MoNgIgUR
BLEY

AAAAAAAAAAAAA
RRRRRRRRRR



APPETIZERS

ROCK SHRIMPS EN TEMPURA, MAYONNAISE SPICY 24
ROCK SHRIMP TEMPURA, SPICY MAYONNAISE

NEMS VIETNAMIENS 28
VIETNAMESE FRIED SPRING ROLLS

LOBSTER ROLLS 31
CANADIAN LOBSTER ROLLS

BRUSCHETTA, STRACCIATELLA, JAMBON DE PARME 24 MOIS, TOMATES CONFITES 25
BRUSCHETTA, STRACCIATELLA, 24 MONTHS AGED PARMA HAM, CANDIED TOMATOES

PIZZETTA A LA TRUFFE 26
TRUFFLE PIZZETTA

ENTREES

SIXESCARGOTS DE BOURGOGNE 22
SIX BURGUNDY SNAILS

GASPACHO DE TOMATES, TOMATES CONFITES, STRACCIATELLA, BASILIC 17
TOMATO GAZPACHO, CANDIED TOMATOES, STRACCIATELLA, BASIL

SALADE DE QUINOA, AVOCAT, RADIS, SUCRINE, CREVETTES, 20

HUILE D'OLIVE-CITRON
QUINOA SALAD, AVOCADO, RADISH, SUCRINE, SHRIMPS, OLIVE OIL, LEMON

FOIE GRAS DE CANARD EN TERRINE, TRANCHES DE PAIN GRILLEES 28
HOMEMADE DUCK FOIE GRAS TERRINE, TOASTED BREAD

BURRATA CREMEUSE, TOMATES ANCIENNES, BASILIC 19
CREAMY BURRATA, TOMATOES, BASIL

RAVIOLES DE LANGOUSTINES, CITRON CONFIT, CHAMPIGNONS, BOUILLON ACIDULE 26
LANGOUSTINES, CANDIED LEMON AND MUSHROOM RAVIOLI, SOUR BROTH

SALADE DE HARICOTS VERTS FRAIS, PISTACHES, RICOTTA FUMEE 23
FRESH GREEN BEANS SALAD, PISTACHIO, SMOKED RICOTTA

ASPERGES VERTES, MIMOSA D'OEUF, SAUCE HOLLANDAISE 21
GREEN ASPARAGUS, EGG MIMOSA, YOLK, HOLLANDAISE SAUCE

SALADE DE HOMARD, SUCRINE, MAYONNAISE AU CURRY 217
LOBSTER SALAD, SUCRINE, CURRY MAYONNAISE

CAVIAR OSCIETRE MAISON REVKA 30G/150 50G/250
MAISON REVKA OSSETRA CAVIAR

CAVIAR BELUGA MAISON REVKA 30G/380 50G/650
MAISON REVKA OSSETRA CAVIAR

CRU

ARTICHAUTS VIOLETS A CRU, PARMESAN, HUILE D'OLIVE CITRON 22
RAW PURPLE ARTICHOKES, PARMESAN, OLIVE OIL, LEMON

CARPACCIO DE BOEUF, ROQUETTE, PARMESAN 25
BEEF CARPACCIO, ARUGULA, PARMESAN

CEVICHE DE BAR, EAU DE TOMATE RELEVEE 24
SEA BASS CEVICHE, SPICY TOMATO BROTH

TARTARE DE THON, AVOCAT, MENTHE, KALAMANSI 26
TUNA TARTARE, AVOCADO, MINT, KALAMANSI
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PLATS

POISSONS

SAUMON MI-CUIT TERIYAKI, POUSSES D'EPINARDS, SAUCE VIERGE 36
TERIYAKI LIGHTLY-COOKED SALMON, SPINACH, VIRGIN SAUCE

POULPE GRILLE, PETIT POIS, SUCRINES, CORIANDRE 39
CHARCOAL GRILLED OCTOPUS, PEAS, SUCRINES, CORIANDER

FILET DE BAR, ASPERGES VERTES, MORILLES, SAUCE AU VIN JAUNE 43
SEA BASS FILLET, GREEN ASPARAGUS, MORELS, YELLOW WINE SAUCE

TATAKI DE THON SAKU, PAVOT-SESAME, TARTARE D'AVOCAT EPICE 38
POPPY-SESAME SEED CRUSTED TUNA TATAKI, SPICED AVOCADO TARTARE

BLACK COD CARAMELISE AU MISO, RIZ AU JASMIN 55
MISO-CARAMELIZED BLACK COD, JASMINE RICE

VIANDES

BEUF MARINE SPICY, RIZ AU JASMIN 45
SPICY MARINATED BEEF, JASMINE RICE

COTE DE VEAU A LA MILANAISE, STRACCIATELLA, POUSSES D'EPINARDS, PARMESAN 41
VEAL CHOP ALLA MILANESE, STRACCIATELLA, BABY SPINACH SALAD, PARMESAN

COTELETTES D'AGNEAU ROTIES AU THYM, HARISSA, CAVIAR D'AUBERGINES 46
ROASTED LAMB CHOPS, THYME, HARISSA, EGGPLANT CAVIAR

POITRINE DE COCHON IBAIONA, MOUTARDE A L'ANCIENNE, POMME PUREE 39
IBAIONA PORK BELLY, WHOLEGRAIN MUSTARD, MASHED POTATOES

FILET DE BEUF TRADITIONNEL AU POIVRE OU BEARNAISE, FRITES FRAICHES 49
BEEF FILLET, BLACK PEPPER SAUCE OR BEARNAISE, FRENCH FRIES

TARTARE DE BEUF CRU OU ALLER RETOUR 35
BEEF TARTARE, RAW OR ALLER RETOUR

LEGUMES ET PATES

TARTE FINE, TOMATES CONFITES, BASILIC, HUILE D'OLIVE (v) 26
THIN TART, CANDIED TOMATOES, BASIL, OLIVE OIL

TAGLIATELLES A LA TRUFFE (v) 45
TRUFFLED TAGLIATELLE

A PARTAGER-TO SHARE (POUR 2)

POULET FERMIER ROTI AU JUS OU AUX MORILLES 35/44 PAR PERS
FARM RAISED ROASTED CHICKEN, NATURAL JUICE OR MORELS

COTE DE BOEUF D'IRLANDE, COUPE DE FRITES FRAICHES 80 PAR PERS
IRISH BEEF RIB STEACK, FRENCH FRIES, BEARNAISE

SOLE GRILLEE OU MEUNIERE 90 PAR PERS
GRILLED OR MEUNIERE DOVER SOLE
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GARNITURES
PUREE DE POMMES DE TERRE, PUREE DE POMMES DE TERRE A LA TRUFFE 10/15
MASHED POTATOES, TRUFFLED MASHED POTATOES
EPINARDS AU BEURRE 12
SPINACH WITH BUTTER
HARICOTS VERTS A L'ECHALOTE 10
GREEN BEANS, SHALLOTS
TAGLIATELLES A LA TRUFFE 19
TRUFFLED TAGLIATELLE
RIZ AU JASMIN 10
JASMIN RICE
SALADE DE POUSSES D'EPINARDS 10
BABY SPINACH SALAD
SALADE DE TOMATES, BASILIC 20
TOMATO SALAD, BASIL
COUPE DE FRITES FRAICHES (POUR 2) 20

FRENCH FRIES (FOR 2)

DESSERTS

PAVLOVA FRAISE, RHUBARBE, VANILLE 17
STRAWBERRY, RHUBARB AND VANILLA PAVLOVA

TARTE FRAMBOISE, AMANDE 18
RASPBERRY AND ALMOND TART

MILLE-FEUILLE VANILLE-PRALINE 17
VANILLA AND PRALINE MILLE-FEUILLE

MI-CUIT AU CHOCOLAT GUANAJA, GLACE VANILLE 22
SEMI-COOKED GUANAJA CHOCOLATE CAKE, VANILLA ICE-CREAM

ASSIETTE DE FRUITS ROUGES, CHANTILLY 20
RED BERRY PLATE, WHIPPED CREAM

PROFITEROLE 16
PROFITEROLE

CAFE GOURMAND 14
CAFE GOURMAND

GLACES ET SORBETS 13

VANILLE, CHOCOLAT, CAFE, PASSION, CITRON, MANGUE, FRAISE, FRAMBOISE
ICE-CREAM AND SORBET
VANILLA, CACAO, COFFEE, PASSION FRUIT, LEMON, MANGO, STRAWBERRY, RASPBERRY

A PARTAGER

PANIER DE CHOUQUETTES CHANTILLY-PRALINE, SAUCE CHOCOLAT 28
VANILLA AND PRALINE WHIPPED CREAM FILLED CHOUX, WARM CHOCOLATE SAUCE

TARTE CITRON-YUZU MERINGUEE 30
MERINGUE LEMON AND YUZU TART

PRIX NETTTC SERVICE INCLUS. LA MAISON N'ACCEPTE PAS LES CHEQUES. ORIGINE DES VIANDES FRANCE, ARGENTINE, ESPAGNE.
LA LISTE DES ALLERGENES CONTENUS DANS NOS PLATS EST DISPONIBLE SUR DEMANDE.
NET PRICE INCLUDING VAT. SERVICE INCLUDED. THE HOUSE DOESN'T ACCEPT CHECKS. ORIGIN OF MEATS FRANCE, ARGENTINA, SPAIN.
HOMEMADE FOOD. THE LIST OF ALLERGENS CONTAINED IN OUR DISHES IS AVAILABLE ON REQUEST.
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BARONNE - BEAUCOCO - BONNIE - DAR MIMA - GIGI RIGOLATTO - GIRAFE E

LE POMPON - IL BAMBINI CLUB - LA SUITE - LAURENT - LE PIAF §

HOUSE OF LOUIE - MAISON REVKA - MAXIM’S - MONDAINE - MONSIEUR BLEU E
MUN - PERRUCHE - BISTROT MINIM’S - LE GRAND VEFOUR E
A R 0

OUVERT 7J/7 DE 12H00 A 02H00
20 AVENUE DE NEW-YORK, 75116 PARIS

+33(0)1 47 2090 47
MONSIEURBLEU.COM



