35.00

Grilled chicken breast topped with frisée lettuce, roasted tomatoes, and shaved cheese.

Bibb Lettuce Salad $22.00

Crisp Bibb lettuce leaves dressed in a light vinaigrette.

Balthazar Salad $24.00

Crisp mixed greens, asparagus, avocado slices, radish, and a light vinaigrette topped with finely grated cheese.

Cheeseburger $32.00

Juicy burger with customizable meat temperatures ranging from Rare to Well Done.

Fries $14.00

Crispy golden potato strips, perfectly seasoned and fried to a mouthwatering perfection.

Au Poivre $61.00

Choice of meat temperature including Black & Blue, Medium, and Well Done. Peppercorn sauce.



ITEM
Pomme Purre

Onion Soup Gratinee
Side Chicken Breast
Warm Chocolate Cake

Roasted Chicken

Amuse Bouche

ITEM
Croquette (5 ea)

Gougeres (6 ea)

Appetizers

ITEM
Onion Soup Gratinee (Appetizers)
Burrata

Pate de Campagne

Bibb Lettuce Salad (Appetizers)

Crisp Bibb lettuce leaves dressed in a light vinaigrette.

Balthazar Salad (Appetizers)

Crisp mixed greens, asparagus, avocado slices, radish, and a light vinaigrette topped with finely grated cheese.

Entrees

ITEM

Steak Frites (Entrees)

French-style steak with classic fries. Choice of Bearnaise sauce, melted butter, or no sauce. Cooked to your preferred d...

Cheeseburger (Entrees)

Juicy burger with customizable meat temperatures ranging from Rare to Well Done.

Chicken For 2

Au Poivre (Entrees)

Choice of meat temperature including Black & Blue, Medium, and Well Done. Peppercorn sauce.

Chicken Paillard (Entrees)

Grilled chicken breast topped with frisée lettuce, roasted tomatoes, and shaved cheese.

Roasted Chicken (Entrees)

Trout

Over a warm spinach, walnut, and lentil salad.

Burger

French-style burger. Choose your meat temperature: rare to well done.

Risotto

Spinach Agnolotti

Duck Confit

PRICE

$14.00

$23.00

$15.00

$16.00

$37.00

PRICE

$16.00

$16.00

PRICE

$23.00

$28.00

$26.00

$22.00

$24.00

PRICE

$49.00

$32.00

$85.00

$61.00

$35.00

$37.00

$39.00

$31.00

$33.00

$35.00

$40.00



ITEM
Spaghetti
Ent Butter Pasta

Cote De Boeuf

Bone-in ribeye steak. Choice of doneness from rare to well-done.
Branzino
Halibut

Beef Short Rib

Sides

ITEM

Fries (Sides)

Crispy golden potato strips, perfectly seasoned and fried to a mouthwatering perfection.
Pomme Purre (Sides)

Side Chicken Breast (Sides)

Carrots

Haricot Vert

Sautéed Mushrooms

Tender mushrooms sautéed in garlic and herbs, delivering rich, earthy flavors.

Sautéed Spinach

Sautéed green goodness, perfect for health-conscious diners seeking a flavorful leafy greens option.

Side Au poivre Sauce

Side Salad
Fresh Green Salad: A Crisp, Refreshing Side Dish

Mixed Field Greens

Asparagus

Avocado

Fresh and creamy fruit with a rich taste, perfect for adding a touch of luxury to any dish.

Desserts

ITEM

Pavlova

Sticky Toffee Pudding

Valrhona Chocolate Mousse

Warm Chocolate Cake (Desserts)

Mixed Berries

Banana Ricotta Tart

Caramelized banana tart with creamy ricotta, garnished with fresh banana slices and a mint leaf.

Apple Tarte Tatin

PRICE

$46.00

$25.00

$174.00

$47.00

$47.00

$42.00

PRICE

$14.00

$14.00

$15.00

$14.00

$14.00

$14.00

$14.00

$5.00

$5.00

$14.00

$14.00

$5.00

PRICE

$16.00

$16.00

$16.00

$16.00

$16.00

$16.00

$16.00



Barista

ITEM

Hot Teas

Chai, Chamomile, Earl Gray, English Breakfast, Fresh Mint, Jasmine Pearls Green, Mint Tea Bag, Ginger.

Cappuccino Cup

Citron Presse

Affogato

Decadent espresso shot poured over creamy, velvety ice cream. The perfect blend of bitter and sweet.

Cafe Au Lait Cup

Caffe Latte Bowl

Caffe Latte Cup

Cappuccino Bowl

Chai Latte

Aromatic spiced tea blended with steamed milk

Coffee

Freshly brewed, aromatic blend to kick-start your day.

Cortado

Dbl Espresso

Espresso

Rich, flavorful cup of espresso brewed to perfection.

Flat White Cup

Hot Chocolate

Smooth, rich chocolate drink, perfectly steamed to warm your soul.

Hot Chocolate Bowl

Hot Chocolate Cup

Iced Cappuccino

Iced Coffee

Chilled, refreshing brew for a revitalizing pause.

Iced Latte

Chilled espresso and milk, perfectly blended for a refreshing coffee experience.

Milk

Fresh, cold, and creamy whole milk, perfectly refreshing and nutritious.

Macchiato
Espresso with a dollop of frothy milk

Americano

Espresso diluted with hot water, a classic, robust American-style coffee.

Cafe Au Lait Bowl

Drinks

ITEM

Ginger Fizz

PRICE

$6.50

$6.75

$5.00

$11.50

$6.75

$7.50

$6.75

$8.00

$7.50

$6.50

$6.50

$7.50

$6.50

$6.75

$5.75

$6.50

$5.75

$7.50

$6.50

$7.50

$4.00

$6.50

$6.25

$7.50

PRICE

$18.00



ITEM PRICE

San Pellegrino $11.00

Effervescent Italian Sparkling Water with a Refreshing Mineral Taste.

Tomato Juice $6.75

Pure and refreshing, a classic beverage for a healthy dose.

Coke $4.50

Classic, refreshing carbonated beverage.
Diet Coke $4.50

Ginger Beer $7.00
Refreshing, Sparkling Beverage with a Zesty Ginger Kick

Cranberry Juice $6.75

Tangy cranberry delight, a refreshing concoction that will keep you craving more.

Iced Tea $6.50
Chilled, Refreshing Brewed Tea, Perfectly Balanced for a Hot Day

Sprite $4.50

Crisp, Refreshing Lemon-Lime Carbonated Drink

Shirley Temple $5.00

Sparkling citrus soda with a cherry twist, guaranteed to delight your taste buds.

Lemonade $5.75

Refreshing citrus beverage.

Cranberry "Mojito" $16.00
Cucumber Collins $16.00
Ginger Ale $4.50

Refreshing, crisp ginger-flavored carbonated soft drink.
Ginger Lemon Iced Tea $6.00

Grapefruit Juice $6.75

A tangy, citrus-filled, refreshing juice

Orange Juice $6.75

Classic citrus refreshment.

Pineapple Juice $6.75

Tropical refreshment with a sweet tang, freshly squeezed.

Soda Water $4.50

Effervescent, chilled sparkling beverage.
Tonic $6.75

Arnold Palmer $6.50

Refreshing blend of iced tea and lemonade, a classic thirst quencher.

Virgin Bloody Mary $14.00
Virgin Mojito $14.00
Acqua Panna $11.00
Apple Juice $6.75

Freshly squeezed apple nectar, packed with the tart and sweet essence of ripe apples.

Most Ordered

ITEM PRICE



Omelette with Herbs $25.00

Omelette with choice of sides - homefries, salad, berries, or fruits. Customize with cheddar, gruyere, or no cheese. Her...

Eggs Any Style $20.00
Choice of eggs: Basted, Egg White, Over Easy, Over Hard, Over Light, Over Medium, Poached, Scrambled, Sunny Side Up.

Applewood Smoked Bacon Side $10.00

Full English Breakfast $29.00

Eggs any style, with a variety of options like poached, scrambled, or sunny side up. Accompanied by traditional English...
SD Homefries $12.00

Belgian Waffles $23.00

Crisp waffles, choice of syrup or no syrup.
SD Avocado $5.00

Croissant $5.75
Flaky, Butter-rich French Pastry with a Golden, Crisp Exterior

Balthazar Egg Sandwich $24.00
Fresh Berries Side $7.00
Pain Au Chocolat $6.00
Steak and Eggs $34.00

Tender steak served with eggs your way. Choose a side: homefries, salad, berries, or fruits. Customize meat temperature...

Pastry
ITEM PRICE
Croissant Aux Amandes $6.00
Monkey Bread $6.00
Pain Au Chocolat (Pastry) $6.00
Fruit Scone $6.25
Sticky Bun $6.25
Croissant (Pastry) $5.75

Flaky, Butter-rich French Pastry with a Golden, Crisp Exterior

Tartine $5.75

Tartine: Choice of apricot, blueberry, Nutella, orange marmalade, or strawberry spread. Available toasted or un-toasted.

Cannelet $5.00
Chocolate Donut $3.00
Cinnamon Bun $5.75

Soft and fluffy pastry, laced with cinnamon and topped with icing

Oat Scone $6.25
Sugar Donut $3.00
Le Panier $23.00
Apple Galette $7.50

Butter Scone $6.25



Breakfast Eggs

ITEM PRICE

Omelette with Herbs (Breakfast Eggs) $25.00

Omelette with choice of sides - homefries, salad, berries, or fruits. Customize with cheddar, gruyere, or no cheese. Her...

Egg-White Omelette $27.00

Egg-white omelette with options for Cheddar, Gruyere, or no cheese. Choice of herbs or no herbs.

Eggs Norwegian $31.00
Eggs Benedict $29.00
Eggs Any Style (Breakfast Eggs) $20.00

Choice of eggs: Basted, Egg White, Over Easy, Over Hard, Over Light, Over Medium, Poached, Scrambled, Sunny Side Up.

Asparagus, Leek, and Sweet Pea Quiche $19.00
Small Eggs Benedict $19.00
Avocado and Poached Eggs on Toast $26.00
Balthazar Egg Sandwich (Breakfast Eggs) $24.00
Small Eggs Norwegian $21.00
Eggs Florentine $28.00
2 Soft-Boiled Egg $12.00
1 Soft-Boiled Egg $8.00

Breakfast Entrees

ITEM PRICE

Full English Breakfast (Breakfast Entrees) $29.00

Eggs any style, with a variety of options like poached, scrambled, or sunny side up. Accompanied by traditional English...

Fruit Plate $17.00
Steel-Cut Irish Oatmeal $14.00
Ham and Cheese Croissant $16.00

Buttery Croissant filled with Melted Cheese and Sliced Ham.

Homemade Granola $18.00

Pancakes $24.00

Fluffy, golden-brown pancakes

Smoked Salmon Toast $19.00

Steak and Eggs (Breakfast Entrees) $34.00

Tender steak served with eggs your way. Choose a side: homefries, salad, berries, or fruits. Customize meat temperature...

Croque Monsieur $23.00

Belgian Waffles (Breakfast Entrees) $23.00

Crisp waffles, choice of syrup or no syrup.

Breakfast Sides

ITEM PRICE

SD Homefries (Breakfast Sides) $12.00



ITEM PRICE

SD Avocado (Breakfast Sides) $5.00
Fresh Berries Side (Breakfast Sides) $7.00
Fruit $7.00
Canadian Bacon $10.00

Succulent Canadian Bacon: Perfectly Cured and Sliced Thin for a Rich Flavor

Cumberland Breakfast Sausage $10.00

English Muffin $5.00
Freshly Baked, Classic English Muffin - Crispy on the Outside, Fluffy Inside

Fried Tomatoes $7.00
Gluten-Free Bread $5.00
Toast $5.00

Choice of multigrain, wheat, or white bread.

Smoked Salmon Side $13.00
Applewood Smoked Bacon Side (Breakfast Sides) $10.00
Egg $3.00

Eggs Choice of style: basted, egg white, over easy, over hard, over light, over medium, poached, scrambled, sunny side u...

Barista
ITEM PRICE
Caffe Latte Bowl $7.50
Iced Latte $7.50

Chilled espresso and milk, perfectly blended for a refreshing coffee experience.

Iced Coffee $6.50

Chilled, refreshing brew for a revitalizing pause.

Cappuccino Cup $6.75
Cafe Au Lait Cup $6.75
Caffe Latte Cup $6.75
Cappuccino Bowl $8.00
Chai Latte $7.50

Aromatic spiced tea blended with steamed milk

Citron Presse $5.00

Coffee $6.50

Freshly brewed, aromatic blend to kick-start your day.

Cortado $6.50
Dbl Espresso $7.50
Espresso $6.50

Rich, flavorful cup of espresso brewed to perfection.

Flat White Cup $6.75

Hot Chocolate $5.75

Smooth, rich chocolate drink, perfectly steamed to warm your soul.



ITEM PRICE

Hot Chocolate Bowl $6.50
Hot Chocolate Cup $5.75
Hot Teas $6.50

Hot teas selection: Chai, Chamomile, Earl Gray, English Breakfast, Fresh Mint, Jasmine Pearls Green, Mint.
Iced Cappuccino $7.50

Milk $4.00

Fresh, cold, and creamy whole milk, perfectly refreshing and nutritious.

Affogato $11.50

Decadent espresso shot poured over creamy, velvety ice cream. The perfect blend of bitter and sweet.

Macchiato $6.50
Cafe Au Lait Bowl $7.50
Americano $6.25

Espresso diluted with hot water, a classic, robust American-style coffee.

Drinks
ITEM PRICE
Iced Tea $6.50

Chilled, Refreshing Brewed Tea, Perfectly Balanced for a Hot Day
Cranberry "Mojito" $16.00

Cranberry Juice $6.75

Tangy cranberry delight, a refreshing concoction that will keep you craving more.

Cucumber Collins $16.00
Ginger Lemon Iced Tea $6.00
Orange Juice $6.75

Classic citrus refreshment.

Coke $4.50
Classic, refreshing carbonated beverage.

Diet Coke $4.50

Ginger Ale $4.50

Refreshing, crisp ginger-flavored carbonated soft drink.
Ginger Fizz $18.00

Grapefruit Juice $6.75

A tangy, citrus-filled, refreshing juice

Lemonade $5.75

Refreshing citrus beverage.

Pineapple Juice $6.75

Tropical refreshment with a sweet tang, freshly squeezed.

San Pellegrino $11.00

Effervescent Italian Sparkling Water with a Refreshing Mineral Taste.

Soda Water $4.50

Effervescent, chilled sparkling beverage.

Sprite $4.50

Crisp, Refreshing Lemon-Lime Carbonated Drink



ITEM PRICE

Tomato Juice $6.75

Pure and refreshing, a classic beverage for a healthy dose.

Tonic $6.75

Arnold Palmer $6.50

Refreshing blend of iced tea and lemonade, a classic thirst quencher.

Ginger Beer $7.00
Refreshing, Sparkling Beverage with a Zesty Ginger Kick

Shirley Temple $5.00

Sparkling citrus soda with a cherry twist, guaranteed to delight your taste buds.

Virgin Bloody Mary $14.00
Virgin Mojito $14.00
Acqua Panna $11.00
Apple Juice $6.75

Freshly squeezed apple nectar, packed with the tart and sweet essence of ripe apples.

Most Ordered

ITEM PRICE

Cheeseburger (L) $30.00

Cheeseburger with choices of meat temperature, from rare to well done.

Fries $14.00

Crispy golden potato strips, perfectly seasoned and fried to a mouthwatering perfection.

Chicken Club $28.00

Steak Frites (L) $48.00

Steak served with fries. Toppings include Bearnaise Sauce, MD Butter, or plain. Choose doneness: Rare to Well Done.

Chicken Paillard (L) $33.00

Burger (L) $29.00

Juicy patty with a range of doneness options from Rare to Well Done.

Balthazar Salad (L) $22.00

Au Poivre (L) $59.00

Rich, peppercorn-crusted meat dish. Choose from a wide range of meat temperatures: rare to well done.

Onion Soup Gratinee (L) $21.00

Omelette (L) $24.00

Omelette with choice of Cheddar, Gruyere, or no cheese; with or without herbs.

French Ham and Gruyere Sandwich $25.00

Bibb Lettuce Salad (L) $20.00
Appetizers

ITEM PRICE

Onion Soup Gratinee (L) (Appetizers) $21.00

Warm Goat Cheese (L) $23.00

Burrata (L) $27.00



ITEM

Pate De Campagne (L)

Smoked Salmon App (L)

Bibb Lettuce Salad (L) (Appetizers)

Balthazar Salad (L) (Appetizers)

Entrees

ITEM

Cheeseburger (L) (Entrees)

Cheeseburger with choices of meat temperature, from rare to well done.

Steak Frites (L) (Entrees)

Steak served with fries. Toppings include Bearnaise Sauce, MD Butter, or plain. Choose doneness: Rare to Well Done.

Chicken Paillard (L) (Entrees)

French Ham and Gruyere Sandwich (Entrees)

Roasted Chicken (L)

Burger (L) (Entrees)

Juicy patty with a range of doneness options from Rare to Well Done.

Omelette (L) (Entrees)

Omelette with choice of Cheddar, Gruyere, or no cheese; with or without herbs.

Au Poivre (L) (Entrees)

Rich, peppercorn-crusted meat dish. Choose from a wide range of meat temperatures: rare to well done.

Trout (L)

Branzino (L)

Macaroni au Gratin (L)

Eggs Benedict (L)

Classic Eggs Benedict with choice of fries, mashed potatoes, or a side salad.

Lamb Sandwich

Eggs Norwegian (L)

Poached eggs with smoked salmon, hollandaise sauce. Choice of lunch side: fries, mashed potatoes, or substituted salad.

Spinach Agnolotti (L)

Chicken Club (Entrees)

Beef Stroganoff

Sides

ITEM

Fries (Sides)

Crispy golden potato strips, perfectly seasoned and fried to a mouthwatering perfection.

Pomme Purre

Carrots

Haricot Vert

PRICE

$25.00

$24.00

$20.00

$22.00

PRICE

$30.00

$48.00

$33.00

$25.00

$36.00

$29.00

$24.00

$59.00

$37.00

$46.00

$24.00

$28.00

$26.00

$31.00

$34.00

$28.00

$37.00

PRICE

$14.00

$14.00

$14.00

$14.00



ITEM PRICE

Sautéed Spinach $14.00

Sautéed green goodness, perfect for health-conscious diners seeking a flavorful leafy greens option.

Side Chicken Breast $15.00

Side Salad $5.00
Fresh Green Salad: A Crisp, Refreshing Side Dish

Mixed Field Greens $14.00

Sautéed Mushrooms $14.00

Tender mushrooms sautéed with garlic and fresh herbs, offering a rich, earthy flavor.

Side Au poivre Sauce $5.00
Asparagus $14.00
Avocado $5.00

Fresh and creamy fruit with a rich taste, perfect for adding a touch of luxury to any dish.

Desserts
ITEM PRICE
Mixed Berries $16.00
Sticky Toffee Pudding $16.00
Valrhona Chocolate Mousse $16.00
Warm Chocolate Cake $16.00
Pavlova $16.00
Banana Ricotta Tart $16.00

Filled with creamy ricotta and fresh bananas, this tart is topped with a caramelized glaze and garnished with banana sli...

Apple Tarte Tatin $16.00
Barista

ITEM PRICE

Iced Latte $7.50

Chilled espresso and milk, perfectly blended for a refreshing coffee experience.

Coffee $6.50

Freshly brewed, aromatic blend to kick-start your day.

Cappuccino Bowl $8.00
Cappuccino Cup $6.75
Chai Latte $7.50

Aromatic spiced tea blended with steamed milk

Iced Coffee $6.50

Chilled, refreshing brew for a revitalizing pause.

Affogato $11.50

Decadent espresso shot poured over creamy, velvety ice cream. The perfect blend of bitter and sweet.
Cafe Au Lait Cup $6.75
Caffe Latte Bowl $7.50

Caffe Latte Cup $6.75



ITEM PRICE
Citron Presse $5.00

Cortado $6.50

Espresso and steamed milk blend in equal measure for a smooth finish.

Dbl Espresso $7.50

Espresso $6.50

Rich, flavorful cup of espresso brewed to perfection.

Flat White Cup $6.75

Hot Chocolate $5.75

Smooth, rich chocolate drink, perfectly steamed to warm your soul.

Hot Chocolate Bowl $6.50
Hot Chocolate Cup $5.75
Hot Teas $6.50

Chai, chamomile, Earl Grey, English breakfast, fresh mint, jasmine pearls green, or mint tea bag options.

Iced Cappuccino $7.50

Milk $4.00
Fresh, cold, and creamy whole milk, perfectly refreshing and nutritious.

Macchiato $6.50

Americano $6.25

Espresso diluted with hot water, a classic, robust American-style coffee.

Cafe Au Lait Bowl $7.50
Drinks

ITEM PRICE

Lemonade $5.75

Refreshing citrus beverage.

Ginger Lemon Iced Tea $6.00

Orange Juice $6.75

Classic citrus refreshment.

Diet Coke $4.50

Ginger Ale $4.50

Refreshing, crisp ginger-flavored carbonated soft drink.

Cranberry "Mojito" $16.00

Grapefruit Juice $6.75

A tangy, citrus-filled, refreshing juice

Iced Tea $6.50
Chilled, Refreshing Brewed Tea, Perfectly Balanced for a Hot Day

San Pellegrino $11.00

Effervescent Italian Sparkling Water with a Refreshing Mineral Taste.

Arnold Palmer $6.50

Refreshing blend of iced tea and lemonade, a classic thirst quencher.

Coke $4.50

Classic, refreshing carbonated beverage.



ITEM

Cranberry Juice

Tangy cranberry delight, a refreshing concoction that will keep you craving more.

Cucumber Collins

Ginger Fizz

Pineapple Juice

Tropical refreshment with a sweet tang, freshly squeezed.

Soda Water

Effervescent, chilled sparkling beverage.

Sprite

Crisp, Refreshing Lemon-Lime Carbonated Drink

Tomato Juice

Pure and refreshing, a classic beverage for a healthy dose.
Tonic

Ginger Beer
Refreshing, Sparkling Beverage with a Zesty Ginger Kick

Shirley Temple
Sparkling citrus soda with a cherry twist, guaranteed to delight your taste buds.

Virgin Bloody Mary

Virgin Mojito

Acqua Panna

Apple Juice

Freshly squeezed apple nectar, packed with the tart and sweet essence of ripe apples.

PRICE

$6.75

$16.00

$18.00

$6.75

$4.50

$4.50

$6.75

$6.75

$7.00

$5.00

$14.00

$14.00

$11.00

$6.75



