Dessert

AT
@ Lemon Almond Pound Cake

Appetizer s

L2 .
@ Y ellowtail Crudo*

-
@ Shrimp Cocktail
=

Uncategorized

@ Chocolate M ousse Cake
@ Prime Ribeye*

@ Dover Sole

@ Trout AlImondine
@ Short Rib Pappardelle

21

10

53

46

29

29



)@ & @ & @

‘]

§68G68 S

Roasted Duck Breast

Lamb Shank

Haricot Vert

Asparagus

Brussels Sprouts

Riz au lait

French Onion Chicken Sandwich

Vanilla Bean CrémeBr(lée

Cheese Plate

Balvenie 14 Y ear

Glenfiddich 14 Y ear

Glenfiddich 15 year

42

40

10

15

9€

14

14



12

Laphroaig 10 Year €
Lagavulin 16 year 22
Blade and Bow 24
' 14
Blanton's €
Hennessy Paradis 272
Market Quiche 25
Little Gem Salad ’
1
Octopus 22
€
Seared Scallop 26
Kale Salad ’
Confit Rabbit 2
13

Challah French Toast



Q Deviled Eggs

@ Burgundy Escar got

@ French

Side dishes*

Mashed potatoes

Seafood

\._‘ ._r
@ Salmon*

24

27



Cocktails

@ Brasserie 19 Bloody Mary
@ St. George Martini

@ Chamomile Panna Cotta

@ Four Roses

Onion Soup

10

12

10

14

©



Beilagen & Saucen

Y _.-"'. .
@ Pommefrites

Main

i
L

i .".;
@ Eggs Benedict*

Tagliatelle - Bandnudeln
c Mimosa

Salads & Sandwiches

-
LY

@ Salade Nicoise*

Proteins

[N
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@ Roasted Half Hen

Small Plates

l.
\ r

P~
@ Oysterson the Half Shell*

Dessert Wines

*, )
L

‘ﬂ‘f-h .
@ Far Niente Dolce

Startersor Sharers

"
\ )

.-i-.f- .
@ Char cuterie Cheese Board

Bourbon

r

AENED

@ Weéller 12 Year

28

15

24

14



Shared Plates

AR
@ Yedlowfin Tuna Tartare*

Raw Bar

@ L e Petit Plateaux (2-3 Persons)

@ L e Grande Dix-Neuf Plateaux (4-5 Per sons)

@ Black Kaluga*

AR .
@ Platinum Osetra*

Horsd'Oeuvres

@ P.E.I. Mussel

18

23



@ Classic Frisée Salad*

Sl o

@ Caviar Chips*
Sl

@ Baked Cod Brandade
Sl

@ House-M ade M er guez Sausage

@ Crispy Gulf Oysters*

PLATSPRINCIPAUX

@ Brasserie 19 Cheeseburger*

@ Filet Frites*

£ .
@ Navarre Vielle Reserve

11

69

19

19

21

18

46

39



Scotch

el i,
@ Glendronach 15 Year

Porto

i
i

sl i,
@ Graham's 20 Year

LA
L

Roxy Classics

! _l.-"'
@ Sakura Pork Chop

Single Malts

F
r

. .
@ Glenmorangie 14 Y ear

"
LY

Soups, Salads, & Boards

17

12

39

14
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@ Caesar Salad*

Small Plate (Starters)

l.
\ r

.-i-.f-;
@ Steak Tartare*

Cognac and Armagnac

*, )
L

‘ﬂ‘f-h ,
@ Tesseron Extréme

Fine Scotches

"
\ )

..i..u{-.. i
@ Glenlivet 21 Y ear

After Dinner Wine

@ Ch Simon Sauternes
@ Blandy's 10 Year Madeira

10

20

263

39

13

10



Tartare-Carpaccio

r

AEED

@ Beef Filet Car paccio* 20

Sin clasificar

PR 15

@ Branson V.S.0.P. €
», 2

@ Pierre Ferrand SDA 26



