pi

I
{5 BRASSERIE

LIVE JAZZ: THURSDAYS, FRIDAYS & SATURDAYS
OPEN FOR WEEKEND BRUNCH

MUSSEL MENU
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PRINCE EDWARD ISLAND MUSSELS & FRlES________é\‘
ALL YOU CAN EAT MUSSEL REFILLS
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MONDAY: Provengal sun dried tomatoes, black olives and ﬁ i ‘\’,' broth.
TUESDAY: Apple Cider diced apples, leeks and cream. &% A N
WEDNESDAY: Pesto and Baby Vegetable roasted pignoli and parmesan.
THURSDAY: Mexican tequila green pico de gallo salsa.

EVERY DAY:
THE CLASSIC MUSSELS
Moules Mariniéres:

Fhardonnay, FRIDAY: Red Curry and Coconut Milk sea beans and kefir lime leaves.
onions & parsley

SATURDAY: Crustacean Sauce summer julienne vegetables.
For “Sharing” of Refills: $10 SUNDAY: Mustard and Grilled Chotizo mustard and grape tomatoes.

“*Kids Eat Free*
until 7 pom from Monday to Thursday (see menu)

Visit our web site for other promotions

www.BrasserieJulien.com

COME VISIT “PARIS AROUND THE CORNER” 1422 Third Avenue ¢ 212.744-6327
www.brasseriejulien.com ¢ info@brasseriejulien.com
Chef/Proprietor: Philippe Feret
General Manager/Proprietor: Frederic Legrand
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