Chacolute fegpived Brunch

« 4  Mew Youk
2 Saturday 12-00 fo 5-00 PM
2 & Sunday 10:30 fo 5:00 PM

He divine drink, which Builds up resistance Beverages
and fights futigue. BRUNCH PRIX FIX
A this precious drink permits fo :
wﬁ?ﬁf a whole mmm ama Inspired bs:gs Chocolate Chocolate Mimosa 10
—Montezuma, Aztec Emperor (1480-1520) Chocolate Martim =~ 13

Classic Hot Chocolate, Coffee or Tea Classic Hot Chocolate 5

Chocolate Bread Basket

Entrees
Choice of Ome

Smoked Bacon and Poached Eggs over Sweet Potato Rosti
Served with Chocolate Truffle Ravioli

or
Salmon Napoleon with a Hint of Chocolate
and Ginger Served over Endive Salad
or
Almond and Hazelnut Chicken Breast
with Potato Rosti & Oaxacan Mole Sance
or
Phyllo Wrapped Eggs over Smoked Salmon Served
with Frisée & Coco Brioche
or
Sirloin Steak (80z) and Fried Egg with Coco Beans and French Fries
or
French Toast Dusted with Coco Powder

Dessert
All-You-Can-Eat Chocolate Buffet
* No Charge on Byffet for Eids under 4 years old.

Appetizer A La Carte Entrée
Omion Soup with Gruyere Cheese Crouton 10 Fned Eggs (3) & Ham with Potato Rastt 14
Soup of the Day 8 Omelette of the Day with FF & Salad 14
Meschm Salad Poached Apple/Goat Cheeze 9 Eggs Benedict Canadian Bacon, Hollandaize 14
Frisée Salad with Fried Egg, Cambozola Cheese 10 Blueberry Pan Cakes 12
Caesar Salad with Fomaine, Garlic Crouton 10 Penne Pesto, Basil, Olive Oil Pignoh, Garlic
Add to Salad: Chicken 6, Tuna 9, Smk Salmon 8 & Parmesan (Pine Muts) 16
Ovsters of the Day (Half Dozen) 16 Spaghetti Ghitarra Homemade, B Garlic,
Tuna Tartar Frned Banana, Smk Salmon, Salsa 15 Tomato, Black Olives & Goat Cheese
Seppr’s Tartes Flambées Pasta of the Day 16
Traditional (Onion & Bacon) 13 Fish of the Day 28
Three Cheeses (Goat, Gruyere, Cambozola) 13 Merguez Sandwich Spicy Lamb Sausages,
Vegetables (Goat, Zucchimi, Omon, Tomato Bed Onion on Baguette & FF 16
& Mushrooms) 13 Sirlomn Burger on Homemade Bnioche FF - 14
Sides French Fries 6 Add On: Gruyere, Blue, or Goat Cheese,
Meschmn Salad 5 Bacon or Au Poivre Sauce Each 2
Breakfast Sausages 2 Steak Au Poivre Pepper Comed Sirloin (80z)
Bacon 2 with Seppi’s Famous Sauce & FF 33
Chocolate Buffet 10
Like the fimal act of a play
Live Music Featuring Rick Bogart's Jazz Trio Or the crescende af a symphony
e expect a good chocolare sweer

To leave us speechless, craving for more.

- As featured on The Food Network — — Susanne Ansmir, 20th Ceninry American Editor—

18% graniyy will be added for parties of sic and more. o7ee
Ask abour: Seppi’s “Inspire by Chocolate™ Brunch * Private Events * Pre-Theater * Late Night Dinmg * Healthy Eombu Noodles



Chef Owner Clande Alsin Sallizrd & Chef de Coisine Segendo Signencia Lﬂﬂﬂ‘h
11-304AM to 5-00 PM
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o

Lunch Special $16

Soupe du Jour, Mixed Green Salad &
Traditional Rolled Tarte Flambée “The French Burrito™
Choice of: Chicken, Beef or Smk. Salmon. Served with Bacon & FF

Fggs
Omelet of the Day Served with Mixed Greens Salad and French Fries 14
Tartes Flambées (Alsatian Pizza)
Traditional {Gear Cheese, Onions & Bacon) 12
¥Three Cheese {Goat, Gruyere, Cambozola, Tomata) 12
¥Vepetarian [Goar Chesse, Tomate, Onion, Zucchini, Mushroom) 12
Sunl:[;g1
up of the Day B
Omion Soup with Gruyvere Cheese Crouton 10
Salads
¥hianhattan Salad with Warm Poached Apples and New York State Goat Cheese 9
*Fmee Sa]:d with Fried Egg, Cambozola Cheese and Onion T:rt 10
Avm:-a Cucumber and Tomatoes Salad free and low carb) 10
i‘RuI ite Cahhlge Salad wﬂh Croguette of Gorgonzola Cheese 10
'U‘Tum:l:m an:] Bed Onions with Vi Dhive (hl and Lemon 10
¥Clazsic Caesar Salad with FKomaine Lettuce Hearts and Garlic Crouwtons 10
Add fo any of the above: Chicken 56 Tuna 59 Smoked Salmon 58
Salad Nicoise “Annelyze”
Green Beans, Tomato, Artichoke, Boiled Ezgs, Potato, Anchovies, Fresh Tuna 19
Appetizers
wArtichoke Vinaigrette (Served Cold) 10
Pité Maison Lamb Pité with Pistachio, Toasted Brioche 9
Muszels (Pastiz= or Mustard) 13
Homemade Black C h Ravioli with Saffron Bizsgue 13
Beef Carpaccio with Baby Arugula Salad 16
Raw Bar
+Roll of the Day (Featuring " Chef Claude s Kombu™ Seaweed Noodles) 13
#Half Dozen Oysters on the Half Shell 16
Pasta
Pasta of the Day 16
¥5paghetti Ghitarra Homemade with Tomatoes, Basil, Olive Nigoize and Goat Cheese 22
¥YPenne Pesto, Basil, Olive Oil, Pignoli, Garlic, Parmesan (pine nuts) 16
Rizotto with Shrimp and Mussels 23
Homemade Black Crayfish Eavioli with Saffron Bisgue 18
Fizh
Fish of the Day 28
Grilled Salmon with Lemon and Thyme Broth over Pink Beans and Smoked Salmon 24
Sandwiches (Served with Fries)
Lobster with Avocado, Bacon, Tomato, Onion on Homemade Brioche 15
Sirloin Burger on Homemade Brioche, Tomato & Onion 14
Add Gruvere, Goat or Blue Cheese 2, Bacon 52, Au Poivre Sance 52
Merguez Spicy Lamb Sauzage on Baguette, Ked Owmion . House Dressing 16
Grilled Chicken Sandwich on Baguette with Arugula and Parmesan 15
Meats (Served with Fries)
Crilled Chiclken with Light Mustard Sauce 14
Steak Tartar made Fresh to Order 25
Steak Frites with Sautéed Omnions 1%
Steak an Poivre (Joz Sivloin with Seppi s Black Peppercorn Sauce) 33
i Sides oY eI
PRIX FIX Mini
325 French Fries 6 Cisbatta Bread Sandwiches
Soup of the Day French Beans 9 Soup of the Day
Mixed Salad f?plt & Cheeze Sautéed Spinach 8 &
Fish nf:h Day vKombu Seaweed 3 % Chicken with Parmesan & Arugula
Pasta of the Day Mash Potato 6 or
) \ Potato Gratin 8 ¥ Smolced Salmon with Cream Cheese
Chxl:euPth[:!&Huahmnmn Sweet P. Cratin 9 & Red Onion
Hazelnut Créme Brulée Side Mesclun Salad 5 % Hors and Brie Chesse
Chocolate Cake of the Day An Poivre Sance 4
Mixed Sorbet Great with . .
,,Ehw w:min;uﬂffgm'uu Served with Salad or Fries
18% gramity will be added for parties of six and more. 0509

Ask abom: Seppi's “Inspire by Chocolaie” Brunch * Private Events * Pre-Theater * Late Night Dining * Healthy Eomby Noodles



P
L, Menu Amitié Friendship Menu 2009
— Dinner 5:00PM to 2:00AM

Les Passes Partout

Tartes Flambeées (Alsatian Pizza)
Traditional (Greaf Cheese, Tomato, Onion and Bacon)
Three Cheeses (Goar, Grupers, Cambozola, Tomata)

¥Vegetarian (Goar Cheese, Tomate, Onions, Zucchini, Mushroom)
Merguez
Grilled Spicy Lamb Saunsages on Tooth Picks

An Poivre
Steak au Poivre on Sticks with French Fries

Soups
Soupe du Jour 9
Soup of the Day
Soupe a |'oignon 11
Omicn Soup with Gnuoyeres Cheese Crouton

Salads
vSalade verte Manhattan 9
Meschun Salad with Warm Poached Apple and Mew York State Goat Cheess
Salade Caesar 10
Classic Caesar Salad with Fomaine Letce Hearts and Garlic Croutons, Anchovies
¥Tomates et Onions 12
Tomatees, Fed Onions, Virgin Olive il and Lemaon
wChicorée Frisée 12
Prisée Salad with Fried Egg, Cambozola Cheese, Onion Tarts
yNouille de Kombu 12
Tofis, Kombu, Avocado, Cucumber and Tomato Salad (dairy free and low carb)
¥Beterave rouge et Choux 12

Fed Beets, White Cabbage Salad with Croguette of Gorgonzola Cheese
Add to Any Salad
Grilled Chiclken 39.00 Grilled Tuna $1500  Smoled Salmon 511.00

Raw Bar
+Rounlean du Jour “Kiwon™ 15
Foll of the Day (Featuring “Chef Clande’s Kowbu” Seawesd Noodles)
#Huitres du Jour 16
Half Dipzen Crysters of the Day

Appetizers
vArtichaut Vinaigrette 10
Artichoke Vinaigrete (served cold)
Pate D’agneau Maison 9
Homemade Lamb and Pistachio Pate
Moules an Pastis on Moutarde 14
Steamed Mussels with (Pastis or Dijon Mustard)
Escargots “Steven”™ 12
Escargots in Garlic and Herbs Butter
Terrine de Foie Gras “Beat™ 15
Temine of Foie Gras with Walmrts and Toasted Brioche
Le Foie Chaud du Jour 25
Pan Seared Foie Gras of the Day
Crevettes et St. Jacques “Rebecca” 16
Grilled Shrimp and Scallop over Avocado and Mache
Ravioli d*Ecrevisse “Patrick™ 13
Homemade Black Crayfish Favioli with Saffron Bisque
Carpaccio de Boenf 16
Beef Carpaccio with Baby Amznla, Parmesan and Truffle Oil
#Tartare de Thon et Saumon Fomeé 15

Tuma Tantar over Fried Banana “aloko™ and Smoked Salmon Served with Sonia Salsa

4 Baw Waming % Vegstarian

Chef Ovwner: Claude Alain Solliard
Chef de Cuisine: Segunde Signencia

18 % graswity will be included for parties af six and more 1109
“Inspired by Chocolate” Brunch * Private Events * Late Night Dinning * “Chef Claunde’s Kombu” Noodles



Sides

'
L

Menu Amutie 2009 Frendship Menun 2009

Fa
- 2
DInner 5:00PM to 2:00AM —

Eggs
Omelette du Jour “Steve™ 15
Omelet of the Day

Pasta
Pite du Jour 16
Pasta of the Day
¥Penne au Pesto 16
Penne Pesio, Basil, Olive Odl Pignoli, Garlic, Parmesan Cheese
ERavioli d"Ecrevisse “Patrick™ 19
Homermade Black Crayfish Bavioli with Saffron Bisque
vSpaghetti Ghitarra “Paolo™ 22
Homermade Pasta served with Foasted Garlic, Tomato, Black Olives and Goat Cheese
Risotto aux Crevettes et Moules 26
Pisotto with Shrimp. MMussels and Artichokes

Fizh
Poisson du Jour 23
Fizh of the Day
Saumon Grillé Bouillon au Citron et Thym 24
Grilled Salmon with Lemon and Thyme Broth over Pink Beans and Smoked Salmon
Thon Grille a 1a Saunge et Polenta “Carolyn™ 26
Grilled Tuna with Sage and Polenm

Pouliry
Paillard de Poulet a la Sance Moutarde “Brian”™ 17
Grlled Chicken Paillard with Mustard Sauce, hiashed Potate, French Beans
Petit Poulet Farci « Frank » 26
Baked Baby Chicken Smffed with Wild Mushrooms, Pomtoes Gratn Frank {(allow 30 minutes)
Canard Confit et Roti “Serge” 28
Lag Confir and Fozsted Duck Breast with Ginger and Blood Orange Sauce
Civet de Cuisses de Lapin “Alain™ 18
Braised Fabbit Legs over Soft Polenta and Pearl Cnioms

Meais
Jarret de Vean Seppi’s 36
Seppi’s Osso Bucco over Saffron Risotio
Steak aun poivre « Guy » 33
Black Peppercorn Steak French Fries
Carre d’Agnean aux Herbes “Sonia™ 32

Herb Crusted Rack of Lamb with Mashed Potato and Sautéed Spinach
Sandwiches (Served with Fries)
Steak Hache 14
Sirlom Burger on Homemade Brioche, Tomato & Onion
Add Gruyere, Goat or Blue Cheess 52, Bacon $2 or An Poivre Sance 52

Merguez « Jean Marc » 15
Spicy Lamb Sausage on a Grilled Bagnette, Fed Cmnion, Honse Dressing
Homard « Segundo » 24
Lobster Aworade, Bacon, Tomarto, Onion on Homemade Brioche
Side Mesclun Salad 5 French Fries 1] Polenta ]
French Beans L] Potato Gratin ] Saffron Risotio ]
Santéed Spinach g Sweet Potato Gratin ] Vegetable g
Kombu Seaweed ] Mash Potato 1] Vez. Platter Mix 18

PRIX FIX “All Night” Fondue Chinoise
$36

Soup of the Day or Mixed Green ) ]
Salad or Tomato Salad Self-Cook Thin Sliced Meat

ke (Selection of the Day)

8524 per Person

Fish or Pasta of Day or Grilled Served with Salad, French
Chicken Fries & Assortment of

ak Dipping Sauces

Hazelnut Créme Brulée o
or Ice Cream or Assorted Sorbet (Minimum 2 People)

Ask abont: “Inspired by Chocolate™ Brunch * Private Events * Pre-Theater Specials * Late Night Dinning
* Live Music * Catering * Healthy Kombu Seaweed Noodle® 0579



New York

Desserts

Assierte de Fromages
Cheese Plate with Apple and Grapes
16
Créme Brulée aux Noiseties
Hazelnut Créme Brulee
8
Croguant au Chocolat et Banane Caramelisée
Caramelized Hot Banana Tart with Molten Chocolate
9
Assierte de Fruits Frais
Fresh Fruit Plate
]
Garteau de Fromage Aux Fraises
Strawberry Cheesecake
T
Assortiment de Sorbets
Assorted Homemade Sorbets
T
Tourte Chaude au Chocolatr “Flyer™
“Flyer” Hot Chocolate Cake with Raspberry Sauce
(Allow 20 minutes)
9
Tarte Tatin
Apple Tart with Yanilla Ice Cream
9
Soufflé au Chocolat Blanc
White Chocolate Souffle with Sorbet
10
Coupe Romanoff
Home Made Vanilla Ice Cream with
Strawbermies and Whipped Cream
]
Banana Spiit
Yanilla lce Cream with Banana, Flyer
Chocolate Sauce and Whipped Cream
]
*Orange Sonia Bomb
Crange Sorbet with Pear William Brandy
10
*Irish Coupe
Yanilla lce Cream with Irish Whiskey
10
* Seppi's Margarita Sister
Lemon Sorbet with Cuervo Tequila
10
Sunday Brunch Coupe
Chocolate lce Cream with Whipped Cream
And Fresh Raspbemies
8

* Contains Alcohol
01/09



