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v house made potato chips, créme fraiche
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BLUE CRAB SALAD OYSTERS*
meyer lemon, celery, mint POACHED LOBSTER champagne mignonette

: vadouvan mussel aioli eh
yuzu kosho cocktail sauce soy sesame aioli

@% O pickled serrano O %
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ﬂ SHRIMP COCKTAIL* fennel and green apple salad SALMON TARTARE* H

o

OYSTERS*
4 per

green apple granita +2 per piece
créme fraiche and caviar +4 per piece

SALMON CRISPY RICE* 18 DUCK PATE 19
soy sesame aioli, pickled serrano duck confit, foie gras, pistachios, cherry sauce
ESCARGOTS 19 CRAB FRITES 22
parsley aioli, tempura battered crab béarnaise, fines herbs
SHRIMP COCKTAIL* 23 DUCK SPRING ROLLS 22
yuzu kosho cocktail sauce duck confit, fresh mozzarella, spicy aioli
BAKED TRUFFLE BRIE 19 MOULES A LA PROVENCALE 19
black truffle, truffle honey mussels, white wine, tomato

STEAK TARTARE* 22
hand cut filet mignon, cured duck yolk, yuzu kosho
calabrian chilies, cornichons, fried capers, baguette

SALADE
peres
CHICORY SALAD 18

fennel, orange segments, maple dijon vinaigrette

)

CAESAR 20

gem lettuce, white anchovies, parmesan

ROASTED BEET & GRAVLAX SALAD 22
roasted tri colored beets, beet cured arctic char
dill yogurt dressing, goat cheese

mister french | 24 e 21st street, new york, ny | @misterfrenchnyc | misterfrenchnyc.com



DU CIEL
LYs

DUCK DU JOUR 49 HALF ROASTED CHICKEN 36

chef’s selection of seasonal duck dishes sasso chicken confit in sage duck fat &
brown butter, thyme, rosemary, lemon, lavender
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whole roasted sasso chicken confit in sage duck fat &
brown butter, thyme, rosemary, lemon, lavender
G\ served flaming tableside with frites f
N limited quantity Dﬁ
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DE LA TERRE
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PRIME FILET MIGNON 44 PRIME STEAK FRITES 46
pomme puree, bordelaise, shoestring potatoes prime strip steak, herb frites
LE BURGER AU FROMAGE 29 STEAK TARTARE* 1208 38
two dry-aged patties, gruyere, red onion jam hand cut filet mignon, cured duck yolk, yuzu kosho
house special sauce, sesame brioche bun calabrian chilies, cornichons, fried capers
frites +5
SAUCES

bérnaise 3 | bordelaise 3 | crab bérnaise 8
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32 oz 40 day dry-aged Pat Lafrieda tomahawk
choice of sauce
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HALIBUT 46 SCALLOPS 44 STRIPED BASS 33
roasted sunchokes, snow peas caviar beurre blanc, honshimeji asparagus puree, white & green asparagus
butter poached grapes, honshimeji cauliflower leek puree, snow peas pea shoots, sunchoke threads
brown butter miso foam coconut forbidden rice

PASTA DE LE MAR 36 LOBSTER THERMIDOR FRITES 48

lobster, shrimp, basil cream sauce seasonal mushroom, cognac, gruyere

LOUP DE MER MEUNIERE
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brown butter, lemon, fried capers, parsley
limited quantity

GARNITURES
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pomme puree | creamed kale and spinach | mixed mushrooms | truffle frites
romanesco with cashew cream | haricot vert with butter & almonds | seasonal veggie

Before placing your order please informyour server

*Consumi d ked ts poultry, s d
onsuming raw or undercooked meats poultry, seafoo if you and/or and person in your party has a food allergy

shellfish or eggs may increase your risk of food borne illness

mister french | 24 e 21st street, new york, ny | @misterfrenchnyc | misterfrenchnyc.com




