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dinner - Sofitel New York

TUNA & QUINOA NIÇOISE 24. Sushi grade Ahi, toasted quinoa, French beans, Kalamata olives and quail egg, served with red wine vinaigrette. CAESAR ... 

















 Télécharger le PDF 






 343KB taille
 10 téléchargements
 423 vues






 commentaire





 Report




























DINNER







SOUP 



ENTRÉES



ROAST TOMATO AND LAVENDER SOUP 8 



DUCK BREAST cal 290 29



Finished with mascarpone











FRENCH ONION SOUP 8 ROOT VEGETABLE PURÉE 8 







APPETIZERS 



GRILLED OCTUPUS SALAD 19



Roast fennel and water crest slaw, blood orange velouté 



BURRATA WITH JAMÓN 15



Red organic rice, baby spinach, baby carrots and sauce a l’orange



CHICKEN & MUSHROOMS 26 Pan-seared chicken, shitake leek, seasonal ravioli and roast vegetables



MUSHROOM-CRUSTED SEA BASS 31 Beluga lentils and roasted butternut squash



DAY BOAT SCALLOPS 29



Balsamic caviar and pickled melon



Pan-seared scallops, sautéed beech mushrooms, toasted sage and roast corn velouté



CHICKEN PAILLARD 250 cal. 16



WILD SALMON 30



Heirloom radish, arugula, wax beans, basil pesto 



Celery root purée, braised leeks, caper berries and sauce vierge



TUNA & QUINOA NIÇOISE 24 Sushi grade Ahi, toasted quinoa, French beans, Kalamata olives and quail egg, served with red wine vinaigrette



FILET MIGNON 38







6oz grass-fed petit filet, slab bacon and asparagus risotto and market vegetables







GRILLED RIB EYE 42



CAESAR SALAD 13 Gem romaine, baby kale, avocado, heirloom cherry tomatoes, Parmesan dressing Chicken +8 | Shrimp +10







HUDSON VALLEY CAMEMBERT 392 cal 15 



Fresh baby spinach, local honey, Marcona almonds, cranberries tossed in strawberry vinaigrette 



MARKET GREENS 12 Seasonal market greens tossed with roast tomatoes, market vegetables and sherry vinaigrette



16oz grass-fed bone-in rib eye, basted in butter, fingerling and roast corn hash



COLORADO LAMB CHOPS 38 Faro risotto, market vegetable ragout



VEGETABLE LASAGNA 24 Homemade lasagna, fresh ricotta cheese, plum tomatoes and pesto







QUINOA VEGETABLE BOWL cal 217 20







Toasted quinoa, sautéed asparagus and mushrooms, grated carrot in a tahini dressing



FOIE GRAS AU TORCHON 22 Cognac-infused foie gras, ginger marmalade and grilled country bread 







GLUT EN-FREE



Our De-Light menu is based on a new low-calorie gastronomy program, which offers a healthy, balanced & delicious option with less than 500 calories.



Consuming raw or undercooked meals, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Before placing your order. Please inform us if your party has a food allergy. 20% gratuity will be added for parties of 6 or more.







PRIX-FIXE MENU – 38







5:00PM – 8:00PM







APPETIZER







BURRATA WITH JAMÓN







Balsamic caviar and pickled melon







CAESAR SALAD cherry tomatoes, Parmesan dressing Gem romaine, baby kale, avocado, heirloom HUDSON VALLEY CAMEMBERT Fresh baby spinach, local honey, Marcona almonds, cranberries tossed in strawberry vinaigrette



ENTRÉE FILET MIGNON (ADD 5) 6oz grass-fed petit filet, slab bacon and asparagus risotto and market vegetables



WILD SALMON Celery root purée, braised leeks, caper berries and sauce vierge



DUCK BREAST Red organic rice, baby spinach, baby carrots and sauce a l’orange



VEGETABLE LASAGNA Homemade lasagna, fresh ricotta cheese, plum tomatoes and pesto



DESSERT TAHITIAN VANILLA CRÈME BRÛLÉE Fresh berries and mint



CHEESECAKE New York cheesecake with raspberry sauce







MONDAY



TUESDAY



WEDNESDAY



THURSDAY



FRIDAY



SOLE FILET MEUNIÉRE



BRAISED LAMB SHANK



SPINALIS DORSI



VEAL OSSO BUCO



PAELLA



Sautéed spinach, farro in a tarragon beurre blanc



Cauliflower potato purée, roast butternut squash



Rib eye cap, Israeli couscous, toasted shitake mushrooms, market vegetables



Porcini ravioli and vegetable ragout



Chorizo, clams, shrimp, cilantro mussels served in saffron rice



30



31



33



26



29



EXECUTIVE CHEF – ROBERT HOHMANN
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lettre concierge - NYC - Sofitel New York 

Lexington Avenue,. New York, NY 10065. (212) 988-7360. The Winter Antiques Show. January 23rd to February 1st at the Park Avenue Armory on. 67th Street in Manhattan. The show features over seventy exhibitors rang- ing from fine arts to furniture to j
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Christmas Eve Menu 2018 - Sofitel New York 

24 déc. 2018 - WAGYU SHORT RIBS. Root vegetable purée and grilled eggplant. DESSERT. PEPPERMINT SPICED CRÈME BRÛLÉE. WARM CHOCOLATE ...
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New York, New York 
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NEW YORK 

QUEENS. BROOKLYN. MANHATTAN. NEW YORK. Statue de la LibertÃ©. Ellis. Island. Empire State. Building. ONU. Central Park. Upper West Side : un quartier ...
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New York 

... for the Piano-forte,. -. THE LATEST AND MOST APPROVED INSTRUCTION BOOK. ... IR THAN OF ANY OTHER PIANO-FORTE SCHOOL" EXTANT. -. BY ... In foot overy woject useful to the musicien, on the beginner to the most advanced ...
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wine maker dinner featuring alexandra berthet-rayne - Sofitel 

12 oct. 2017 - Côtes du Rhône Blanc, 2016. FIRST COURSE. VARIETY OF SEAFOOD WITH. FENNEL SALAD sea scallops, shrimp, mussel, salmon gravlax, fennel, dill, orange vinaigrette. Châteauneuf-du-Pape Blanc, 2016. SECOND COURSE. NAVARIN D'AGNEAU braised la
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New York - eaumega 

RÃ©duire l'empreinte carbone de la. DEP. Le plan d'action de la ville en matiÃ¨re de durabilitÃ© et de rÃ©silience est dÃ©fini dans : One New York: The Plan for a.
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The New York Times 

Yesterday was an important day in the fight against racial segregation: Ruby. Bridges Hall, a six year old black girl. (pictured left), was admitted to William.
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New York City 

St. George, Green Chile, Lime. SHOWSTOPPER ... CHardonnay, gilbert picq, chablis, fr' 17. 74 ... Pinot noir, dom jean chauvenet, nuits st george 210 pinot noir ...
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New York City 

KING OF COOL 16. Famous Grouse Scotch. Blood Orange. Campari, Honey .... Correlejo Silver blanco. 16. Del Maguey chichicapa. 18 del maguey vida. 15.
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new york exhibition 2018 

2. 3. G20 CANDY FLAGS. Polyester 200 cm on aluminium bases. Edition 8 + 4 A.P.. The Port Authority ..... Fight Aids, Monaco (Monte-Carlo) ... “DNA Coca Cola”, Olympic Games London 2012, Club France, London (United Kingdom). “ Sweet” ...
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banksy does new york 

circumstances, it seems like a fair position for them to take. What ignited the public interest about Banksy's residency? I think he's arguably one of the most ...
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New York City 

white gl/btl. Grunner Vetliner, jurtschitsch, kamptal, at '17 15/50. Chardonnay, Billaud-Simon, Chablis, fr '16. 78. CHardonnay, gilbert picq, chablis, fr' 17. 74.
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New York City 

white wine, Seltzer, Lime ... WHITE gl/btl half bottle, p. grigio, villa russiz, it '14. 40. Grunner Vetliner, jurtschitsch .... mustard, mayo, japanese white bread.










 


[image: alt]





New York City 

Thai Basil, Aperol, Lime. KING OF COOL 16. Famous Grouse Scotch. Blood Orange. Campari, Honey, Lemon. FREE MAN IN PARIS 17. Belvedere Vodka, Kiwi.
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New York City 

Plantation Jamaican Rum,. Raspberry, Mole, Grapefruit, Lime. BLOSSOM DEARIE 15. Ford's Gin, Cucumber,. Chareau Aloe,. Sancerre, Lime, Seltzer cocktails.
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New York City 

pouvez utiliser en classe avec vos élèves dans le cadre de la découverte .... Il est très fréquent de voir passer ce genre de limousines dans New York, les .... cœurs brisées) à cause de ces 2% qui n'étaient pas admis après leur long voyage.
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New York - eaumega 

paradigme, qui a dÃ©jÃ  Ã©tÃ© entamÃ©, dans la gestion des eaux de ruissellement afin d'atteindre les objectifs fixÃ©s en matiÃ¨re de qualitÃ© de l'eau, de drainage et de.
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New York City 

carpano antica vermouth,. Brennevin, Pamplemousse, Curry. DOUBLETIME 17. Perry's Tot Gin, Dolin Blanc. Vermouth, Drambuie,. Chichicapa Mezcal, Celery ...
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New York City 

In the New York City area, male Peregrines (called â€œtiercelsâ€� by falconers) primarily ... Typically, a female peregrine will see a flock of these birds ..... PDF Format.
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New York City 

Stella Artois 10 • ithaca Flower Power 10 • Sam Smith 10. Wolfer no. 139 dry ... Consuming raw or undercooked meat, seafood or egg products carries the risk.
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New York City 

fries +9 toast +3 classic shrimp cocktail 22 court bouillon, cocktail sauce, citrus. OYSTERS 24/46. Daily selection of East Coast oysters. Half dozen/one dozen ...
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New York City 

OYSTERS 24/46. Daily selection of East Coast oysters. Half dozen/one dozen ... Grilled Cheese 18. Ny cheddar, pepperjack, monterey jack mustard, mayo ...
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New York City 

pickles, mayo, watercress. DJANgo Burger 25. Cheddar, onion, tomato, lettuce, hand Cut Fries ... 14. Massenez Framboise. 18 peach St. peach Brandy. 18 pierre Ferrand 1840. 16 pierre Ferrand Ambre 1er Cru. 18. Singani 63. 15. St. george Spiced pear. 1
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