
notre salade verte  
our mixed green salad with house 
vinaigrette
$6.95

frisee aux lardons  
frisee salad with diced bacon, 
croutons, poached egg 
$8.95

escargots  de bourgogne  
1/2 dozen french snails in parsley 
butter and garlic sauce
$9.95

tartare de thon  
fresh tuna tartare with wasabi, 
caviar, and sesame oil 
$11.95

saumon fume fait maison 
homemade smoked salmon with 
vodka cream and sarasin blinis
$11.95

calamars fries  
et sauce tartare fried calamari 
salad with lemon, parsley, served 
with tartare sauce 
$9.95

quenelles de chevre et sa 
julienne de concombres 
homemade goat cheese mousse 
with a julienne of cucumber and 
black olives
$8.95

paté de campagne fait  maison 
homemade country pate served 
with cornichons
$6.95

traditionnel gazpacho 
chilled soup with diced  
tomatoes, cucumbers,  
peppers, and avocado 
$7.95

tomates et mozzarella  
vine ripe organic tomato,  
fresh mozzarella, and  
fresh basil dressed with  
extra virgin olive oil 
$8.95

crepes suzettes 
grand marnier  
flamed crepes  $10.95

tarte au poires  
pear tart with pear sorbet
$7.95

glaces et sorbets  
ice cream and sorbets   
$6.95

parfait au cafe   
coπee parfait with  
chocolate sauce  $6.95

assiette de fromages   
assorted cheese platter   
$9.95

traditionelle  
crème brûleè  
vanilla creme brulee   $7.95 
 

fromage blanc  
au citron vert  
fromage blanc with fresh  
raspberries, and passion  
fruit jelly   $7.95

cremeux chocolat 
noisette  
chocolate hazelnut dacquoise 
with chocolate sauce    
$8.95

baba au rhum  
homemade sponge cake  
dipped in rum sirop    
$7.95

farandolle de desserts  
dessert sampler: pear tart, 
chocolate dacquoise, coπee 
parfait, and ice cream   
$11.95

f ilet de tilapia en papillotte  
steamed tilapia served with 
basmati rice and beurre blanc
$18.95

pavé de saumon sauce 
champagne  
grilled atlantic salmon with 
broccoli and champagne sauce
$19.95

thon grillé a la provencale  
grilled tuna provencal style, red 
peppers, and caperberry sauce   
$21.95

moules marinieres, frites  
steamed mussels in white wine, 
garlic, and parsley    
$15.95

linguinis aux crevettes  
sautéd shrimp with linguini  
and garlic sauce
$16.95

traditionnelle galette 
sarrasin  
french crepe stuffed with spinach, 
eggs, cheese, and ham
$15.95

penne pommadoro  
penne with fresh tomato basil 
compote   
$14.95

salade niçoise au thon frais  
classic niçoise salad with fresh 
grilled tuna, potato, hard-boiled 
egg, tomato, string beans, olives 
and anchovies 
$15.95

steak tartare, frites  
raw chopped sirloin steak with 
onions, cornichons, topped with  
a raw egg served with french fries    
$19.95

pastilla d’agneau a la 
marocaine 
lamb in phyllo dough with squash 
salad 
$21.95

poulet roti et sa purée  
fait maison 
roasted 1/2 chicken with broth  
served with homemade mashed 
potatoes  
$16.95

bavette à l’echalotte 
grilled skirt steak with shallots 
and french fries   
$21.95

suprême de volaille et sa 
ratatouille  
grilled chicken breast with 
zucchini, red pepper,  
and tomato compote 
$17.95

burger chez lucienne  
kobe beef burger with brie cheese 
and potato chips    
$17.95

f ilet mignon de porc et 
legumes verts  
roasted pork tenderloin with 
mixed greens and peach sauce   
$16.95

dinner · mon-thur 4pm-11pm · fri & sat 4pm-12am · 212.289.5555

appetizers

entrées

side orders  $4
sautéd spinach · sautéd mushrooms 
french fries · asparagus gratin  
smoked bacon · pork and herb sausages

desserts


