
Dinner

(212) 935-9100 - www.bistrovendomenyc.com

Vendôme
Bistro

Appetizers
 
french onion soup gratinée	       15 
Fish soup	                            15
Swiss cheese, croutons and rouille

yellowfin Tuna Tartar	       22
Baby cucumbers, sesame seaweed salad

red beet carpaccio                             16                                      
Warm crispy goat cheese

escargots                  1/2 dz  17 - 1 dz 26
Garlic and parsley butter

homemade chicken liver paté	    17 
cold artichokes salad	                    16
Parmesan, Dijon mustard dressing

Iceberg lettuce                                     17          
Sautéed bacon & blue cheese

MIXED FIELD GREENs	                        12 
shrimp cocktail	                        20
east coast oysters	                        24

provençale
Baked in garlic and parsley butter

MARINIèRE 
Steamed with white wine and shallots

THAI
Curry, lemongrass and coconut milk

NORMANDE                                                  
Mushroom broth, white truffle infusion

$21
add French fries or Salad  $10

Mussels 

Grillades
10 oz Sirloin steak	 45
8 oz filet mignon	 51
10 oz hanger steak	 40

Served grilled, with French fries
and mixed field greens.
Green peppercorn, béarnaise 
or shallot sauce

Entrées
wild dover SOLE MEUNIèRE	 MP
Choice of vegetables

ROASTED MAINE SEA SCALLOPS	 37
Orzo and porcini sauce

pan seared bronzino	 35
Artichokes, zucchinis, virgin sauce 

broiled atlantic salmon	 33
Ratatouille, thyme jus

sautéed frog legs	 34
‘‘‘à la crème d’ail’’, choice of vegetables 

BREAST OF amish CHICKEN	 33
Mashed potatoes, garlic jus

oven roasted RACK OF LAMB	 48
Potato gratin, rosemary jus

STEAK TARTAR	 33
With French fries and mixed field greens

Vendome’s burger (9 oz)	 25
duck confit	 36
Lyonnaise potatoes, truffle jus

Fall Specials

Sides dishes
French Fries	 10
Mashed Potatoes	 10
Potato Gratin	 10

 Broccoli 	 12
 Spinach	 12
 Ratatouille	 12

Served TUESDAY - SaturDAY  5:00 to 9:30 pm

any substitutions may occurs additionnal charges, 

make sure to ask your waiteR

pappardelle	 MP
Fresh Burgundy truffles

coq au vin	 34
Fingerling potatoes, baby carrots 
& pearl onions

pike & crawfish quenelle	 35
Vegetables basmati rice, lobster sauce


