


Named after one of Philadelphia's original restauranteurs,  
Bar Lesieur is influenced by the adoration of French 

eateries. Located on the first floor of 1523 Sansom Street, 
Bar Lesieur offers a modern approach to French cuisine, 

highlighting classic culinary techniques and flavors in 
a shared experience. Beverage will focus on thoughtful 

cocktails and a French-inspired wine list.  
We source great ingredients, pair with seasonal 

accoutrements, and serve with abundant hospitality. 

If interested in booking an event at Bar Lesieur, please email:
B A R L E S I E U R I N F O @ S C H U L S O N . C O M

& our events department will contact you shortly.

All menu items subject to seasonal change.  Prices do not include tax, gratuity & booking fee.

GR OUP DINING OPTIONS
N o n - P r i v a t e  G r o u p  D i n i n g  E x p e r i e n c e

8 - 1 2  g u e s t s

S e m i - P r i v a t e  D i n i n g  R o o m 
1 2 - 2 5  g u e s t s

F u l l  B u y o u t s
 5 5  g u e s t s  s e a t e d  o r  

s t a n d i n g  r o o m  6 5 - 7 0  g u e s t s





DINNER
option one – $75

COLD
G R E E N  S A L A D 

egg, olive, crouton

M U S H R O O M  C A R P A C C I O 
pine nuts, thyme, parmesan

S A L M O N  T A R T A R E 
peas, lemon, chili

HOT
( c h o o s e  t w o )

F R E N C H  O N I O N  C R Ê P E S  
gruyère, sherry, demi-glace

C R A B  C AVA T E L L I 
shellfish, lemon, chervil

M U S H R O O M  T O A S T 
sourdough, parmesan, shallot

B R A N Z I N O 
lentils, fennel, lemon 

S A L M O N   
grilled corn, piquillo pepper, shallot 

D R Y- A G E D  D U C K  B R E A S T 
peas, pancetta, gigante bean

R O A S T E D  C H I C K E N 
potato, green bean, truffle jus

ENTREE
( c h o o s e  t w o )

DESSERTS
C H E F ’ S  C H O I C E

ADDITIONS
O Y S T E R  T A S T I N G *   $ 1 2  /  P P 

3  o y s t e r s  p e r  p e r s o n
D E L U X E  O Y S T E R  

T A S T I N G *   $ 2 1  /  P P  
7  o y s t e r s  p e r  p e r s o n

S H E L L F I S H  T O W E R *   $ 3 2  /  P P  
oys ters ,  shr imp,  crab, 

lobs ter

O S E T R A  C A V I A R   $ 1 5  /  P P  
a d d e d  t o  s e l e c t e d  d i s h

T R O U T  R O E   $ 9  /  P P 
a d d e d  t o  s e l e c t e d  d i s h

S E A S O N A L  T R U F F L E S *   $ M P 
a d d e d  t o  s e l e c t e d  d i s h

SIDES
( c h o o s e  t w o )

M A S H E D  P O TAT O E S B R U S S E L S  S P R O U T S G R E E N  B E A N S

M A C  &  C H E E S E F R I E S



DINNER
option two – $95

COLD
G R E E N  S A L A D 

egg, olive, crouton

M U S H R O O M  C A R P A C C I O  
pine nuts, thyme, parmesan

T U N A  C R U D O 
citrus, fresno, pistachio�

HOT
( c h o o s e  t h r e e )

F R E N C H  O N I O N  C R Ê P E S 
gruyère, sherry, demi-glace

C R A B  C AVA T E L L I 
shellfish, lemon, chervil

M U S H R O O M  T O A S T 
sourdough, parmesan, shallot

B AY  S C A L L O P S 
chive, mushroom, pernod glaçage

C R O Q U E T T E S 
duck, potato, gruyère

DESSERTS
C H E F ’ S  C H O I C E

ADDITIONS
O Y S T E R  T A S T I N G *   $ 1 2  /  P P 

3  o y s t e r s  p e r  p e r s o n
D E L U X E  O Y S T E R  

T A S T I N G *   $ 2 1  /  P P  
7  o y s t e r s  p e r  p e r s o n

S H E L L F I S H  T O W E R *   $ 3 2  /  P P  
oys ters ,  shr imp,  crab, 

lobs ter

O S E T R A  C A V I A R   $ 1 5  /  P P  
a d d e d  t o  s e l e c t e d  d i s h

T R O U T  R O E   $ 9  /  P P 
a d d e d  t o  s e l e c t e d  d i s h

S E A S O N A L  T R U F F L E S *   $ M P 
a d d e d  t o  s e l e c t e d  d i s h

ENTREE
( c h o o s e  t h r e e )

B R A N Z I N O 
lentils, fennel, lemon

L A M B  C H O P S   
cauliflower, herb yogurt, date relish 

S C A L L O P S 
 lobster, baby vegetables, sauce 

américaine

S A L M O N   
gribiche, lemon, snap pea

R O A S T E D  C H I C K E N  
potato, green bean, truffle jus

D R Y- A G E D  D U C K  B R E A S T 
peas, pancetta, gigante bean

SIDES
( c h o o s e  t h r e e )

M A S H E D  P O TAT O E S B R U S S E L S  S P R O U T S G R E E N  B E A N S

M A C  &  C H E E S E F R I E S



S O F T  D R I N K S S E L E C T  B E E R

H O U S E  S E L E C T I O N  O F  W I N E S 

t w o  r e d s ,  t w o  w h i t e s ,  o n e  s p a r k l i n g ,  a n d  o n e  r o s é

S O F T  
D R I N K S

S E L E C T  
B E E R 

W I N E  B Y  T H E 
G L A S S

S P E C I A L T Y 
C O C K T A I L S

S O F T  
D R I N K S

S E L E C T  
B E E R 

W I N E  B Y  T H E 
G L A S S

S P E C I A L T Y 
C O C K T A I L S

BEVERAGES
served for two hours

OPTION ONE
$ 6 3  p e r  p e r s o n  -  t h r e e  h o u r s 

e x t e n d  b y  o n e  h o u r  f o r  $ 1 8  p e r  p e r s o n

OPTION TWO
$ 7 6  p e r  p e r s o n  -  t h r e e  h o u r s 

e x t e n d  b y  o n e  h o u r  f o r  $ 2 1  p e r  p e r s o n

S E L E C T  L I Q U O R S
T i t o ’ s  V o d k a ,  T a n q u e r a y  L o n d o n  D r y  G i n ,  
E s p o l o n  T e q u i l a ,  M a k e r ’ s  M a r k  B o u r b o n ,  

R i t t e n h o u s e  R y e ,  F l o r  d e  C a n a  R u m

OPTION THREE
$ 9 0  p e r  p e r s o n  -  t h r e e  h o u r s 

e x t e n d  b y  o n e  h o u r  f o r  $ 2 5  p e r  p e r s o n

S E L E C T  P R E M I U M  L I Q U O R S
K e t e l  O n e  V o d k a ,  B l u e c o a t  G i n ,  C a s a m i g o s  T e q u i l a ,  

R o n  Z a c a p a  R u m ,  W o o d f o r d  B o u r b o n ,  S a g a m o r e  R y e

CHAMPAGNE TOAST
s t a r t i n g  a t  $ 1 0  p e r  p e r s o n


