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LE GRANDE DIX-NEUF PLATEAUX (4-5 persons)
2 dozen oysters, lobster, tuna tartare, shrimp, crab claws, and mussels, served 
chilled*

LE PETIT PLATEAUX (2-3 persons)
1 dozen oysters, lobster, tuna tartare, shrimp, crab claws, and mussels, served 
chilled*

OYSTERS ON THE HALF SHELL
daily selection of east coast oysters with classic accoutrement*

SHRIMP COCKTAIL
5 cold boiled shrimp toassed in horseradish with cocktail sauce

 le dîner                     dinner                     le dîner

*Brasserie 19 is a non-smoking environment including pipe and cigar smoking on the patio. Eating raw or undercooked fish, shellfish, eggs, or meat increases the risk of
foodborne illnesses. While we do all we can to accommodate guests with food intolerances or allergies, we are unable to guarantee that dishes will be completely allergen free.

Share your Brasserie 19 experience with us - tag us on Instagram @brasserie19 or find us on Facebook!

We appreciate you wearing your mask when not seated.  

HORS D’OEUVRES 
FRENCH ONION SOUP 11

caramelized onion, beef consommé, baguette, melted gruyere

DEVILED EGGS 14 
daily caviar, pickled onion, dill           

add smoked salmon* 4

ESCARGOT 16
Burgundy snails broiled in-shell, parsley garlic butter, warm baguette

P.E.I. MUSSELS 21
1 lb. sautéed with onion, garlic, fennel, tomato, white wine, herbs, grilled baguette

CHARCUTERIE & CHEESE BOARD 26
charcuterie and hand-selected cheese from Houston Dairymaids, marcona almonds, pears, grapes, honeycomb, crostini

CRISPY GULF OYSTERS 19
1/2 dozen fried oysters, creamed spinach, bacon, spicy remoulade 

CAESAR SALAD* 12
chopped romaine, parmesan, caesar dressing, croutons

chicken 6   shrimp 12   salmon* 17

KALE SALAD 14
baby kale, cranberry, pinenuts, various seeds, crouton, parmesan cheese, lime juice, olive oil

chicken 6   shrimp 12   salmon* 17

CLASSIC FRISÉE SALAD* 13
poached egg, bacon lardon, croutons, dijon vinaigrette

RAW BAR 
OYSTERS ON THE HALF SHELL* MP

daily selection of oysters with classic accoutrement

STEAK TARTARE* 19
cured egg yolk, crispy capers, house-made garlic aioli, olive oil lavash

SHRIMP COCKTAIL 23
5 cold boiled seasoned shrimp tossed in horseradish with cocktail sauce

YELLOWFIN TUNA TARTARE* 21
fresno pepper, avocado, watermelon, lemon aioli, charred jalapeño and lime water, baked corn crisp

BEEF FILET CARPACCIO*  21
pepper-crusted, watercress salad, parmesan, chimichurri

PLATS PRINCIPAUX
RIBEYE* 58

14 oz. prime grilled ribeye, asparagus, robuchon potatoes, marchand de vin

FILET FRITES* 51 
7 oz. prime beef filet, pomme frites, au poivre sauce

BRASSERIE 19 BURGER* 21
brioche bun, house-ground beef patty, american cheese, bibb lettuce, tomato, onion, house-made pickles, pomme frites, classic sauces

CLASSIC ROAST HALF HEN 32
roasted bone-in hen, brussels sprout leaves, seasonal vegetable, hen jus 

TROUT ALMONDINE 29
sliced almond, capers, brown butter, haricot vert

SALMON* 31
herbed lentils and dill yogurt

BEEF BOURGUIGNON 39
red wine braised short rib with vegetables and new potato

sides
POMME FRITES 7

ROBUCHON POTATOES 7
HARICOT VERT 8

BRUSSELS SPROUTS 8
ASPARAGUS 8 


