Le Marai

PASSOVER MENU 2016

Salade Verte

(Organic mesclun salad)

Saumon Mariné
(Salmon gravlax, cucumber salad)

Soupe du Jour
(Homemade soup of the day)

Salade ‘Le Marais’
(Vegetables, baby greens)

Salade de Poulet
(Chicken salad)

LES SPECIALITES

Roti de Veau aux Champignons

(Veal Roast, Mushroom Sauce)

Steak au Poivre
(Black pepper crusted tournedos)

Coq au Vin
(Chicken braised in red wine)

Boeuf Bourguignon
(Beef braised in red wine)

LA ROTISSOIRE

Poulet Roti
(Free range roasted half chicken)

Paillard de Poulet
(Grilled chicken paillard)

LeE POiIssoN

APPETIZERS

15.00 Salade de Betteraves 16.50
(Roasted beet salad)

16.00 Tartare de Saumon 16.50
(Salmon tartare, lime zest, scallions, cilantro) 18.00

10.50 Quinoa Primavera (Half) )

(Full) 25.00
SALADES & ASSIETTES

23.00 Salade Nicoise au Thon Frais 28.00
(Nicoise salad with fresh yellow fin tuna)

26.00 Salade de Portobello 16.50
(Spinach and portobello salad)

Steak, Roasted Potatoes, Salad 29.00

LA GRILLADE

39.00 Médaillons de Boeuf 32.00
(Beef medallions with béarnaise sauce)

44.00 L’Entrecote (120z.) 42.00
L’Entrecote (160z.) 48.00

28.00 (Ribeye)
Onglet a I’Echalote 46.00

29.00 (Hanger steak, shallot sauce)
La Surprise 54.00
(Butcher’s cut)
Tournedos ‘Le Marais’ 44.00
(Béarnaise sauce)

26.00 Cote de Boeuf for 1 60.00

27.50 GARNITURES (SIDE DISHES)
Vegetable of the day 12.00
Roasted Potatoes 10.00

32.00

Saumon Roti
(Pan roasted salmon)

03/23/16

Regular hours of Operation
Monday to Thursday Noon-Midnight
Friday Lunch 12 noon-3 pm
Ask our front desk for special Passover hours
Telephone (212)869-0900 www .lemarais.net




