
SALADES 
 

CHOPPED VEGETABLE SALAD dijon dressing  10 
 

CAESAR SALAD parmesan tuile 9 
 

SALADE NIÇOISE with fresh sashimi grade tuna 13 
 

SALADE LYONNAISE 11 
bacon, crispy potato, poached egg, sherry vinaigrette 
 

ROASTED BEET SALAD 10 
garnished with goat cheese, spiced walnuts, & aged balsamic  
 

CRISPY DUCK LEG CONFIT SALAD 13 
french lentils du puy 

 
ENTRÉES 

 
PRINCE EDWARD ISLAND MUSSELS & FRITES 16 
 

PAILLARD OF NORWEGIAN SALMON  22 
sauce baumanière  
 

B.P. BURGER ground prime sirloin, shredded beef short 29 
ribs, seared foie gras, black truffle cheese, pomme frites 
 

GRUYÈRE BURGER caramelized onions 18 
toasted brioche, pomme frites 
 

JOE’S PEPPERED PASTRAMI on marbled rye  13 
pomme frites, thousand island dressing 
 

1/2 ROASTED LEMON HERB CHICKEN jus de poulet 22 
 

8 OZ NY STRIP STEAK    23 
pommes frites, shallot red wine sauce 
 

SAUTÉED WILD STRIPED BASS   19 
tomato beurre noisette 
 

ALSACIEN CHOUCROUTE our famous  24 
 

« OUR » CHICKEN POT PIE    20 

 
ACCOMPAGNEMENTS 

 
 

POMME PURÉE  8 
 

POMME FRITES  8 
 

HARICOT VERTS  8 
 

CRISPY ONION RINGS  9 
 

SAUTEED GARLIC SPINACH  8 
 

SAUTEED FOREST MUSHROOMS  9 
 

HORS D’ŒUVRES 
 

ONION SOUP GRATINÉE 8 
 

LOBSTER BISQUE with hunks of lobster 10 
 

HOUSE SMOKED SALMON 11 
classic garniture, toasted brioche 
  

BRAISED BEEF SHORT RIB RAVIOLIS 12 
forest mushrooms, parmesan sage sauce 
 

HOUSE-MADE CAVATELLI 10 
pancetta, savory tomato butter 
 

TUNA TARTARE 12 
garlic soy dressing, toasted wontons 
 

POACHED JUMBO SHRIMP COCKTAIL 18 
 

CHARCOUTERIE PLATE 12 
 

SAUTEED LUMP CRAB CAKE 16 
tartar sauce 
 

STEAK TARTARE pomme gaufrette 12 
 

ESCARGOTS hazelnut garlic butter 14 
 

ARTISANAL CHEESE PLATE 20 

 PLEASE JOIN US ON FATHER’S DAY FOR A 5-COURSE DINNER WITH VICTORY BREWERY  
 

We also have Private Dining & Banquet Space for Social or Corporate Events 
For more information please contact Tyrone Blakey, 215-568-3000 ext. 210 

 

Gift Certificates are available on line (www.brasserieperrier.com), at our front desk, or by phone (215-568-3000) 
 

18% gratuity added to parties of 6 or more 

P R I X   F I X E   M E N U   $32.00 
 
 

HORS D’ŒUVRES 
 

Sautéed Rock Shrimp. Bucatini Pasta, Lemon Confit Sauce 
 

Or 
 

Pan-seared Diver Scallop, Pancetta Fingerling Potato Salad , Sherry Dressing 
 

ENTRÉES 
 

Steak au Poivre, Mustard Smashed Fingerling Potatoes, Merlot Sauce 
 

Or 
 

Crispy Branzino Filet, Chorizo Orzo, Lobster Sauce 
 

DESSERTS 
 

Tahitian Vanilla Crème Brûlée 
 

Or 
 

Apple Galette with Caramel Ice Cream 

BRASSERIE PERRIER LUNCH MENUBRASSERIE PERRIER LUNCH MENUBRASSERIE PERRIER LUNCH MENU   


