Restaurant, bistro & cafE
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Brasserle

227 South 18th. Street
Philadelphia PA 19103
Tel (215) 545 2262

MONDAY-THURSDAY : 7:30 AN to 11PN
FRIDAY : 7:30 AM to MIDNIGHT
SATURDAY :10:00 AN to MIDNIGHT
SUNDAY : 10:00 AN to 10 PN

0 °
]

A

parc-restaurant.com

DINER
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09/22/10

SHRIMP COCKTAIL . .16
1/2 LB LOBSTER. .. .. 19
KING CRAB LEG. . ... 18

LITTLENECK CLAMS .10
12 Dozen
PETIT PLATEAU
Serves 2 to 4
46

FRUITS DE MER

-

ASSIETTE DE FROMAGES
Choice of 5

Choice of 3
15

HORS DIOEUVRES

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

LENTIL SOUP................. 9

ONION SOUP GRATINEE . ...... 10

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

ESCARGOTS . ................ 14
Hazelnut butter

TUNA CARPACCIO ............ 15

Leek vinaigrette

(@Win

e
carafes
T2 0800 i i 10
2502 o 28
Blanc Souge
CHARDONNAY MERLOT

Labouré-Roi Labouré-Roi

SALADES

SALADE VERTE
Haricots verts, red wine vinaigrette

8

SALADE LYONNAISE
FI'risée, lardons, poached egg
II

BEET SALAD
Goat cheese, arugula, raspberry vinaigrette

13

WARM SHRIMP SALAD

Lemon beurre blanc, avocado
10

SPECIALITES DU JOUR
ASSORTED OYSTERS .16
Y2 Dozen
WEST COAST Monday
OYSTERS........... 19 BRAISED RABBIT
Y2 Dozen 24
GRAND PLATEAU Thuesdly
Serves 6 to 8 PORK MILANESE
96 26
Rt Wednesday
SKATE GRENOBLOISE
Choice of 7
I 35 24
Fhursday
C0Q AU VIN
9
TOMATO TARTE ............... 9 Friday
MACARONI GRATIN . . .......... 9 BOUILLABAISSE
CHICKEN LIVER MOUSSE . ...... I2 28
Pickled radishes, grain mustard gmw
CHARCUTERIE. ... ............ 16 VEAL 0SSO0 BUCCO
Artisanal cured meats, country pdté, 32
chicken liver mousse Sund
SPINACH RAVIOLI ... ........ 11/20 BEEF STROGANOFF
Ricotta, tomato pomodoro a1
L Ve
o 0°™
A& ENTR..ES )
TROUT AMANDINE ............ 22 BRAISED LAMB SHANK. ... ..... 27
Haricots verts, lemon brown butter Cous cous, yogurt sauce
STEAK FRITES. . ... ... ... ..... 26 SPAGHETTI BOLOGNESE. ... .... 16
Seared hangar steak, maitre d’ butter SEARED SEA SCALLOPS ........ 26
Hen-of-the-woods mushrooms, spaghetti
J J 7 J( /
BRONZINO PROVENCAL ........ 25 squash, pancetta
Zucchint, tomatoes, lemon
CHEESEBURGER ... ........... 16
% ROAST CHICKEN ............ 21 Grilled onion, raclette cheese, pommes frites
Pommes purée, jus de poulet
OMELETTE ................... 13
NEW YORK STRIP ... .......... 29 Gruyere, fines herbs
Sauce au Poivre, garlic spinach
DUCK CONFIT ................ 24

Le Puy lentils, pickled beech mushrooms,

whole grain mustard

CHOUCROUTE. . ............... 21
Boudin blanc, sauerkraut, spaetzle

ROASTED COD . ............... 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, cheroil ‘

SIDES

PomMES FRITES

SAUTEED SPINACH
CAULIFLOWER GRATIN
Haricors VERTS
PoMME PUREE

HEeEirLooM ToMATOES
6

20% gratuity included
for parties of 6 or more
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