MONTE-CARLO NYC

French Cuisine

To SHARE

JAJUANS (specialty from Monte-Carlo), deep fried ravioli stuffed with wilted seasonal greens, ricotta and parmesan____1.
ION RILLETTES & CROSTINI fresh & Smoked, créme fraiche, lemon zests anddi. ~...~=~=~=~~~~~ 1.
ITRY TERRINE, cornichons,celery remoulade and country bread toasts____ 1!
. FOIE GRAS CONFIT, dryfigand shallot chutney with homemade brioche 2.
YE DU JOUR, changes daily 1:
v CAKE, spicytartarsauce herbsalad 1t
'MP COCKTAIL, servedonice with freshlemon and horseradish cocktail sauce =~ 1t
SALADS

MONTE-CARLO, house mesclun, frisee, radishes, fresh herbs, lemon zest, marinated shallots, white wine vinaigrette 1:
'TED BABY BEETS, goatcheese spread, orange segments, citrus vinaigrette 1:
is1c CAESAR, babyromaine, bibb lettuce, Parmegiano Reggiano, anchovie vinaigrette 1
'EE AUX LARDONS, softpoached egg, artisanal bacon, brioche croutons.___ 1!

FISH & SEAFO0O0D
"E FISH GRENOBLOISE, friseesalad, mashed potatoes and brown butter caper sauce 21
\NIC SALMON, gentlybroiled, garlic spinach, basmati rice and Tarragon Mustard sauce 2!
' TER VOL-AU-VENT, butter poached Maine lobster, pike quenelle, wild mushrooms, puff pastry, and lobster jus 2.
'ELS MARINIERES, shallots, white wine, parsley and a touch of cream, served with hand cut French fries 2.
ICH DovER SOLE, cooked “Meuniere”, side of your choice 5!
MEAT AND POULTRY

. LEG CONFIT, roastedwinterrootvegetables, celeriac puree, five spice Duckjus__ 2!
)JITIONAL CoQ AU VIN. marinated and braised in red wine sauce. “Grand mere” garnish 21



LIBATIONS

GRAND PRIX 14

Grey Goose vodka, Creme de Cassis, fresh lime,
Fever-Tree Ginger Beer

LE ROCHER 13

Prosecco, St. Germain, blackberry, Chambord, lemon

L°’0PERA 13

Cachaga, pineapple, , agave nectar, fresh lime,
Thai chili infused Lillet

CAPT. WHITNEY STRAIGHT 14

Remy VS Cognac, Ratafia, egg white, lemon

CASINO RovyaAaL 13

rye whisky, Cointreau, cognac, creole bitters

FRENCH 78 14

Gvine Gin Floral, L Espirit de June, lemon, Prosecco
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