
SA LA D E S

SALADE VERTE
Haricots verts, red wine vinaigrette

8

SALADE LyonnAiSE
Frisée, lardons, poached egg

11

BEET SALAD
Goat cheese, arugula, raspberry vinaigrette

13

WARm ShRimp SALAD
Lemon beurre blanc, avocado

16

R e s t a u r a n t ,  b i s t r o  &  c a f È

B r a s s e r i e

Ouvert Tous les Jours 

d Î n e r

TRouT AmAnDinE   .  .  .  .  .  .  .  .  .  .  .  . 22

Haricots verts, lemon brown butter

STEAk FRiTES  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 26

Seared hangar steak, maître d’ butter

BRonZino pRoVEnçAL   .  .  .  .  .  .  .  . 25

Zucchini, tomatoes, lemon

½ RoAST ChiCkEn   .  .  .  .  .  .  .  .  .  .  .  . 21

Pommes purée, jus de poulet

nEW yoRk STRip   .  .  .  .  .  .  .  .  .  .  .  .  . 29

Sauce au Poivre, garlic spinach

DuCk C onFiT   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24

Le Puy lentils, pickled beech mushrooms,  

whole grain mustard

ChouCRouTE .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 21
Boudin blanc, sauerkraut, spaetzle

RoASTED C oD   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 26

Brandade, cockles, tomatoes

mouLES FRiTES   .  .  .  .  .  .  .  .  .  .  .  .  .  . 17

White wine, shallots, garlic

BEEF BouRguignon   .  .  .  .  .  .  .  .  .  . 24

Potato purée, baby carrots, turnips

RoASTED SALmon   .  .  .  .  .  .  .  .  .  .  .  . 25

Black trumpet crust, fennel puree, chervil

BRAiSED LAmB ShAnk  .  .  .  .  .  .  .  .  . 27

Cous cous, yogurt sauce

SpAghETTi BoLognESE  .  .  .  .  .  .  .  . 16

SEARED SEA SCALLopS   .  .  .  .  .  .  .  . 26

Hen-of-the-woods mushrooms, spaghetti 
squash, pancetta

ChEESEBuRgER   .  .  .  .  .  .  .  .  .  .  .  .  .  . 16

Grilled onion, raclette cheese, pommes frites

omELETTE   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13

Gruyère, fines herbs

STEAk TARTARE   .  .  .  .  .  .  .  .  .  .  .  .  .  . 15
Chopped filet, capers, quail egg

LEnTiL Soup  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9

onion Soup gRATinÉE   .  .  .  .  .  .  . 10

piSSALADièRE   .  .  .  .  .  .  .  .  .  .  .  .  .  . 12
Onion tart, goat cheese, anchovies, olives

ESCARgoTS   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14
Hazelnut butter

TunA CARpACCio   .  .  .  .  .  .  .  .  .  .  .  . 15
Leek vinaigrette

TomATo TARTE   .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9

mACARoni gRATin  .  .  .  .  .  .  .  .  .  .  .  . 9

ChiCkEn LiVER mouSSE  .  .  .  .  .  .  . 12
Pickled radishes, grain mustard

ChARCuTERiE  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16
Artisanal cured meats, country pâté, 
chicken liver mousse

SpinACh RAVioLi  .  .  .  .  .  .  .  .  .  .  . 11/20
Ricotta, tomato pomodoro

M o n d a y - T h u r s d a y  :  7 : 3 0  a M  to 1 1 p M

F r i d a y  :  7 : 3 0  a M  to M i d n i g h T

s a T u r d a y  :  1 0 : 0 0  a M  to M i d n i g h T

s u n d a y  :  1 0 : 0 0  a M  to 1 0  p M

227 South 18th. Street

Philadelphia PA 19103

Tel (215) 545 2262

parc-restaurant.com

S I D E S
P o m m e s  F r i t e s

s a u t é e d  s P i n a c h

c a u l i F l o w e r  G r a t i n

h a r i c o t s  V e r t s

P o m m e  P u r e e

h e i r l o o m  t o m a t o e s

6

E N T R …E S

S p É C i A L i T É S  D u  J o u R

Monday 
B r a i s e d  r a B B i t 

24

Tuesday 
P o r k  M i l a n e s e 

26

Wednesday 
s k a t e  G r e n o B l o i s e 

24

Thursday 
c o q  a u  v i n 

19

Friday
B o u i l l a B a i s s e 

28

Saturday 
v e a l  o s s o  B u c c o 

32

Sunday
B e e f  s t r o G a n o f f 

21

2 0 %  g r at u i t y  i n c l u d e d

f o r  p a r t i e s  o f  6  o r  m o r e09
/2

2/
10

H O R S  D í O E U V R E S

w i n e
c a r a f e s

12 oz. . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
25 oz  . . . . . . . . . . . . . . . . . . . . . . . . . . . 28

Blanc
ChARDonnAy

Labouré-Roi

Rouge
mERLoT

Labouré-Roi

F R U I T S  D E  M E R

ASSiETTE DE FRomAgES
Choice of 3

15
Choice of 5

25
Choice of 7

35

pETiT pLATEAu
Serves 2 to 4

46

gRAnD pLATEAu
Serves 6 to 8

96

ShRimp C oCkTAiL   .  . 16

1/2 LB LoBSTER  .  .  .  .  . 19

king CRAB LEg  .  .  .  .  . 18
LiTTLEnECk CLAmS   . 10

½ Dozen

ASSoRTED oySTERS  . 16
½ Dozen 

WEST C oAST 
oySTERS  .  .  .  .  .  .  .  .  .  .  . 19

½ Dozen


