Since 2009

THE DRUNKEN HORSE

@thedrunkenhorsenyc

56 Charlotte St.
Saint Augustine Florida 32084
+1 (904) 679-5858

THE DRUNKEN HORSE

From New Jork City

I
Dinner Menu

Cheeses & Chateutehio Combros

Served w. toasted bread, mustard &
apple-honey truffle sauce
3Pcs.$23 5DPcs.$35 7 P, $47

Leb
Brilliants Savarin 3x Cream (Soft-com)
Brie De Meaux (Soft ripened-com)
Camember Rustic (Soft ripened-cow)
Truffle Tremor (Semi soft-goat)
Roquefort (Sew hard blue-sheep)
Petit Basque (Sewi hard-sheep)
Mimolette (Hard-com)

Les Chareuteries
Pate de Campagne
Duck Mousse
Smoked Magret Duck Breast
Jambon de Bayonne
Jambon de Paris
Alp Sausage Dry
Rosette de Lyon

Smoked Salmon
Hors D) Oewwres / Starters

French Onion Soup $13
Ratatouille $14
Seasonal veggies, toasted bread, gruyere cheese
Escargots au Beurre d'ail $18
Fusion Ginger Tuna Tartare (¥) $19
Fresh tuna marinated w. ginger sauce, avocado

Pan Seared Fote Gras $19
Port wine sauce, frisee, toasted bread, grapes

Pan Seared Scallops (¥) $19

Cauliflower puree, red bell peppers sauce, basil oil

e Salodes

Arugula & Beet Salad* $14
Walnut goat cheese & champagne dressing
Salad de Bayonne $15
Jambon de bayonne, mozzarella, tomatoes
Burrata Heirloom Tomato Salad $15

Balsamic glaze, basil oil

*CONSUMER ADVISORY
Consuning raw of undecooked meats, poulry, seafood,
shellfish, or cggs may increase your ask of foodborne illaess,
espeaally if you have cestain medical conditions.

Pacties of 6 and moce will sutomatically be chacged » 20% service chasge.
We escrve the aght 10 refuse sphtting checks mose than thee ways.

o

Croque Monsieur/Madame $15
Ham, bechamel sauce, Lgruyere cheese n. salad
(Madame + $2)
Brie Truffle Honey Sandwich $15
Toasted brioche, brie cheese, apple truffle sance
Mushroom Risotto $24
Arborio rice, oyster mushroom, parmesan, truffle butter
Frenched Chicken $23
Seared chicken breast, swiss chards, butternut squash
Boeuf Bourguignon $29
Beef stew cooked in wine, potatoes, carrots
Confit De Canard $27
Duuck leg confit, port wine sauce, roasted carrots
Pan Seared Seabass $29
Beurre blan sance, frisee salad, baby carrots
Pave de Saumon $24
Tomatoes & spinach salsa, parsley, potatoes

Desserts,
Homemade Créme Briilee $11
Molten Chocolate Lava Cake $13
Provencale $16
Tomatoes, piguillo, basil pesto, mozzarella
Savoyarde $17
Raclette cheese, jambon de bayonne, caramalized
onion, lomaloes
Parisienne $17
Bechamel, jantbon de Paris, gruyere cheese, balsamic
Tarte Raclette $17
Pickled tomatoes, caramelized onion, oyster
miushroom
Tarte Flambee Alsacienne $17
Fromage blane, bacon, onion, ricotta cheese
Bourgouignonne $19

Short ribs, caramalized onion, carrots, gruyere cheese




