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Celebrations | Business Meetings | Company Parties | Rehearsal Dinners | Bridal Showers
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All menus are subject to c/mnge depenc/mg on ava//ab///fy;
Consuming raw or undlercooked food or eggs may increase your risk of food borne illness (state mandated statement).

HORS D'OEUVRE

price& per dozen
for Cocktail Receptions, 35 pieces per person

is recommended per hOU.I

LYONNAISE TARTELETTE savory leek, bacon,
and goat cheese tart 34.00

AHI TUNA CONES avocado mousse 48.00
PAELLA BITES saffron Arborio rice, shrimp, chorizo 36.00
LUMP CRAB CAKES scallions, herbs 40.00
MINI CROQUE MONSIEUR Parisian ham,
Emmenthal cheese, Mornay sauce 32.00
CROSTINI each 36.00

PROVENCAL arugula,
balsamic glaze, blue cheese 25.00

MUSHROOM crouton,

herbed goat cheese, olive tapenade, capers
SHRIMP herbs,
radish, lemon confit, cucumber
GRILLED BROCHETTE each 40.00
BEEF Bordelaise sauce
SHRIMP sherry vinaigrette

CHICKEN honey garlic sauce

BEEF SLIDERS cheddar, Dijonnaise sauce 52.00

SAUSAGE BITES sliced sausage,
mustard creme fraiche 36.00

SMOKED SALMON TARTINE lemon confit,
creme fraiche 48.00

FRIED CHICKEN MEATBALL spicy tomato sauce 25.00

EGG TARTLETTE egg, bacon, cheddar 32.00
(BRUNCH ONLY)

Rayane Abi Abboud, Left Bank Brasserie Santana Row
377 Santana Row, San Jose, CA 95128
Direct 408.984.4229 Fax 408.984.0300

HORS DOEUVRE PLATTERS
priced per plaHer

serves 12 people

CHEESE PLATTER imported and domestic cheese,
crostini 83.00

HOUSEMADE CHARCUTERIE rustic country paté,
chicken liver truffle mousse 88.00

CRUDITES seasonal vegetable platter,
pistou aiioli 62.00

FRESH FRUIT PLATTER selection of
seasonal fruit 62.00

LES HUTTRES raw oysters on the half she”,
Champagne mignonette, lemon wedges, horseradish 38.00

STEAK TARTARE round steak, capers,
shallots, Dijon 90.00

FONDUE AUX FROMAGES melted brie, blue,
and goat cheese, bread, toast points 44.00

SHRIMP COCKTAIL housemade Left Bank cocktail sauce,
lemon wedges 48.00

TRUFFLE MAC AND CHEESE 52.00

MINI DESSERTS

priced per dozen
LEMON TARTS 26.00
CHOCOLATE TARTS 26.00
MINI CREME BRULEE 36.00

BLUEBERRY PANNA COTTA 36.00
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All menus are subject to cﬁange o’epeno/mg on ava//ab///fy;

Consuming raw or undercooked food or eggs may increase your risk of food borne illness (state mandated statement),

VERSAILLES BRUNCH
Served Plated or Fami]y Style
33.00 per person

~ APPETIZER ~
FRUIT PLATE

assorted seasonal fruit

~ MAIN COURSES ~
STEAK & EGGS
marinated and gri||ed Prime sir|oin,
fwo sunny side up eggs, potato croquette

GARLIC PORK SAUSAGE HASH
spinoch, mushrooms, blue cheese, potato croquette,
sunny side up egg, hollandaise

VEGETARIAN OMELETTE

spinach, mushrooms, goat cheese,
organic mixed greens, mustard vinaigrette

FRENCH TOAST

orange cream,
mixed berry compote, mop\e Syrup

~ DESSERT ~
CREME BRULEE
rich vanilla bean cusford,
caramelized sugar crust

LES PROFITEROLES

cream puﬁfs, artisan vanilla ice cream,
dark chocolate sauce

Rayane Abi Abboud, Left Bank Brasserie Santana Row
377 Santana Row, San Jose, CA 95128
Direct 408.984.4229 Fax 408.984.0300
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All menus are subject to cﬁange o’epeno/mg on ava//ab///fy;
Consuming raw or undercooked food or eggs may increase your risk of food borne illness (state mandated statement),

CHEVERNY LUNCH
28.00 per person

~ APPETIZER ~
FONDUE AUX FROMAGES

melted brie, b\ue, and goat cheese, Madeira wine

~SOUP OR SALAD -
add 5.00 to replace A petizer
or 10.00 for a di’[ioan

course

ONION SOUPE GRATINEE

boguef‘re, Emmenthal cheese

SALADE VERTE
butter lettuce, fines herbs,
shallots, Dijon vinaigrette

~ MAIN COURSES ~
BURGER AMERICAIN
1/2 Ib beef, pommes frites

CROQUE MONSIEUR
jombon de Paris, Emmenthal, Béchamel,
pain de mie bread, mixed greens

CHICKEN SANDWICH
brie, Orugu\a, tfomatoes,
Dijonnaise, pommes frites

JACQUES PEPIN'S SANDWICH
gri||eo| eggpbnt sun dried tomatoes, roasted peppers,
red onion, goat cheese, mixed greens

~ DESSERT ~
LES PROFITEROLES
cream puﬁcs, artisan vanilla ice cream,
dark chocolate sauce

VALENCAY LUNCH
32.00 per person

~SALAD -
RIVE GAUCHE SALADE
mesclun greens, Toybox tomatoes,
picHed red onions, mustard vinaigrette

~MAIN COURSES ~
NICOISE SALADE
seared Ahi, green beons, tomatoes,
fingerlings, avocado, tapenade,
onchovy, roasted red bell peppers

PORTOBELLO MUSHROOM
AND RICOTTA RAVIOLI

mushroom Cream sauce

BRASSERIE STEAK SALADE
mixed greens, Toybox tomatoes,
shaved rodishes, fried onions,

blue cheese crumbiles, sherry vinaigrette

CHICKEN SANDWICH

brie, orugu\o, tomartoes,
Dijonnaise, pommes frites

~DESSERTS -~
CREME BRULEE
rich vanilla bean custard,
caramelized sugar crust

LES PROFITEROLES
cream puﬁcs, artisan vanilla ice cream,

CICII’|< choco|o’re sauce

Rayane Abi Abboud, Left Bank Brasserie Santana Row

377 Santana Row, San Jose, CA 95128 L
Direct 408.984.4229 Fax 408.984.0300
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All menus are subject to c/mnge o’epeno/mg on ava//ab///fy;
Consuming raw or undercooked food or eggs may increase your risk of food borne illness (state mandated statement),

CHEVERNY DINNER
42.00 per person

~SALAD ~
RIVE GAUCHE SALADE
mesclun greens, Toybox tomatoes,
pick|eo| red onions, mustard vinaigrette

~ MAIN COURSES ~
TROUT ALMONDINE
brown buf‘rer, roasted o\monds,

green beons

PORTOBELLO MUSHROOM
AND RICOTTA RAVIOLI

mushroom Ccream sauce

SEMI BONELESS CHICKEN
mashed potatoes, green beans,

jus de pou|ef

~ DESSER'IA'S ~
CREME BRULEE
rich vanilla bean cusford,

caramelized sugar crust

LES PROFITEROLES
cream puﬁ[s, artisan vanilla ice cream,
dark chocolate sauce

VALENCAY DINNER
58.00 per person

~ APPETIZERS FOR THE TABLE ~

choose two

CHARCUTERIE PLATE

housemade country pate, chicken liver truffle mousse

FONDUE AUX FROMAGES

melted brie, b|ue, and goat cheese, Madeira wine

PRAWNS PROVENCALE

tfomato, Nigoise o|ives, bosi|, capers, Pernod gor|ic butter

STEAK TARTARE

round steak, capers, shallots, Dijon

~SALAD ~
RIVE GAUCHE SALADE
mesclun greens, Toybox tomatoes,
pickled red onions, mustard vinaigrette

~ MAIN COURSES ~
SEA BASS PROVENCALE
sautéed spimoch, fomatoes, capers,
Nigoise olives, Finger\ing potatoes, Pernod gor|ic butter

SEMI BONELESS CHICKEN

mashed potatoes, green beans, jus de pou\ef

STEAK FRITES
8 oz skirt steak, wild arugula,
pommes frites, Bordelaise sauce
*for parties of 20 or more: 8 oz skirt steak,
mashed potatoes, green beons, Bordelaise sauce*

PARMESAN RISOTTO

fall vegefob|es, creme fraiche, Parmesan

~ DESSERTS ~
LES PROFITEROLES
cream puﬁ(s, artisan vanilla ice cream,
dark chocolate sauce

FONDANT AU CHOCOLAT
dark chocolate molten coke, chocolate sauce,

artisan vanilla ice cream

Rayane Abi Abboud, Left Bank Brasserie Santana Row i
377 Santana Row, San Jose, CA 95128 ik &
Direct 4089844299 Fax 4089840300
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All menus are subject to C/mnge o’epeno/mg on ava//ab///fy;
Consuming raw or undercooked food or eggs may increase your risk of food borne illness (state mandated statement),

FONTAINEBLEAU DINNER
68.00 per person

~SALAD ~
SPINACH SALADE
red grapes, goat cheese,

toasted o\monds, pick|eo| red onions,
caramelized honey mustard vinaigrette

~ APPETIZERS -~
MUSHROOM TARTINE

b|ue cl’]eese, OFUgU‘O, COUHTI’\/ |€\/C1iﬂ brec10|

SMOKED SALMON TARTINE

goat cheese, picHed red onion

~ MAIN COURSES ~
SALMON
roasted Brussels sprouts, boby carrofs,
honey farragon mustard sauce

ROASTED MAPLE LEAF FARMS DUCK BREAST
Parmesan polenta, frisée salad,
orange gastrique

ENTRECOTE BORDELAISE
10 oz Certified Angus Beef rib eye,
mashed potatoes, seasonal vegefob|es, Bordelaise

~ DESSERTS ~
CREME BRULEE
rich vanilla bean cusford,
caramelized sugar crust

FONDANT AU CHOCOLAT
dark chocolate molten coke, chocolate sauce,
artisan vanilla ice cream

Rayane Abi Abboud, Left Bank Brasserie Santana Row
377 Santana Row, San Jose, CA 95128 E
Direct 408.984.4229 Fax 408.984.0300 e

VERSAILLES DINNER
78.00 per person

~ APPETIZER ~
SEARED SCALLOPS
pea purée, port reduction, crispy bacon
*vegetarian option available

~SALAD ~
SPINACH SALADE
red grapes, goaf cheese,
toasted o|monds, picHed red onions,
caramelized Honey mustard vinaigrette

~ MAIN COURSES ~
FILET MIGNON
6 oz Certified Angus Beef,
truffle mashed potatoes,
seasonall vegefob|es, green peppercorn sauce

ROASTED MAPLE LEAF FARMS DUCK BREAST

Parmesan polenta, frisée salad,
orange gastrique

LOBSTER RISOTTO
Maine lobster, creme fraiche,
Parmesan, seasonal vegetables

~ DESSERTS ~
CREME BRULEE
rich vanilla bean cusford,
caramelized sugar crust

FONDANT AU CHOCOLAT
dark chocolate molten coke, chocolate sauce
artisan vanilla ice cream
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All menus are subject to cﬁange o’epeno/mg on ava//ab///fy;
Consuming raw or undercooked food or eggs may increase your risk of food borne illness (state mandated statement),

AMBOISE DINNER

Served Family Style or Stationed
42.00 per person

~ APPETIZERS FOR THE TABLE ~
add 8.00 per person

choose two

CHARCUTERIE PLATE
FONDUE AUX FROMAGES
STEAK TARTARE

CALAMARI FRIT

~ SALADS ~
SALADE RIVE GAUCHE

SALADE VERTE
~ENTREESI ~
VEGETARIAN PASTA
ROASTED HALF CHICKEN

HOUSEMADE GARLIC PORK SAUSAGES

~ENTREES II ~
add 8.00 per person

SALMON
MAPLE LEAF FARMS SEARED DUCK BREAST

PARMESAN RISOTTO

~ SIDES ~
POMMES FRITES

SAUTEED GREEN BEANS
SAUTEED BABY SPINACH
MASHED POTATOES

~ DESSERTS ~
CHEF'S SELECTION

Rayane Abi Abboud, Left Bank Brasserie Santana Row

377 Santana Row, San Jose, CA 95128 L

Direct 408.984.4229 Fax 408.984.0300
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All menus are subject to c/mnge o/epenc/mg on ava//ab///fy;
Consuming raw or undlercooked food or eggs may increase your risk of food borne illness (state mandated statement).

APPETIZER PLATTERS

HALF PLATTERS SERVE 4 - 6 ppl
FULL PLATTERS SERVE 10 - 12 ppl

CHEESE PLATTER

French cheeses, croutons, seasonal fruit

half 42.00 / full 73.00

L'ASSIETTE DE CHARCUTERIE

country paté, chicken liver truffle mousse,

traditional accompaniments

half 47.00 / full 83.00

SALAD PLATTERS

HALF PLATTERS SERVE 4 - 6 ppl
FULL PLATTERS SERVE 10 -12 ppl

RIVE GAUCHE SALADE

mesclun greens, Toybox tomatoes,
pick|eo| red onions, mustard vinaigrette

half 37.00 / full 63.00

SPINACH SALADE
red grapes, goat cheese,
toasted o\monds, pick\ed red onions,
caramelized honey mustard vinaigrette

half 40.00 / full 85.00

Rayane Abi Abboud, Left Bank Brasserie Santana Row
377 Santana Row, San Jose, CA 95128
Direct 408.984.4229 Fax 408.984.0300

CATERING
Parties to Go

ENTREE PLATTERS

HALF PLATTERS SERVE 4 - 6 ppl
FULL PLATTERS SERVE 10 - 12 ppl

NICOISE SALADE
seared Ahi, green beons, tomatoes,
fingerhngs, avocado, Topenode,
Onchovy, roasted red bell peppers
half 90.00 / full 165.00

SALMON
seosomo| vegef0b|es, |emon beurre b'OI’]C

half 130.00 / full 250.00

POULET GRAND MERE
quartered Rocky Jr natural chicken,
jus de pou|e’r, mashed potatoes
half (8 pieces) 90.00
full (16 pieces) 180.00

SKIRT STEAK BORDELAISE

sliced skirt sfeok, cooked to medium,

sauce Borde|oise, mashed potatoes

half (5 - 8 oz portions, sliced) 130.00
full 10 - 8 oz portions) 250.00
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All menus are subject to cﬁange o’epeno/mg on ava//ab///fy;
Consuming raw or undercooked food or eggs may increase your risk of food borne illness (state mandated statement),

KID'S MENUS

KID'S MENU I
13.00 per person

~ MAIN COURSES ~
choice of
MACARONI & CHEESE ~ elbow pasta with cheddar cheese

or

FRIED CHICKEN TENDERS ~ pommes frites

~ DESSERT ~
PETIT KIDS SUNDAE ~ vanilla ice cream, chocolate sauce, whipped cream

KID'S MENU II
17.00 per person

~ APPETIZER ~
FRUIT PLATE ~ assorted fruits

~ MAIN COURSES ~
choice of
FRIED CHICKEN TENDERS ~ pommes frites

or

PETIT CHEESEBURGER ~ cheddar cheese, pommes frites

~ DESSERT -~
PETIT KIDS SUNDAE ~ vanilla ice cream, chocolate sauce, whipped cream

KID'S MENU III
21.00 per person

~ APPETIZER ~
FRUIT PLATE ~ assorted fruits

~ MAIN COURSES ~
choice of
MACARONI & CHEESE ~ elbow pasta with cheddar cheese
or
FRIED CHICKEN TENDERS ~ pommes frites
or
PETIT CHEESEBURGER ~ cheddar cheese, pommes frites

or

SALMON FILET ~ fresh vegetables

~ DESSERTS ~
choice of
PETIT KIDS SUNDAE ~ vanilla ice cream, chocolate sauce, whipped cream

or

PETIT KIDS SORBET ~ duo of seasonal sorbet, palmier cookie

Rayane Abi Abboud, Left Bank Brasserie Santana Row
377 Santana Row, San Jose, CA 95128
Direct 408.984.4229 Fax 408.984.0300
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LEFT@BANK

BRASSgRIE

Private Dining Rooms

La Salle de Famille
A cozy room at the rear of our restaurant,
which comfortably accommodates up to 12
guests. Velvet curtains at the entrance of
the room may be kep’r open or closed
dependmg on your privacy needs.

La Salle de Famille

Le Cirque
Our circus themed enclosed patio is the
perfec:f p|oce for any celebration. Brighf
blue and red curtains surround the room,
along with a beautiful Circus Mural. The
curtains may be l<ep1L open or closed
depending upon your need of privacy, and
the room is equipped with heaters to ensure
your comfort. Whether your event begins in
the Cirque for a cocktail reception or dines
here for your enfire meal, you are sure fo
love this festive room. The Cirque may
accommodate up to 50 for a cocktail
reception and may seaft opproximofe|y

35 guests for a sit down meal.

Rayane Abi Abboud, Left Bank Brasserie Santana Row
377 Santana Row, San Jose, CA 95128
Direct 4089844299 Fax 4089840300



LEFT BANK
BRAsSsgRIE

La Salle des Amis
Our largest indoor Private Dining Room
may hold up to 70 guests for a sit down
dinner. It is @ |ive|y room, decorated with
brighﬂy colored French posters and
windows that open to the Petit Patio area.
The windows provide an open, bright, and
airy feel that your guests are sure fo love.

This room may be sp|iJr info two smaller
rooms with the |’1€|p of white wooden
pone|s that reach from floor to cei|ing,
maintaining comp|eTe privacy

between the two spaces.
Either part of the room is a fantastic place
for your next birfhdoy, feam meeting,
or business presentation.

A|so, we work with a local audio & visual
equipment company to provide your group
with the necessary items for your event.
From a screen and projector fo a |oerop,
we can acquire onyfhing you may need for »
your presentatfion. -
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Front Half of La Salle des Amis

La Salle des Amis & the Petit Patio

Petit Patio: This area is conveniently
attached to our Salle des Amis. The patio
is a wonderful p|oce fo act as a gofhering
space or cocktail area prior to your event in
our Salle des Amis. It may also be used as

an extension to our Cirque if your
cockfoihng group exceeds 50 guests. tis
comp|e’re|y covered and heated to ensure

comp|e‘re comfort of your guests.

Rayane Abi Abboud, Left Bank Brasserie Santana Row
377 Santana Row, San Jose, CA 95128
Direct 408.984.4229 Fax 408.984.0300



LEFT _
BRAsSsgRIE

Grand Plaza

The |drgesT of our patfio areas

is located on the rigni side of our restaurant.
It is the pen(eci p|oce fora reception
or sit down dinner. Comp|e’re|y covered and
heated, the patio has |ignis that are strung
above to give your guests the feel of dining
under the stars in Paris. This area may hold
40 of your guests for dinner or
60 for a cocktail s’ry|e party.

Grand Plaza

Grand Salon Buy Out
. Located across from our open siy|e kitchen, For |Orger groups, you may want fo consider
immerse your guests in the magic reserving the entire restaurant.
of the restaurant while still enjoying Perfect for company no|idoy parties,
a semi-private space. Seats up to 26 guests. wedding receptions, or any other event!

We are p|eosed to offer event enhancements such as specigHy linens,
flower arrangements, chargers, candles, cakes, and balloons.

We would love to assist you in arranging a company party or any |grge—sco|e event that you mign’r be p|ounning.

Please contact our Private Events Coordinator to make arrangements for a memorable dining experiencel

Rayane Abi Abboud, Left Bank Brasserie Santana Row
377 Santana Row, San Jose, CA 95128
Direct 408.984.4229 Fax 408.984.0300



