
SA LA D E s

SALADE VERTE
Haricots verts, red wine vinaigrette

8

Salade LyonNaise
Frisée, lardons, poached egg

14

Beet Salad
Mascarpone, candied walnuts, 

pomegranate vinaigrette
12

Warm shrimp Salad
Lemon beurre blanc, avocado

16.5

R e s t a u r a n t ,  b i s t r o  &  c a f é

B r a s s e r i e

Ouvert Tous les Jours 

d Î n e r

Trout Amandine .  .  .  .  .  .  .  .  .  .  .  .  24

Haricots verts, lemon brown butter

Steak Frites. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  27

Seared hangar steak, maître d’ butter

½ Roast Chicken . .  .  .  .  .  .  .  .  .  .  .  23

Pommes purée, jus de poulet

Rotisserie Duck . .  .  .  .  .  .  .  .  .  .  .  28

Sunchoke purée, baby vegetables,                 

cherry gastrique 

STEAK AU POIVRE. .  .  .  .  .  .  .  .  .  .  .  .  30

New York strip, garlic spinach

Braised beef short rib . .  .  .  .  26

Sauce bordelaise, creamed spinach

Parisian Gnocchi. .  .  .  .  .  .  .  .  .  .  .  16

Parsnip purée, brussels sprouts,  

trumpet mushrooms

Salmon en Croute .  .  .  .  .  .  .  .  .  .  26

Mushroom duxelle, pinot grigio buerre blanc 

Lamb Shank Provençal. .  .  .  .  .  .  .  27

Goat cheese polenta, nicoise olives

SPAGHETTI BOLOGNESE. .  .  .  .  .  .  .  16

Monkfish Piccata . .  .  .  .  .  .  .  .  .  .  24

Capers, celery remoulade 

roasted diver scallops. .  .  .  .  26

Vegetable bouillabaisse, rouille

Moules Frites . .  .  .  .  .  .  .  .  .  .  .  .  17.5

White wine, shallots, garlic

cheeseBurger . .  .  .  .  .  .  .  .  .  .  .  .  .  16

Grilled onion, raclette cheese, pommes frites

Omelette . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13

Gruyère, fines herbes

Onion Soup GratinÉe . .  .  .  .  .  .  . 11
Steak Tartare . .  .  .  .  .  .  .  .  .  .  .  . 15.5

Chopped filet, capers, quail egg

Chicken Liver Mousse. .  .  .  .  .  . 12
Pickled shallots, grain mustard

Escargots . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14
Hazelnut butter

Potato and Leek Soup . .  .  .  .  .  . 10

Tuna Carpaccio . .  .  .  .  .  .  .  .  .  .  . 15.5
Leek vinaigrette

Macaroni AU Gratin . .  .  .  .  .  .  .  .  9

Wild Mushroom Tart . .  .  .  .  .  .  . 11
Truffled Fondue

Charcuterie. .  .  .  .  .  .  .  .  .  .  .  .  .  . 16.5
Artisanal cured meats, country pâté, 
chicken liver mousse

SPINACH Ravioli. .  .  .  .  .  .  .  .  .  . 11/20
Ricotta, tomato pomodoro

Tarte FlambÉe. .  .  .  .  .  .  .  .  .  .  .  .  . 10
Vermont Bacon, onions, crème fraîche

Smoked trout. .  .  .  .  .  .  .  .  .  .  .  .  .  . 12
Cucumber-frisee salad

M o n d a y - T h u r s d a y  :  7 : 3 0  a m  to 1 1 p m

F r i d a y  :  7 : 3 0  a m  to M i d n i g h t

S a t u r d a y  :  1 0 : 0 0  a m  to M i d n i g h t

S u n d a y  :  1 0 : 0 0  a m  to 1 0  p m

227 South 18th. Street

Philadelphia PA 19103

Tel (215) 545 2262

parc-restaurant.com

S I d E s
P o m m e s  F r i t e s

S a u t é e d  S p i n a c h

B u t t e r e d  C o r n

C a u l i f l o w e r  G r a t i n

H a r i c o t s  V e r t s

P o m m e s  p u r é e

6

E N T R É E s

S p É c i al  i t É s  d u  J o u r

Monday 
D o v e r  S o l e 

31

Tuesday 
P o r k  M i l a n e s e 

26

Wednesday 
L o b s t e r  Am  e r i c a i n e 

30

Thursday 
V e a l  G o u l a s h 

26

Friday
B o u i l l a b a i ss  e 

28

Saturday 
V e a l  Oss   o  B u c c o 

32

Sunday
C a ss  o u l e t 

22

2 0 %  g r at u i t y  i n c l u d e d

f o r  p a r t i e s  o f  6  o r  m o r e

02
/0

3/
12

consuming raw or undercooked eggs, beef, 
lamb, milk products, pork, poultry, seafood 
or shellfish may increase your chances of 
foodborne illness.

H O R s  D ’ O E U V R E s

w i n e
c a r a f e s

12 oz.. . . . . . . . . . . . . . . . . . . . . . . . . . . .                           16
25 oz . . . . . . . . . . . . . . . . . . . . . . . . . . .                          . 28

Blanc
Chardonnay

Labouré-Roi

Rouge
Merlot

Labouré-Roi

F RUITs      D E  M ER

Assiette de Fromages
Choice of 3

15
Choice of 5

25
Choice of 7

35

Petit Plateau
Serves 2 to 4

48

Grand Plateau
Serves 6 to 8

96

Shrimp C ocktail . .  16

1/2 LB Lobster. .  .  .  .  19

King Crab Leg. .  .  .  19.5

LittleNeck Clams .  10
½ Dozen

Snow crab claws .  16.5
Assorted Oysters.  16

½ Dozen 

West Coast Oysters.  19.5
½ Dozen


