EVENTS LAXBSINTHE
CALENDAR 2009

New York ¢ Brasserie ® Restaurant

A New Prix Fixe DINNER...

JM & HIS TEAM OFFER A PROMOTIONAL
3-Course DINNER MENU AT $30.09
WITH THE SAME FOCUS ON SIMPLE FOOD
THAT IS SKILLFULLY PREPARED AND SERVED.,

SPECIAL WINE LIST AVAILABLE

During the Winter

Months
Pot au Feu - 1st week

Cassoulet - 3rd week
TO START OR FINISH YOUR MEAL

ENJOY A GLASS OF ABSINTHE
SERVED IN THE TRADITIONAL MANNER

ASK ABOUT OUR EXTENSIVE SELECTION

VALENTINE'S DAY

SATURDAY, FEBRUARY 14
SEATING: 5:30 TO I1:00

RoMANCE YOUR VALENTINE WITH
A SEpUcTIVE THREE-COURSE MENU
rroM CHEF |[M BercougNoOUX

AND HIS TEAM.
Gift Certificates

When it is time to please wITH A Rost FOR YOUR VALENTINE

3-COURSES $72.00

someone you care for, BEVERAGE, TAX, GRATUITIES ARE ADDITIONAL,
R R Ui ol CUARANTEE REQUIRED

MENU ON THE BACK

are available for any amount.

227 E 67th Street, New York, NY 10065
[212] 794-4950  WWW.LABSINTHENYC.COM

alentine’s Day Menu .
4

APPETIZER
TEerRrRINE OF Fore GrRAS AND SCOTTISH O
PueasaNT witH RoasTED APPLES v
LossTER Sarap, Brack TrurrLE CELERY REMOULADE,
GREEN Beans wiTH PorT TRUFFLE VINAIGRETTE
NarorLeoN oF PEEKETOE CrRAB MEAT, TuNa TARTARE,
SaLmoN TARTARE, Avocapo CouLls WITH A SCENT oF VODKA
CuesTNUT CELERY SoUP GARNISHED WITH GLAZED CHESTNUT,
Duck ConFiT AND A FrROoTH OF CINNAMON
Six AssorTED OYSTERS ON ICE, MIGNONETTE
AND COCKTAIL SAUCE
MacuEe Sarap, CarameLIZED ONIONS, BLUE CHEESE,
WaLNnuTt, CROUTONS AND BEETS

MAIN CoURSE
Maing JumBo Sea ScarLors, MasHED BUTTERNUT SQuasH
wiTH Brack TrRUrrLES AND LiguT CHICKEN JUS
Crassic TourNeEDOs Rossint: SauTeep Foie Gras
AND Brack TRUFFLE SAUCE

Sun Driep TomaToes CrusTED HALIBUT, Swiss CHARD,

ProvEncALE OL1VES IN A RoSEMARY INFUSED BroTH
Roast LoBsTER AND P1kE QUENELLES, JumBO RoASTED
AspPARAGUS AND FROTH OF MORELS
Roast Rack or VEaL, Braisep Enpive, Crispy PotaTo CAKE,
ApprLE CALVADOS SAUCE

DESSERT
HEearT-SHAPE FROZEN VANILLA-STRAWBERRY VACHERIN
HEeart-SHaPE THIN LAYER CHOCOLATE AND CARAMEL MOUSSE
wiTH ARMAGNAC CARAMEL SAUCE
Manco TarTe TaTIN, BALsamic VINEGAR REpUCTION
AND CocoNUT SORBET
(GRAND MARNIER SOUFFLE, MANDARINE SAUCE,
WarM Rep Frurt SaLap.
L’AssinTHE TirRAMISU



