
 
 
 
 

 
 

 
 
 
 

 DINNER $55 PER PERSON 

FIRST COURSE  

(choice of one)  

classic french ONION SOUP caramelized onion, beef consommé, baguette,    
melted gruyere   

KALE SALAD baby kale, cranberry, pine nuts, various seeds, crouton, lime juice, 
olive oil, parmesan cheese 

SECOND COURSE  

(choice of one)  

CLASSIC ROAST HALF HEN roasted bone-in half hen, brussels sprout leaves, 
seasonal vegetable, natural jus 

SALMON herb lentils, seasonal squash, citrus yogurt  

FILET MIGNON AU POIVRE 6 oz. prime beef filet, wild mushroom, robuchon 
potato, asparagus, green peppercorn sauce 

DESSERT  

(choice of one)  

WARM CHOCOLATE CAKE hazelnut gelato, toffee, crème chantilly  

classic vanilla bean CRÈME BRULEE caramelized sugar crust, fresh berries 



 
 
 
 

 
 

 
 
 
 

 DINNER $70 PER PERSON 

FIRST COURSE  

(for the table)  

ASSORTED CRUDITÉ with chive crème fraiche 

POMME FRITES house-made with aioli and ketchup 

SECOND COURSE  

(choice of one)  

classic french ONION SOUP caramelized onion, beef consommé, baguette,    
melted gruyere 

KALE SALAD baby kale, cranberry, pine nuts, various seeds, crouton, lime juice, 
olive oil, parmesan cheese 

THIRD COURSE  

(choice of one)  

CLASSIC ROAST HALF HEN  roasted bone-in hen, brussels sprout leaves, 
seasonal vegetable, natural jus 

MARKET FISH sautéed green, baby root vegetable, sauce á la barigoule  

FILET MIGNON AU POIVRE 8oz. prime beef filet, wild mushroom, robuchon potato, 
asparagus, green peppercorn sauce 

DESSERT  

(choice of one)  

WARM CHOCOLATE CAKE Hazelnut gelato, toffee, crème chantilly  

classic vanilla bean CRÈME BRULEE caramelized sugar crust, fresh berries 



 
 
 
 

 
 

 
 
 
 

 DINNER $80 PER PERSON 

FIRST COURSE  

(for the table)  

SEASONAL CHEESE BOARD hand-selected cheese from houston dairymaids, 
marcona almonds, pears, grapes, honeycomb, house-jam, crostini 

BRASSERIE 19 CHARCUTERIE chicken liver mousse, french garlic sausage, 
saucisson sec, duck gillette, braised pork belly, house-made mustard,    

preserves and bacon jam 

SECOND COURSE  

(choice of one)  

classic french ONION SOUP caramelized onion, beef consommé, baguette,    
melted gruyere  

KALE SALAD baby kale, cranberry, pine nuts, various seeds, crouton, lime juice, 
olive oil, parmesan cheese 

THIRD COURSE  

(choice of one)  

CLASSIC ROAST HALF HEN roasted bone-in hen, brussels sprout leaves, 
seasonal vegetable, natural jus 

MARKET FISH pan seared gulf fish filet, pancetta, artichokes à la barigoule, 
spring onion, baby carrots, tomato 

NEW YORK STRIP 14 oz. prime new york strip, wild mushroom, robuchon potato, 
asparagus, green peppercorn sauce  

DESSERT  

(choice of one)  

WARM CHOCOLATE CAKE hazelnut gelato, toffee, crème chantilly  

classic vanilla bean CRÈME BRULEE caramelized sugar crust, fresh berries 



DINNER $100 PER PERSON 

FIRST COURSE  

(for the table) 

BRASSERIE 19 CHARCUTERIE chicken liver mousse, french garlic sausage, 
saucisson sec, duck rillette, braised pork belly, house-made mustard,    

preserves and bacon jam 

LE GRAND DIX-NEUF PLATEUX oysters, lobster, tuna tartare, shrimp,
crab claws and mussels, served chilled 

SECOND COURSE  

(choice of one)  

classic french ONION SOUP caramelized onion, beef consommé, baguette,    
melted gruyere  

KALE SALAD baby kale, cranberry, pine nuts, various seeds, crouton, lime juice, 
olive oil, parmesan cheese 

THIRD COURSE  

(choice of one)  

CLASSIC ROAST HALF HEN roasted bone-in hen, brussels sprout leaves, 
seasonal vegetable, natural jus 

MARKET FISH pan seared gulf fish fillet, artichoke à la barigoule, spring onion, 
baby carrots, tomato 

NEW YORK STRIP 14 oz. prime new york strip, wild mushroom, robuchon potato, 
asparagus, green peppercorn sauce 

DESSERT  

(Choice of One)  

WARM CHOCOLATE CAKE hazelnut gelato, toffee, crème chantilly  

classic vanilla bean CRÈME BRULEE caramelized sugar crust, fresh berries 



LUNCH $35 PER PERSON 

FIRST COURSE 

(for the table, choice of one)  

POMME FRITES house-made with aioli and ketchup 

ASSORTED CRUDITES with chive crème fraiche 

SECOND COURSE

(choice of one) 

 CLASSIC ROAST HALF HEN roasted bone-in half hen, brussels sprout leaves, 
seasonal vegetable, natural jus 

KALE SALAD WITH SALMON baby kale, cranberry, pine nuts, various seeds, 
crouton, lime juice, olive oil 

B19 BURGER brioche bun, house-ground beef patty, american cheese, bibb 
lettuce, tomato, onion, house-made pickles, pomme frites, classic sauces 



 
 
 
 

 
 

 
 
 
 

 LUNCH $45 PER PERSON 

FIRST COURSE  

(for the table, choice of one)  

POMME FRITES house-made with aioli and ketchup 

ASSORTED CRUDITÉ with chive crème fraiche 

SECOND COURSE  

(choice of one)  

CLASSIC ROAST HALF HEN roasted bone-in half hen, brussels sprout leaves, 
seasonal vegetable, natural jus 

SALMON herb lentils, seasonal squash, citrus yogurt 

FILET MIGNON AU POIVRE 6 oz. prime beef filet, wild mushroom, robuchon 
potato, asparagus, green peppercorn sauce 



FIRST COURSE

(choice of one)  

CLASSIC FRENCH ONION SOUP caramelized onion, beef consommé, baguette, 
melted gruyere  

KALE SALAD baby kale, cranberry, pine nuts, various seeds, crouton, lime juice, 
olive oil, parmesan cheese 

SECOND COURSE 

(choice of one)  

CLASSIC ROAST HALF HEN roasted bone-in half hen, brussels sprout leaves, 
seasonal vegetable, natural jus 

MARKET FISH sautéed green, baby root vegetable, sauce à la barigoule 

FILET MIGNON AU POIVRE 6 oz. prime beef filet, wild mushrooms, robuchon 
potato, asparagus, green peppercorn sauce 

DESSERT

(choice of one)  

WARM CHOCOLATE CAKE hazelnut gelato, toffee, crème chantilly  

classic vanilla bean CRÈME BRULEE caramelized sugar crust, fresh berries  

LUNCH $60 PER PERSON 



 
 
 
 

 
 

 
 
 
 

 

BRUNCH $35 PER PERSON 

FIRST COURSE  

(for the table) 

POMME FRITES house-made with aioli and ketchup 

SECOND COURSE  

(choice of one) 

PAIN PERDU challah, whipped mascarpone, pears, toasted almonds 

QUICHE DU JOUR market inspired, fresh baked with mixed green salad 

FRENCH GRAIN BOWL farro, quinoa, garbanzo beans, cauliflower hummus, green 
beans, radish, garlic croutons, classic french vinaigrette 

SALMON herb lentils, seasonal squash, citrus yogurt 

*AVAILABLE SATURDAY & SUNDAY ONLY*



 
 
 
 

 
 

 
 
 
 

 

BRUNCH $45 PER PERSON 

FIRST COURSE  

(for the table)  

POMME FRITES house-made with aioli and ketchup 

ASSORTED CRUDITÉ with chive crème fraiche 

SECOND COURSE  

(choice of one) 

PAIN PERDU challah, whipped mascarpone, pears, toasted almonds 

QUICHE DU JOUR market inspired, fresh baked with mixed green salad 

SALMON herb lentils, seasonal squash, citrus yogurt 

FILET MIGNON AU POIVRE 6 oz. prime beef filet, wild mushroom, robuchon 
potato, asparagus, green peppercorn sauce 

*AVAILABLE SATURDAY & SUNDAY ONLY*




