
04/2024

Passover
menu

DELIVERY/PICKUP
Orders Available

ORDER ONLINE
www.lemarais.net

Amuse-gueules

Soupe du Jour
soup of the day

Saumon Mariné 

salmon gravlax, cucumber salad 

Salade "Le Marais"
artisanal lettuce, tomato, cucumber, shallot
     

...........................................................15.50

......................................................24.00

..................................................28.00

Les Desserts
Mousse au Chocolat

Sorbets aux Fruits Maison 

...............................................15.50

..................................15.50

"Tarte" au Citron, Strawberry Sauce

Fresh Seasonal Mixed Fruits 

.................15.50

.............................15.50

Salade Verte
assorted mesclun greens, vinaigrette

.............................................................18.50

Gendarme Saucisse, Fenouil et Roquette
garlic red wine sausage, fennel, arugula salad

.......19.50

Salami Plate..............................................22.00

   Steak, Salade,
 Roasted Potatoes

  39.00

Tartare de Saumon
fresh salmon tartare, red caviar, cherry tomatoes

Salade Printanière.................................................28.00
baby kale & frisée, roasted pear, fennel

..................................................22.00

.....................................................33.00

............................................19.50Salade de Betteraves
arugula, roasted beets, asian pear, citrus vinaigrette

Salade de Poulet 
mesclun salad with chicken breast

.......................................38.00Salade Niçoise au Thon
Niçoise salad with fresh pan-seared tuna

Les Spécialités

  .......................................................57.00

.....................................................42.00

Steak au Poivre
black pepper-crusted tournedos
 

Daube Provençal 
pot roast, spring vegetables

Coq au Vin.................................................................39.00 
red wine-braised chicken, onions, mushrooms
                                   

Demi-Poulet Rôti.....................................................38.00 
roasted free-range half chicken

Paillard de Poulet...................................................38.00 
grilled chicken paillard

Filet de Saumon Rôti.............................................42.00 
pan-roasted salmon

La Grillade

  ....................................................................49.00

..........................................................................62.00

Entrecôte
Uruguyan grass-fed beef
 

Onglet 
hanger steak, shallot sauce

Tournedos "Le Marais".........................................57.00 
with béarnaise sauce

Côte de Boeuf............................................................95.00 
prime rib for one

Médaillions de Boeuf............................................39.00 
beef medallions, béarnaise sauce

La Surprise...............................................................65.00 
butcher’s cut, shallot sauce

Ribeye.........................................................................62.00 
American grain-fed beef

Sides Dishes
Vegetable of the Day

Roasted Potatoes 

..............................................15.50

...................................................15.50

served w/ roasted potatoes & salad


