
F R E N C H  B R A S S E R I E

Déjeuner

Salade La Belle Hélène
Rôtisserie chicken, roasted potatoes, red grapes, 
walnuts, baby kale, mustard dressing 

Salade Végétarienne 
anson mills farro, pears,  
bleu d’avergne, chicory, pecans

Salade Lyonnaise*
Frisée, poached free-range egg, country bacon

SALADES

17

15

15

Salade verte
Brussels sprouts with lardons
Pommes frites
Buttered haricots verts 
Pommes purée

GARNITURES

6
8

8
6

6

PIECES DE BOEUF

45

56

32

40

N.Y. strip steak 12oz*

Filet steak tournedos 8oz*

Hanger steak 8oz*

Black Angus rib eye 20oz (for two)* 

Choice of Sauce 
Maître d’hôtel butter
Au poivre
Bordelaise
Bearnaise 

Poulet rôti “Rouge Fermier”, 

Fingerlings potatoes with rosemary and garlic  

half 24 //// whole 48  

RÔTISSERIE

PLATS
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Baked Scottish salmon*  
Market vegetables, béarnaise 

Grilled pork chop* 
Grain mustard sauce,  
pommes purée

Grilled chicken paillard 
Roasted Root Vegetables,  
Horseradish Condiment 

Quiche Lorraine  
Salade verte

Eggs en Muerette*  
Poached eggs, red wine sauce, 
lardons

Hand chopped beef tartare* 
Pommes frites

Chef’s olives

Sardines 
Seaweed butter

Charcuterie board  
Cornichons, grain mustard

Fromages board  
Assortment of French cheeses

Charcuterie & Fromages board  
Assortment of French cheeses, 
Cornichons, grain mustard 
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A PARTAGER

POUR COMMENCER

Egg mayonnaise 
Free-range egg

Tart flambée 
Alsatian thin crust, onions,  
sour cream, bacon

Onion soup gratinée

Tuna tartare* 
Avocado, citrus, confit lemon

Lobster Bisque 
Roasted chestnuts, mushrooms

Escargots 
garlic and parsley butter

Foie Gras Torchon 
Cranberry chutney, Parisian brioche
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SANDWICHES

Served with salade verte  
or pommes frites

La Belle Hélène burger* 
Black Angus beef, Comté,  
signature sauce, 

Croque-Monsieur  
Toasted Parisian ham  
and cheese sandwich,mornay sauce

Croque Madame  

Baguette Jambon et Comté 
Parisian ham, butter

Baguette poulet rôti  
Rôtisserie chicken salad, tomato

16 

14 
 

   16

14 

15

La Belle Hélène Brasserie  

was named after a famous opéra 

bouffe by Jacques Offenbach 

which is iconic of the French 

and Parisian spirit of the late 

19th century.

*Items are served raw or undercooked or contain (or may contain) raw or undercooked ingredients.

* Consuming raw or undercooked meats, poultry, seafood shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Daily Oysters* 
East Coast* 
Shallot red wine vinegar 

West Coast* 
Shallot red wine vinegar

6: 15 
12: 30

6: 18 
12: 36 

 


