
 
 
 
 

 
 

 
 
 
 

 

BRUNCH $35 PER PERSON 

FIRST COURSE  
(For the table)  

POMME FRITES house-made with ketchup and aioli 

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 

CLASSIC ROAST HALF CHICKEN roasted bone-in half chicken, rosemary salt, 
black pepper, glazed root vegetables, chicken jus 

DESSERT  
(Choice of One)  

WARM CHOCOLATE CAKE Hazelnut gelato, toffee, crème chantilly  

Classic Vanilla Bean CRÈME BRULEE Caramelized sugar crust, fresh berries 



 
 
 
 

 
 

 
 
 
 

 

BRUNCH $45 PER PERSON 

FIRST COURSE  
(For the table)  

POMME FRITES house-made with ketchup and aioli 

DEVILED EGGS daily caviar, pickled onion, dill 

SECOND COURSE  
(choice of one) 

PAIN PERDU challah, whipped mascarpone, pears, toasted almonds 

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

CLASSIC ROAST HALF CHICKEN roasted bone-in half chicken, rosemary salt, 
black pepper, glazed root vegetables, chicken jus 

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 



 
 
 
 

 
 

 
 
 
 

 

LUNCH $35 PER PERSON 

FIRST COURSE  
(For the table)  

POMME FRITES house-made with aioli and ketchup 

SECOND COURSE  
(choice of one) 

 FRENCH GRAIN BOWL farro, quinoa, garbanzo beans, cauliflower hummus, 

green beans, radish, garlic croutons, classic French vinaigrette 

TROUT ALMONDINE sliced almond, haricot vert, brown butter 

B19 BURGER brioche bun, house-ground beef patty, American cheese, Bibb 

lettuce, tomato, onion, house-made pickles, pommel frites, classic sauces 

DESSERT  
(Choice of One)  

WARM CHOCOLATE CAKE Hazelnut gelato, toffee, crème chantilly  

Classic Vanilla Bean CRÈME BRULEE Caramelized sugar crust, fresh berries  



 
 
 
 

 
 

 
 
 
 

 

LUNCH $45 PER PERSON  

FIRST COURSE  
(For the table)  

POMME FRITES house-made with aioli and ketchup 

DEVILED EGGS daily caviar, pickled onion, dill  

SECOND COURSE  
(choice of one)  

CLASSIC ROAST HALF CHICKEN roasted bone-in half chicken, rosemary salt, 

black pepper, glazed root vegetables, chicken jus  

TROUT ALMONDINE Sliced almond, haricot vert, brown butter  

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  



 
 
 
 

 
 

 
 
 
 

 
LUNCH $55 PER PERSON 

FIRST COURSE  
(choice of one)  

Classic French ONION SOUP Gruyere cheese, baguette  

HOUSE SALAD mixed lettuces, radish, cucumber, carrot, red onion, tomato, 
French vinaigrette, warm chèvre crostini 

SECOND COURSE  
(choice of one)  

CLASSIC ROAST HALF CHICKEN roasted bone-in half chicken, rosemary salt, 

black pepper, glazed root vegetables, chicken jus 

TROUT ALMONDINE Sliced almond, haricot vert, brown butter  

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 $55 PER PERSON 

FIRST COURSE  
(choice of one)  

Classic French ONION SOUP Gruyere cheese, baguette  

HOUSE SALAD mixed lettuces, radish, cucumber, carrot, red onion, tomato, 

French vinaigrette, warm chèvre crostini 

SECOND COURSE  
(choice of one)  

CLASSIC ROAST HALF CHICKEN roasted bone-in half chicken, rosemary salt, 
black pepper, glazed root vegetables, chicken jus 

TROUT ALMONDINE Sliced almond, haricot vert, brown butter  

DOUBLE CUT PORK CHOP crispy brussels sprouts, apple aigre-doux,      
bourbon glaze 

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)  

DEVILED EGGS daily caviar, pickled onion, dill 

SECOND COURSE  

(choice of one)  

Classic French ONION SOUP Gruyere cheese, baguette  

HOUSE SALAD mixed lettuces, radish, cucumber, carrot, red onion, tomato, 
French vinaigrette, warm chèvre crostini 

THIRD COURSE  
(choice of one)  

CLASSIC ROAST HALF CHICKEN roasted bone-in half chicken, rosemary salt, 

black pepper, glazed root vegetables, chicken jus 

TROUT ALMONDINE Sliced almond, haricot vert, brown butter  

Filet Mignon Au Poivre 8oz 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 



 
 
 
 

 
 

 
 
 
 

 DINNER $80 PER PERSON 

FIRST COURSE  
(For the table)  

BAKED RACLETTE melted raclette cheese, mushrooms, crispy potatoes, truffle, 
crispy arugula, rustic bread 

BRASSERIE 19 CHARCUTERIE country pâté, french garlic sausage, saucisson 
sec, duck rilette, braised pork belly, housemade mustard, preserves & bacon jam 

SECOND COURSE  
(choice of one)  

Classic French ONION SOUP Gruyere cheese, baguette  

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

THIRD COURSE  
(choice of one)  

CLASSIC ROAST HALF CHICKEN roasted bone-in half chicken, rosemary salt, 
black pepper, glazed root vegetables, chicken jus 

YELLOWFIN TUNA STEAK espelette crust, olive oil poached baby potato, green 
bean & fennel salad, herb oil 

STEAK FRITES 14oz prime new york strip with pomme frites and maitre d’butter 

SEASONAL RISOTTO chef’s choice risotto 

DESSERT  
(Choice of One)  

WARM CHOCOLATE CAKE Hazelnut gelato, toffee, crème chantilly  

Classic Vanilla Bean CRÈME BRULEE Caramelized sugar crust, fresh berries 



 
 
 
 

 
 

 
 
 
 

 DINNER $95 PER PERSON 

FIRST COURSE  
(For the table)  

LE GRANDE DIX-NEUF PLATEAUX freshly shucked raw OYSTERS, LOBSTER,      

TUNA TARTARE, SHRIMP, CRAB CLAWS, AND MUSSELS, SERVED CHILLED 

BRASSERIE 19 CHARCUTERIE country pâté, french garlic sausage, saucisson 
sec, duck rilette, braised pork belly, housemade mustard, preserves & bacon jam 

SECOND COURSE  
(choice of one)  

Classic French ONION SOUP Gruyere cheese, baguette  

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

THIRD COURSE  
(choice of one)  

CLASSIC ROAST HALF CHICKEN roasted bone-in half chicken, rosemary salt, 
black pepper, glazed root vegetables, chicken jus 

YELLOWFIN TUNA STEAK espelette crust, olive oil poached baby potato,    
green bean & fennel salad, herb oil 

STEAK FRITES 14oz prime new york strip with pomme frites and maitre d’ butter 

SEASONAL RISOTTO chef’s choice risotto 

DESSERT  
(Choice of One)  

WARM CHOCOLATE CAKE Hazelnut gelato, toffee, crème chantilly  

Classic Vanilla Bean CRÈME BRULEE Caramelized sugar crust, fresh berries 




