
Eating  raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses. For further information regarding allergens in our dishes please ask a member of our staff.  
Please note our french fries are cooked in peanut oil. Fish dishes may contain bones or shells. Olives may contain piths.

POMMES FRITES

ONION RINGS

IBERICO TOMATO SALAD 

POMMES PURÉE 

SAUTEED SPINACH

GRATIN DAUPHINOIS

MUSHROOM FRICASSÉE

HARICOTS VERTS 

JERSEY ROYALS

PUY LENTILS VINAIGRETTE

 

ENTREES 
Monkfish & Shellfish Linguine                             
with roasted tomatoes, basil and tomato rouille  � � � � � � � � � � � � � � � � � � � � � � � � � � � � 21�00

Grilled Fillet of Salmon 
with a warm spinach, walnut and lentil salad  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 18�00

Moules Frites   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 16�00

Dover Sole Meuniere with Jersey royals� � � � � � � � � � � � � � � � � � � � � 33�00

Sea Bass “En Papillotte” 
with Jerusalem artichoke, mussels, fennel and tarragon� � � � � � � � � � � � � � � � � � � � � � � � � � 21�00

Salad Niçoise with fresh seared tuna  � � � � � � � � � � � � � � � � � � � � � � � � � � � 17�50

Balthazar Chopped Salad � � � � � � � � � � � � � � � � � � � � � � � � � � 15�00 
with chicken, avocado, blue cheese, hard boiled eggs, sweetcorn and bacon

Steak Frites  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 25�00   
entrecôte steak with maître d’ butter or béarnaise sauce / extra sauce 1.00

Chicken Paillard  with frisée salad, roasted tomato and Parmesan   � � � � � � � � 17�50

Duck Confit � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 19�50 
with cipollini onions, wild garlic, sauteed Jersey royals, wild mushrooms and red wine jus

Balthazar Hamburger / Cheeseburger  � � � � � � 16�00/17�00

Filet de boeuf                                                          
with bone marrow, pont neuf potatoes and sauce bordelaise or sauce au poivre � � � � � � � � � � � � � 35�00

Duck Shepherds Pie � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �19�00

Macaroni Cheese with comté cheese � � � � � � � � � � � � � � 13�00  / with bacon 14�00

Baked Aubergine Farcie À La Provençale � � � � � � � � 16�00 
served with an artichoke ragoût, walnuts and a rocket salad

HORS D’ŒUVRES

LE GRAND
 75.00

LE BALTHAZAR
115.00

P L AT e a u x  D E  F R U I T s  D E  M E R

LE PETIT
40.00

EXECUTIVE CHEF: ROBERT REID                        

LES GARNITURES 

Croissant   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.00   
Croissant Aux Amandes  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.25  

Pain Au Chocolat . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.25     

Pain Aux Raisins . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.25   

Kouign Amann. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.75  

balthazar artisan bread. . . . . . . . . . . . . . . . . . . . . . . . . 3�50

Pâté de campagne  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9�00 
with cornichons, pickles and grilled potato bread

Burrata . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11�00 
with Datterino tomatoes, basil pesto, olive oil and fresh basil

Escargots with garlic butter . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .10�50
Chicken Liver Parfait . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9�00 
with red onion confit and grilled country bread

Seabass Ceviche with elderflower and lime . . . . . . . . . . . . . . . . .12�50

Salmon Tartare with honey, mustard and crème fraîche . . . . . . . .12�50

Onion Soup Gratinee. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9�00

Garlic Prawns  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10�50 
with piment d’Espelette and warm potato bread

Steak Tartare . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  9�75 / 15�25

Beetroot, Apple & Goats Curd Salad  . . .  9�00 
with orange and lavender honey dressing

BRUNCH
Saturday & Sunday  10:00 a.m. — 4:00 p.m.

5.00

LE PANIER
a basket of freshly baked bread and mini pastries 

from our bakery served with a selection of our homemade 
jams, marmalade and hazelnut chocolate spread

10.00

11th April 2017

A discretionary 12.5% service charge will be added to your bill

LAMB SHANK 
with pommes purée  

19.00 

Brunch

Eggs Royale
toasted homemade muffin with smoked 

salmon, poached eggs and hollandaise sauce
1 4 . 0 0

Scrambled Eggs &  
Cornish Crab

with toasted Balthazar sourdough  
and crème fraîche

1 2 . 5 0

Eggs Florentine
toasted homemade muffin with spinach, poached  

eggs and hollandaise sauce 
1 3 . 5 0

Omelette Arnold Bennett
served with a green salad

1 5 . 0 0

Almond Waffles
with warm berries, crème fraîche and maple syrup

8 . 5 0

New York Pancakes
with fresh banana and maple syrup

8 . 5 0

Avocado on Toast 
with Poached Eggs
served on Balthazar sourdough toast  

with a tomato salsa 
1 2 . 5 0

Eggs Benedict

1 3 . 0 0

toasted homemade muffin with ham, poached eggs 
and hollandaise sauce

Balthazar Steak 
& Egg

2 5 . 5 0
served with pommes frites 

Full English  
Breakfast

two free range eggs, bacon, beans,  
Cumberland sausage, mushrooms, grilled 

tomato, homes fries and fried bread

(vegetarian option available) 
1 5 . 7 5

Omelette 
“Aux Fines Herbes”

with gruyère and a mixed salad
1 3 . 0 0

O y s t e r s 

S H E L L F I S Hc av i a r

Rock oyster 
1/2 dozen  17.00   

Fines de Claire
1/2 dozen  18.00 

Oyster du jour
MP

Prawn Cocktail 12.50

with mayonnaise and fresh lemon

Fresh Fruit Salad
7.00 / with Greek yoghurt 8.50

Cherry & Goji Berry  
Granola

with fresh fruit and Greek yoghurt
5 . 5 0

COTE DE BOEUF 
served with bone marrow and maître d’ 

butter or béarnaise sauce 
72.00 

Royal Baerii   30gr - 52.50
with blinis and crème fraîche

Imperial       30gr - 58.00
with blinis and crème fraîche

Oscietra                  30gr - 79.00
with blinis and crème fraîche

Grilled Lobster       21.00 /41.00 
with pommes frites and garlic butter
Lobster                  20.00 /40.00

Langoustine        1/2 dozen  24.00  

1/4 Pint Prawns           11.50
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