LA Belle HElene Brasserie
was NAMEd AfTer A famous opéra
bouffe by Jaceues Offenbach
which is iconic of the French
And Parisian spirit of The laTe

19™ CENTURY.
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A PARTAGER

Chef’s olives 6

SardinEs 10
Seaweed butter

CHharcurerie board 16
Cornichons, GraiN musTARd

Fromages board 1%
AssoRTMENT of FrRenchH cheeses

Charcuterie & Fromages board 24
AssortMENT of French cheeses,
Cornichons, GraiN MUsTARd
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POUR COMMENCER

Egg mAayonNaise 8
FREE-RANGE EGG
Tart flambée 12

AlsaTiaN THIN CRUST, ONIONS,
SOUR CREAM, bacon

ONiION SOUp GRATINEE 10
TUNA TARTARE® 16
Avocado, citrus, confit lemon

Lobster Bis@ue 1%
Roasted chestnuts, mushrooms
Escargors 12
GaRrlic and parsley butter

Foie Gras Torchon 24

Cranberry chutney, Parisian brioche

Daily Oysrers*

East Coast* 6:1%
Shallot rRed WiNE VINEGAR 12:30
West Coast* 6:18
Shallot rRed wiNE VINEGAR 12:36

LILE R

FRENCH BRASSERIE
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ROTISSERIE

Pouler réTi “Rouge Fermier”,

Fingerlings poratoes with rosemary and garlic

half 24 //// whole 48

PIECES DE BOEUF

N.Y. stip steak 120z* 45
Filer steak Tournedos 8oz* 40
Hanger steak 8oz* 32
Black Angus rib eye 200z (for Two)* 76

Choice of Sauce
Mairre d'hoTel butter
AU pOiVRE

Bordelaise

BeARNAISE

...............................................

GARNITURES

Salade verte

Brussels sprouts with [ardons
Pommes [rites

Burtered Haricors verts
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Pommes purée

...............................................

SALADES

Salade La Belle HElEne 17

RoTisserie chicken, rRoasted poTaToES, REd GRAPES,
walnuTs, baby kale, mustard dressing

Salade VEGETARIENNE 17

ANsON Mills fARRO, pEARs,
bleu d’'avergNe, chicory, pecans

Salade Lyonnaise* 1%
Frisée, poached fRee-RANGE EGG, COUNTRY bacon
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SANDWICHES

Served with salade verTe
OR POMMES [RiTES

LA Belle Hélene burger®
Black Angus beef, Comrt,
SIGNATURE SAUCE,

CROQUE-MONSIEUR
Toasted Parisian Ham
and cheese sandwich, MORNAY saUCE

Cro@ue Madame

Baguerte Jambon er Comré
Parisian ham, butter

Baguerte pouler rovi
Rotisserie chicken salad, Tomato

PLATS

Baked Scorrish salwon*®
MarkeT vegeTables, bearnaise

Grilled pork chop*
GRrAIN MUSTAR SAUCE,
POMMES PUREE

Grilled chicken paillard
Roasted Root VegeTables,
Horseradish Condiment

Quiche Lorraine
Salade verTe

Eqggs eN MuereTTe®
Poached eqgs, Red WiNE SAUCE,
[ardoNS

Hand chopped beef 1artare*
Pommes [Rrites

*I1ems ARe seRVEd RAW OR UNdErcooked or conTain (OR MAY CONTAIN) RAW OR UNdercooked inGRedienTs.
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* Consuming Raw or undercooked mears, pouliry, seafood shellfish or eGgs may increase your Rrisk of foodborne illness, especially if you have certain medical conditions.




