
DRAFT HOUSE BEER
HOPLA!
5.50 a glass

SELECTION DE BIERES

B E E R S

Hors d’OeUVreS
APPETIZERS

• Soupe du Jour........................................................................5.95
• Onion Soupe Gratinée - Baked Croutons and Gruyère..................7.95
• New England Clam Chowder................................................6.95
• Onion Tarte “Uncle Hansi”....................................................8.95
• Smoked Salmon - Crispy Potatoes, Horseradish Cream...........12.95
• Escargots en Cocotte - Garlic Butter........................................10.95
• Jumbo Lump Crabcakes - Watercress Coulis, Saffron Aioli.........13.95
• Chicken Liver Mousse............................................................8.25
• Pâté Maison Platter.................................................................9.95
• Steamed Clams ....................................................................10.95
• Ratatouille Goat Cheese Tarte................................................7.95
• French Ham Crèpe Gratin...................................................8.95

FRUITS DE MER
SHELLFISH  &  SEAFOOD

    • Oysters on the Half Shell*.......................2.50 ea.
• Littleneck Clams*.........................................2.00 ea.
• Jumbo Shrimp Cocktail - Cocktail Sauce.............3.25 ea.
  

LE GRAND JO 
OYSTERS,* SHRIMP,*  CLAMS*

19.95 per person

PLATS PRINCIPAUX
LES POISSONS

• Mussels Riesling Marinière - Pomme Frites........................................................... 18.25
• Sautéed Skate Wings - Capers, Pomme Purée.......................................................... 19.95
• Herbed Atlantic Salmon - Braised Leeks, Lemon Beurre Blanc.................................... 22.95
• Trout Meuniere - Herb Vinaigrette......................................................................... 19.95
• Roasted Sea Bass - Celeraic Mousseline, Piperade..................................................... 23.95
• Sautéed Sea Scallops - Angel Hair Pasta................................................................ 21.95
• Swordfish Au Poivre - Pomme Purée..................................................................... 26.95
• Famous Shrimp Bag - Lobster Sauce.................................................................. 19.95

STEAKS
• Classic Parisian Steak* Frites - Mustard Butter................................................. 22.95
• Steak* Frites - Bordelaise or Roquefort Butter........................................................... 22.95
• N.Y. Strip Steak* Au Poivre - Pomme Gratin......................................................... 31.95
• N.Y. Strip Steak* - Pomme Frites.......................................................................... 31.95
• Steak* Tartare (Always cold) - Pomme Frites........................................................... 18.95

SPECIALTIES
• Roasted 1/2 Chicken Herbes de Provence - Pomme Purée...................................... 18.95
• Grilled Lemon Chicken Paillard - Petite Salade Parmesan........................................ 18.95
• Chicken Coq Au Vin - Alsace Kneffla................................................................. 19.95
• Roasted Rack of Lamb - Ratatouille, Pommes Gratin................................................... 24.95
• Duck Confit - Braised Lentils................................................................................ 16.95
• Double Pork Chop - Fingerling Potatoes................................................................. 22.95
• Choucroute Alsacienne - Cabbage Alsace-style, Smoked Meats and Sausage.................... 22.95
• Calves Liver - Madeira Sauce............................................................................... 17.95
• French Egg Noodles - Mediterranean style, Olives, Basil............................................ 17.95
• Seasonal Vegetables Crèpe Florentine .....................................................................14.95

SERVICE NON COMPRIS
A service charge of eighteen percent is included for parties of six or more.

8/08

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness.

 Parties can be arranged 
for groups of ten to eighty 

in our private room.

120 HUNTINGTON AVENUE
www.brasseriejoboston.comDinner

Salades
SALADS

• House Salade - Mixed Greens, Beets, Cucumbers.................... 7.25
• Belgian Endive - Bleu d’Auvergne...................................... 8.95
• Salade Frisée Lyonnaise - Bacon, Poached Egg*.................. 8.95
• Boston Bibb à la Francaise........................................... 8.25
• Salade Niçoise - Medium Rare Tuna*................................ 17.95
• Chopped Smoked Chicken Salade.............................. 16.95

TARTES FLAMBEES
A L S A C E  S T Y L E  P I Z Z A

• Tarte Flambée Classic - Fromage Blanc, Onion, Bacon........... 8.95
• Tarte Flambée Spinach - Gruyère, Garlic Chips..................... 8.95
• Tarte Flambée Smoked Salmon - Capers, Chive................ 12.95

Les Plats Du Jour 
D A I L Y  S P E C I A L S

•  MONDAY •
Boudin Blanc, Potatoes, Onions

15.95
•  TUESDAY •

Lamb and Chicken Couscous
19.95

•  WEDNESDAY •
Chatham Cod with
Clams and Chorizo

21.95
•  THURSDAY •

Grilled Lamb Steak Provencal 
21.95

•  FRIDAY •
Lobster Bouillabaisse

26.95
•  SATURDAY •

N.Y. Whole Strip,* 
Slow Roasted, Medium Rare

Sauce Bearnaise
26.95

• SUNDAY •
Classic Duck à l’Orange

20.95

Vegetables and Potatoes
• Pomme Frites.................................. 3.95
• Pomme Gratin................................. 4.95
• Pomme Purée.................................. 4.95
• Braised Lentils................................ 4.95

• Ratatouille....................................... 4.95
• Haricots Verts.................................. 5.95
• Spinach........................................... 4.95
• Peas à la Française.......................... 4.95
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WIRELESS INTERNET

Access Available

ATM Available in Hotel Lobby

TELEPHONE 	617-425-3240
FACSIMILE 	 617-424-1717

EMAIL:  CHEF@BRASSERIEJOBOSTON.COM  

Perrier - Petite 4.00 - Grande  7.00

Evian - Petite 4.00 - Grande  7.00

 

	 • Castelain 9.00   	 • Fischer Amber (22 oz.) - Rich Golden Color  19.00	 *Warsteiner  6.00	  	
*Stella Artois - Belgium Lager  6.00	 • Ommegang’s Rare Vos - Belgian Style Dark Ale  7.00	 • Duvel - Huge Aroma, Dry Finish  9.00  	    
	 • Saison DuPont  10.00	                • Chimay White Cap - Full-Bodied   10.00              • Chimay Première - Full-Bodied, Fruity (25.4) 16.00	
   	• Corsendonk - Rich, Roasted Flavors  8.00 	  • St. Amande (22.5 oz.)   19.00  	 • Piraat Ale - Triple Flemish IPA   15.00	
                   • La Chouffe   10.00	                              *Hopla - Refreshing, Hoppy  5.50         • Orval Trappist Ale - Rich Amber Color, Dry Finish 12.00        
• Gulden Draak - Rich Flemish Triple Ale  16.00  	 *Grimbergen Double Ale   6.00  	  • Lindeman’s Framboise  12.00     
  • Poperings Hommel Ale - Extra Hops  14.00 	 *Sam Adams  6.00	 • Wittekerke - Belgian Wheat Beer  9.00
		  *Draft Beer	 • Scotch de Silly - Scotch Ale  13.00


