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GRAND  
SALON

MENU DU JOUR
11:00am - 11:30pm

À PARTAGER

CA STELVETR A NO OLI VES   9

Preserved Lemon, Coriander, Chili Flakes

IBERICO HA M    1OZ/40  2OZ/75

Cinco Jotas Jamon from Jabugo, Spain

UNI BITES   35

Sea Urchin, Ginger, Sesame Tuiles

GOUGERES   14 

Parmesan, Mornay, Herbes

FLUKE CRUDO   22

 Fennel, Grapefruit, Olives

SPICY TUNA TARTARE   24 

Soy, Nori, Chili, Rice Pearls, Cassava Chips

CHEESE & CHARCUTERIE BOARD   38 

Selection of Cured Meats, Cheeses & Accoutrements

HUDSON VA LLEY FOIE GR A S   40 

Fennel Pollen, Fig Confit, Strawberries, Pistachios

BACCAR AT THREE TIER   75 

Gougères, Spicy Tuna Tartare, Duck Pastrami Sliders 

CAVIAR   250 

Petrossian Tsar Imperial Ossetra (30g) & Classic Accoutrements 

CRISPY ROCK SHRIMP   25 

Citrus, Chili Peppers, Caperberries, Saffron Aioli

TRUFFLE POMMES FRITES   18

Herbes, Parmesan 

 

ROA STED BROCCOLI R A BE   16

Parmesan, Chili Flakes, Fleur de Sel

20% gratuity will be added to parties of 5 or more

*We serve our guests using Baccarat Crystal Stemware exclusively. Please enjoy with care. A breakage 
fee will be applied.



 

SALADES

HARCOURT SA LAD   26 

Grilled Avocado, Kale, Spiced Almonds, Pickled Peaches

Puffed Quinoa & Buckwheat, Ricotta Salata, Mustard Viniagrette

With Grilled Chicken or Salmon Filet   40

With Chilled Lobster   52

PETITE GEM SA LAD   24

Honeycrisp Apple, Clothbound Cheddar, Spiced Walnuts, Bee Pollen Vinaigrette

With Grilled Chicken or Salmon Filet   38

With Chilled Lobster   50

CHILLED MA INE LOBSTER SA LAD   42 

Caulif lower, Couscous, Grapefruit, Walnut, Caviar Maple Vinaigrette 

BA BY OCTOPUS SA LAD   28

Chicories, Orange Supreme, Molasses Glaze

PLATS DE RÉSISTANCE

ROA STED CHICKEN CLUB   28 

Avocado, Bacon, Tarragon Aioli, Foccacia, Pommes Frites

BACCAR AT GRILLED CHEESE   26 

Napoléon de Fromage, Crème de Truffe, Roasted Tomato Soup

BURGER ROYA L   32

Black Truff le Paté, Pickled Shallots, Paprika Emulsion, Pommes Frites

With Bacon 37

CA SARECCE PA STA   29 

Fresh Ricotta, Mint, Spring Legumes, Caramelized Fennel, Calabrian Crumbs

With Jumbo Lump Crab   45

SEARED SCA LLOPS   35

Celeriac Mouselline, Beets, Balsamic Verjus 

GRILLED HA NGER STEAK   48 

Smashed Fingerlings potatoes, Roasted Romanesco Purée, 

Green Peppercorn Sauce
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FROMAGE
 

PLATEAU DE FROMAGES
Selection of Artisanal Cheeses, Accoutrements

28

DESSERT

BACCAR AT CHOUQUET TES
Assorted Crème Filled Profiteroles

22

CHOCOLATS ET MACARONS 
Housemade, Hand-dipped Truff les and French Macarons 

22

GATEAU X CAR A MELISES 
Warm Spiced Apple, Biscuit Brulee, Madagascar Vanilla Ice Cream 

18

TOURTE NOIRE
Warm Flourless Chocolate Cake, Reglisse Ice Cream, Cherries 

18

TIR A MISU COUPE
Tahitian Vanilla Bean Sponge, Mascarpone Crème Legere

Chocolate Sauce, Vanilla Bean Ice Cream, Espresso
18

GATEAU X CITRON
Yuzu Lemon Sponge Cake, Crème Fraiche Chantilly

Blood Orange Curd, Labne Sorbet
18

BEIGNETS 
Warm Cinnamon Sugar Beignets, Berry Jus

 Crème Fraiche, Calvados Honey Sauce 
18

ICE CREA M 
Reglisse, Vanilla, Caramel, Coffee 

7 / scoop

SORBET 
Chocolate, Coconut, Raspberry

Strawberry/Yuzu, Blueberry/Cassis, Mango/Passion
7 / scoop



DESSERT WINE

CHÂTEAU GUIR AUD, PREMIER GR A ND CRU CLA SSÉ 
Sauternes, France, 2005

30 | 90 half btl

RI VESA LTES, CHÂTEAU MOSSÉ 
Languedoc-Roussillon, France, 1946

55 | 330

MOSCATO D’A STI,  A ZIENDA AGRICOLE COGNO 
Piedmont, Italy, 2014

16 | 96

SHERRY, LUSTAU A LMACENISTA , FINO DEL PUERTO 
Jerez de la Frontera, Spain, NV

25 | 150

CHÂTEAU D’YQUEM 
Sauternes, France, 1994

700 | half btl

PORT WINE

ROZES 20 YEAR S OLD 
Douro Valley, Portugal NV

26 | 156

ROZES OVER 40 YEAR S OLD 
Douro Valley, Portugal NV

42 | 252



CHAMPAGNE

BRUT 

CRISTA L , LOUIS ROEDERER 
Reims, France, 2007

90 | 450

KRUG GR A NDE CU VÉE, 163EME ÉDITION 

Reims, France, Multi Vintage 

80 | 400

DOM PÉRIGNON, PLÉNITUDE DEU XIEME P2 

Épernay, France, 2000 

120 | 600

PIPER HEIDSIECK, CU VÉE R ARE 

Reims, France, 1999 

75 | 750 magnum

LOUIS DE SACY, BRUT ORIGINEL  

Verzy, France, NV 

28 | 140

POMMERY, BRUT A PA NAGE 

Reims, France, NV 

32 | 160

BRUT ZERO SUGAR

POMMERY, CU VÉE LOUISE 

Reims, France, 2004 

60 | 300



BRUT CERTIFIED ORGANIC

LA NSON, GREEN LA BEL 

Reims, France, NV 

34 | 170

BLANC DE BLANCS

RUINART 

Reims, France, NV 

45 | 225 | 425

BILLECART SA LMON 
Mareuil-sur-Ay, France, 2006

70 | 350

ROSÉ

RUINART 

Reims, France, NV 

50 | 250 | 450

PERRIER-JOUET, BELLE ÉPOQUE 

Épernay, France, 2006 

150 | 750



WHITE WINE

SA NCERRE, “TOUR NEBRIDE,” DOMA INE VINCENT GAUDRY 
Loire Valley, France 2017

30 | 120 | 240

VOU VR AY, “TUFFO,” DA MIEN PINON 
Loire Valley, France, 2017

20 | 80

CHARDONNAY, CHA SSAGNE-MONTR ACHET, DOMA INE BACHEY LEGROS 
Burgundy, France, 2016

34 | 136

CHA BLIS GR A ND CRU, “LES BLA NCHOTS,” DOMA INE LAROCHE 
Burgundy, France, 2015

55 | 220

BLA NC DE LY NCH-BAGES
Bordeaux, France 2016

45 | 180

PINOT GRIGIO, ELENA WA LCH, “VIGNA” 
Alto Adige, Italy, 2017

22 | 88

CHARDONNAY, NAVARRO VINEYARDS 
Anderson Valley, California, 2015

24 | 96

ROSÉ
CHATEAU LA GORDONNE, “LA CHA PELLE”

Cotes de Provence, France, 2017
20 | 80 | 160

CHATEAU D’ESCLA NS, GARRUS
Cotes de Provence, France, 2016

48 | 192



RED WINE

PINOT NOIR , BOURGOGNE ROUGE, SEIGNEURIE DE POSA NGES 
Burgundy, France, 2015

22 | 88

 VOLNAY, DOMA INE GLA NTENAY  
Burgundy, France, 2014

32 | 128

BORDEAU X , CHATEAU FOURCA S HOSTEN 
Listrac Medoc, France, 2010

28 | - | 224 magnum

MÉDOC , GOULÉE BY COS D’ESTOUR NEL 
Saint-Estephe, Bordeaux, France, 2015

35 | 140

MARGAU X DU CHATEAU MARGAU X 
Bordeaux, France, 2013

 70 | 280

PINOT NOIR , SQUARE PEG VINEYARD, LIT TLE BOAT 
Russian River Valley, California, 2016

45 | 180

PINOT NOIR , DUSOIL 
Willamette Valley, Oregon, 2015

25 | 100

MA LBEC , HENRY LAGARDE, ZONA A LTA DE RIO 
Mendoza, Argentina, 2016

20 | 80

CA BER NET SAU VIGNON, LIT TLE BOAT 
Dry Creek Valley, California, 2014

36 | 144

OVERTURE BY OPUS ONE 
Napa Valley, California, NV

75 | 300

OPUS ONE 
Napa Valley, California, 2014

350 half btl



 

SIGNATURE TOUCH

28

BOTA NIQUE SY MPHONIE

Tanqueray 10 Gin, Kiwi Juice, Lime, Cucumber Bitters

DA ME DELINA

Basil Hayden Bourbon, Tamarind, Passionfruit, Habanero Bitters

SILHOUET TE

Zirkova Vodka, Coconut, Pineapple, Kaffir Lime, Orange Bitters

FI VE FOR FI VE

Volcan Blanco Tequila, Marie Brizzard Yuzu Liqueur,

Chai Honey, Ginger, Lemon

L’AVA NT GARDE

Casa Dragones Tequila, Chartreuse, Cappelletti, Orange Bitters

Activated Coconut Charcoal

BESPOKE

Remy Martin 1738 Cognac, Creme de Cacao

Amargo-Vallet Angostura, Habenero Bitters, Mint, Cinnamon                                              

                                                                                                                                       

PETITE MARIE

Brooklyn Gin, Yellow Chartreuse, Rosemary

Fresh Lemon, Rhubarb Bitters, Egg White

OPUS

Bird Eye Chili-Infused Illegal Joven Mezcal, Cointreau

Prickly Pear, Lime, Agave, Himalayan Pink Salt Rim

   21ST CENTURY                                                                                                     

Mount Gay XO Rum, Amargo-Vallet Angostura, Chocolate Liqueur

Lillet Rose, Lemon, Chocolate Bitters

DA ME DE COEUR

Dalmore 12yr, Cappeletti, Montanaro Rosso Vermouth

Angostura & Orange Bitters, Touch of Laphroaig 10yr

**All of our syrups and tinctures are house made



CHAMPAGNE COCKTAILS

THE NEW ME

L’abricot du Roulot Apricot Liqueur, Allspice Dram, Burlesque Bitters

Ruinart Blanc de Blancs

36

CHATEAU DE CRISTA L

Grey Goose VX Vodka, Grand Marnier 100, Yellow Chartruese VEP                                          

Louis Roderer Cristal 2006

98

KIR ROYA L DE MOUTON ROTHSCHILD

Liqueur de Cassis de Mouton Rothschild

Piper Heidsieck Cuvée Rare 1999

150

INSPIRED CLASSICS

PA PER PLA NE

Mitcher’s Bourbon, Smoked Rhubarb Amaro, Aperol, Lemon

Rhubarb Bitters

26

COR PSE REVI VER # 2

Monkey 47 Gin, Cocchi Americano, Dry Curacao, Lemon, Absinthe

26

BACCAR AT G A ND T

Bombay Sapphire East Gin, Q Grapefruit Soda 

Baccarat Custom Bittercube Tonic “Grapefruit/Ginger/Bergamot/Fennel”

26

BACCAR AT OLD FA SHIONED

Hibiki Harmony Japanese Whisky, Angustora Cotton Candy, Orange Bitters

45



PREMIUM 

BACCAR AT ROUGE

Clase Azul Plata Tequila, Passionfruit, Allspice Dram, Cardamaro, Lime,                                   

Baccarat Blend Tea & Hibiscus Ice Cube

42

L’A BRICOT SOUR

Remy Martin Cognac, Apricot Liqueur

Lemon, Angostura & Peychauds Bitters

Choice of:

Remy Martin 1738

42

Remy Martin XO

50

Louis XIII

310

Paired With: Apricot/Saffron Macaron, Cognac Truff le,

White Chocolate & Pistachio Dipped Apricot

ULTRA-PREMIUM

VIEU X CARRE DE LA ROMA NEE- CONTI

Marc de Bourgogne de la Romanee-Conti 1993

Blade and Bow Bourbon

Bonal Gentiane

Yellow Chartreuse VEP

L’Abricot du Roulot

Angostura & Peychaud Bitters

250

SIDECAR ROYA L

Louis XIII Cognac

Grand Marnier Quintessence

Lemon

Gold leaf

450



BEER

KRONENBOURG 166 4 BLA NC
Euro Pale Lager, France, 5%

12

OMMEGA NG PA LE SOUR A LE
Cooperstown, New York, 6.9%

12

LA BIRR A DI MENI
Siriviela Helles Bock, Italy, 7.4%

14

STELLA ARTOIS
Euro Pale Lager, Belgium, 5% 

12

LAGUNITA S
IPA, California, 6.2% 

12

DELIRIUM
“Tremens” Belgium Ale, Belgium, 8.5%   

18

ORVA L
Trappist Ale, Belgium, 6.2%   

16

LION BREWERY
Lion Stout, Sri Lanka, 8.8% 

12

CIDER

AVA L , CIDRE ARTISA NA L
France, 6%  

14

NON-ALCOHOLIC
EINBECKER

Non-Alcoholic, Germany 
10




