BAR BOUI.UI)

NEW YORK

NYC WINTER RESTAURANT WEEK 2020
Two Course Lunch | 26.
**Optional Third Dessert Course | 32. **
January 21 - February 9 | Offered Monday - Friday

APPETIZERS

CHICORY SALAD

endive, bacon, pickled mushrooms, hazelnuts, apples, sourdough croditons violet mustard vinagrette

PATE DU JOUR

cornichons, mustard, toasted sourdough

PARISIAN MUSHROOM SOUP

créme fraiche, brioche croutons

MAIN COURSES

RICOTTA CAVATELLI
sunchokes, mushrooms, arugula pesto
parmesan

FAROE ISLAND SALMON*

lentils du puy, sauce meurette

THE FRENCHIE BURGER

pork belly, tomato compote, arugula, dijon
raclette cheese, french fries

*OPTIONAL DESSERT COURSE™**

MOUSSE AU CHOCOLAT

manjari mousse, vanilla chantilly

TARTE AU CITRON

lemon curd, meringue, fresh berries

ICE CREAM & SORBET

chef’s selection, breton cookies

Sommelier’s RW Selections — 10gl/25btl
White—Domaine des Cassagnoles Blanc, Cétes de Gascogne 2018
Red—fFinca La Estacada Malbec, ‘Ocho y Medio’, 2018

RW Cocktail
"The Bittersweet Symphony" — Woodford Reserve, Nonino Amaro, Grand Marnier, Orange



BAR BOUI.UI)
NEW YORK

NYC WINTER RESTAURANT WEEK 2020
DINNER PRIX FIXE

Three Course Dinner | 42.
January 21 - February 9 | Offered Monday - Friday & Sunday

RESTAURANT WEEK BEVERAGES MAIN COURSES
RICOTTA CAVATELLI
Sommelier’s RW Selections — 10gl/35btl acorn squash, cranberry beans, mushrooms, arugula pesto, pecorino
White—Domaine des Cassagnoles Blanc, Cétes de Gascogne

PAN ROASTED DAURADE

puy lentils, salsify, parsnip, black garlic, brown butter

2018
Red—Finca La Estacada Malbec, ‘Ocho y Medio’, 2018
FAROE ISLAND SALMON

RW Cocktail lentils du puy, sauce meurette
“The Bittersweet Symphony" — Woodford Reserve, TROUT AMANDINE
Nonino Amaro, Grand Marnier, Orange haricot verts, rice, almonds, lemon, parsley, capers

prix fixe supplement 10

APPETIZERS AWARD- WINNING CASSOULET

SALADE VERTE tarbais bean stew, duck confit, smoked garlic sausage
local greens, cherry tomato, radish, herb vinaigrette

COQ AU VIN
CHICORY SALAD red wine braised chicken legs, bacon lardons, mushrooms, pearl
endive, bacon, pickled mushrooms, hazelnuts, apples onions, marbled potatoes

sourdough croiitons, violet mustard vinaigrette

MOULES MARINIERE
FRENCH ONION SOUP mussels, white wine, parsley, garlic, french fries
baguette crolton, gruyére

SALADE NICOISE*
PARISIAN MUSHROOM SOUP local greens, cherry tomato, radish, herb vinaigrette
creme fraiche, brioche croutons

CANARD AUX POMMES

TARTE FLAMBEE honey duck breast, confit potato, turnip, apple

alsatian flatbread, fromage blanc, bacon, onion prix fixe supplement 4

D‘B SMQKED SALIﬂON THE FRENCHIE BURGER

créme fraiche, red onion, lemon, toasted sourdough pork belly, tomato compote, arugula, dijon, raclette cheese, french
fries

TUNA CRUDO

yellowfin tuna, lemon, croutons, fines herbs BOUDIN BLANC

truffled pork sausage, pomme purée, pork jus
PARISIAN BEEF TARTARE

baby gem lettuce, capers, cornichons, mustard BAVETTE STEAK FRITES
french fries and choice of béarnaise
SALADE LYONNAISE* bordelaise or au poivre sauce
frisée, chicken liver, poached egg, lardons, croltons
prix fixe supplement 4 DESSERTS
ESCARGOTS PERSILLADE OPERA CAKE
burgundy snails, garlic, almond-herb butter coffee buttercream, almond jaconde, chocolate ganache

POMMES AU FOUR
oven baked apple, oatmeal crumble, apple cider caramel, vanilla ice
cream

RESTAURANT WEEK SIDES

POMME PUREE | FRENCH FRIES | RICE PILAF MOUSSE AU CHOCOLAT

manjari chocolate mousse, vanilla chantilly, Domaine de Pouderoux,

MUSHROOMS FRICASSEE | BROCCOLINI Maury, Hors d'Age

TARTE AU CITRON
SUPERGREEN SPINACH | HARICOTS VERTS | lemon curd, meringue, fresh berries

LENTIL CASSEROLE ICE CREAMS & SORBETS

chef’s selection, bretton cookies




