
levant
the magic of cuisine

Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.

223 SMITH STREE T  ,  BROOKLYN 

www.levantonsmith .com

Please let us know if you have any food allergies or 
special dietary needs



We are proud to present 

Levant The Magic of Cuisine.

Welcome to the tastiest show on BROOKLYN 

" LEVANT "  is from the French language and 

it means “to rise,” as in sunrise

Levant on Smith is a French-themed restaurant  that offers 

modern takes on classic dishes.

SCAN QR CODE
VIEW OUR MENU ONLINE WITH IMAGES





Petites Bouchées
Bouchées are served in small plates. 

It is a great way to enjoy a variety of many flavor

octopus a feira  15
Octopus, potato wedge,cherry tomatoes ,

smoked paprika, olive oil.

salmon gravlax  Canapés  15
Beetroot cured salmon, cream cheese , dill , capers, 

olive oil, slice of French baguette.

Pumpkin verrine  4 (Each)

Pumpkin, potatoes, onion,orange juice, pumpkin seeds.

crispy goat cheese  10
Pastry sheets filled with goat cheese with herbs.

wild mushroom Canapés  10
Sautéed mushrooms, shallots, whole wheat bread.

shrimp Flambé  12
Mini casserole with shrimps flambéed with Pastis 

Parisian brasserie-style and garlic parsley.

mini Moules Marinière  10
Mussels, shallots, white wine, parsley

mini steak Tartare  12 
Hand-chopped filet mignon shallots, chives, parsley,capers, 
French mustard, Tabasco, Worcestershire sauce, quail eggs

BRUSSEL SPROUTS  8
Sauteed with sun dried tomatoes, garlic & butter &herbs

SMOKED AUBERGINE  8
Roasted eggplant, peppers, onions, garlic, olive oil

CAULIFLOWER GRATIN  8
Cauliflower florets cooked in a creamy sauce 

and baked to perfection

MARINATED OLIVES  8
Gaeta olives marinated with extra virgin olive oil,

lemon, & fresh herbs

FRENCH FRIES 8
Lightly fried and seasoned



French onion soup 
12 

Caramelized onions, beef broth, toasted bread, 
melted cheese

Vegan Asparagus soup
12

Green asparagus,shallots,potatoes , white 
wine, fresh veggies stock ,spinach,almonds 

milk

Wagyu steak Tartare 
20

Hand-chopped filet mignon, shallots, chives, 
parsley,capers, French mustard, Tabasco, 

Worcestershire sauce, quail eggs

Escargots de Bourgogne
18

Half dozen French escargot out of the shell, 
in garlic butter

zucchini pancakes 
( vegetarian )

16
Lightly fried savory zucchini pancakes served 

with tomato sauce and sour cream 

sea scallops 
22

Pan seared sea scallops, with cauliflower 
purée, asparagus,and keta roe caviar

frog legs
16

Frog legs (lightly  fried to golden brown. Served 
with celery & carrots crudites and blue cheese 

dressing

hors d'oeuvres





salads

Frisée Salad 
15

Curly endive, crispy bacon, poached eggs, garlic 
croutons, shallots and cider vinegar dressing

Levant Salad 
15

Arugula, green apple, beetroot, carrots,cucumber 
dried cranberry, walnuts, Roquefort cheese, 

with orange dressing

ORGANIC Quinoa Salad 
15

Organic rainbow Quinoa, red onion, celery 
stalks , Persian cucumbers , Roma tomatoes, 

lemon confit, avocado, citrus dressing 

add to salad

 Grilled Chicken 6 / Grilled Shrimp 8 
Seared Tuna 10 / Grilled Steak 12



MAIN COURSE



meat dishes

STEAK FRITES 
32

Tender hanging tenderloin steak grilled to perfection 
Served with French Fries

Le Boeuf Gourmand 
32

Slow cooked Beef Cheeks are braised in rosemary jus. 
Served on truffle oil flavored cauliflower purée, asparagus 

Beef Bourguignon 
34

Slow-cooked beef in red wine jus with pearl onions,carrots 
 & crispy bacons. Served on homemade mashed potato

filet mignon aux cafe de paris
35

Filet mignon, herb butter, mashed  potato, asparagus. 

POULTRY DISHES

Chicken Cordon Bleu 
26

Chicken breast rolled with jambon, and cheese topped with creamy 
Dijon lemon sauce. Served with asparagus

Coq Au Vin 
26

A classic French dish of Burgundy braised chicken with pancetta, 
mushrooms, and pearl onions. Served on pomme purée

duck confit 
30

Crispy duck leg , sarladaise-style baby potatoes, 
sautéed creamy mushrooms,périgueux sauce

PASTA DISHES

black garlic gnocchi 
24

Potato dumplings gnocchi, fermented black garlic, 
diced chicken breast, light touch cream, parmesan, mushrooms

French onion spaghetti 
22

French onion soup meets spaghetti pasta. It's creamy, cheesy, and 
packed with sweet, caramelized onion flavors



seafood dishes

Seabass
30

Fillet of sea bass served with a pure of mash potato, 
sauteed baby spinach with red wine jus

Sole meunière 
28

Sole fish cooked in olive oil and foaming butter, 
parsley, tourne potatoes 

Moules Marinières 
20

P.E.I steamed mussels, white wine, shallots, 
parsley, French fries

Poulpe grillé
22

Grilled octopus, baby potatoes, cherry tomatoes, 
gourmet peas, shallots, garlic , capers, thyme.

SaladE niçoise
20

Organic mixed greens, sliced of grilled yellow fin tuna, 
potato, egg, tomato, anchovy and 

kalamata olives & citrus-herbs vinaigrette

vegan & VEGETERIAN
DISHES

ROASTED RATATOUILLE
22

Layered zucchini, tomatoes, eggplant, and roasted 
potato, Served with homemade tomato sauce and 

asparagus

Légumes rôtis
22

Roasted fresh carrots,finger 
potato,asparagus,mushrooms,Brussels 

sprouts,cauliflower,onion , garlic & extra virgin olive oil
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