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Named aften ene of Philadelphia’s erniginal westawanteuns,
Ban Lesteww is influenced by the aderation of French
eatenies. Located en the finst floor of 1523 Sansem Stheet,
Ban Lestewv effjens a medern appreach te French cuisine,
highlighting classic culinary technigues and flavers in
a shared expenience. Beverage will fecus en thoughtiul
cocktails and a French-inspired wine list.

‘We seunce gheat inghedients, paiv with seasenal
acceuthements, and sewe with abundant hespitality.

Non-Private Group Dining Experience
8-12 guests

Semi-Private Dining Room
12-29 guests

Full Buyouts
55 guests seated or
standing room 65-70 guests

Ik intenested. in becking an event at Bar Lesiewr, please email:
BARLESIEURINFO@SCHULSON.COM
& owv events depantment will contact yew shontly.

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

GREEN SALAD
egg, clive, couten

MUSHROOM CARPACCIO
pine nuts, thyme, parmesan

SALMON TARTARE
peas, lemen, chili

DINNER

option ene — $75

HOT

(cheese twe)

FRENCH ONION CREPES
guyene, shevy, demi-glace

CRAB CAVATELLI
shellgish,, leman, cheroil

MUSHROOM TOAST
seundeugh, pavmesan, shallet

ENTREE

(choose twe)

BRANZINO
lentils, fennel, lemon

SALMON
gulled con, piguille peppen, shallot

DRY-AGED DUCK BREAST
peas, pancetta, gigante bean

ROASTED CHICKEN
potate, gheen bean, tuwigfle jus

SIDES

(choose twe)

MASHED POTATOES
MAC & CHEESE

BRUSSELS SPROUTS

GREEN BEANS
FRIES

DESSERTS

CHEF’S CHOICE

ADDITIONS

OYSTER TASTING* $12 | PP
3 eystens pev persen

OSETRA CAVIAR $15 | PP
added te selected dish

DELUXE OYSTER
TASTING* $21 /PP
7 oystens pen persen

lebsten

TROUT ROE $9 | PP
added te selected dish

SHELLFISH TOWER* $32 | PP
oystens, shnimp, chal,

SEASONAL TRUFFLES* $MP
added te selected dish
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COLD

GBEEN SALAD
egg, clive, couten

MUSHROOM CARPACCIO
pine nuts, thyme, pavmesan

' TUNAGBU.DO .
citwis, fresne, pistachic

'BBANZINO
lentils, fennel, lemon

LAMB CHOPS
cauliflewen, henle yogunt, date nelish

MASHED POTATOES

DINNER

option twe — $95

ENTREE
(choose thhee)
SCALLOPS

lolsster, baly vegetalles, sauce

SALMON
grubiche, leman, snap pea

SIDES

(choose thhee)

BRUSSELS SPROUTS

MAC & CHEESE

DESSERTS

CHEF’S CHOICE

HOT

(choese thhee)
FRENCH ONION CREPES

guyene, shevy, demi-glace

CRAB CAVATELLI
shellgish,, lemen, chewil

MUSHROOM TOAST

seuwndeugh, pavmesan, shallet

BAY SCALLOPS

chive, mushveom, perned glacage

CROQUETTES
duck, potate, guuyéne

ROASTED CHICKEN .
potate, green bear, tuipfle, jus

DRY-AGED DUG'K BREAST
peas, pancetta, gigante bean

GREEN BEANS
FRIES

OYSTER TASTING* $12 | PP
3 oystens pen persen

ADDITIONS

DELUXE OYSTER
TASTING* $21 | PP
7 oystens penv pervsen

SHELLFISH TOWER* $32 | PP
oystens, shnimp, chaly,
lebsten

OSETRA CAVIAR $15/ PP
added te selected dish

TROUT ROE $9 | PP
added te selected dish

SEASONAL TRUFFLES* $MP
added te selected dish
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¢ BEVERAGES )

0PT @N ONE

863 pern persen - three hewns
extend by ene hownr for §18 pen persen

SOFT DRINKS SELECT BEER
HOUSE SELECTION OF WINES

twe nveds, twe whites, ene spankling, and ene vesé

OPTION TWO

876 pen pensen - thhee houwns
extend by ene heun fon §21 pen pensen

SOFT SELECT WINE BY THE SPECIALTY
DRINKS BEER GLASS COCKTAILS

SELECT LIQUORS
Tite’s Vedka, Tangueray Lenden Dy Gin,
Espelen U'eqwbl,@ Makern’s Mank Beunbon,
Rittenheowse Rye, Flonv de Cana Rum

OPTION THREE

890 pen persen - thvee hownvs
extend by ene hown fer $25 per persen

SOFT SELECT WINE BY THE SPECIALTY
DRINKS BEER GLASS COCKTAILS

SELECT PREMIUM LIQUORS
Ketel One Vedkha, Bluecoat gi,n,, Casamiges Tegquwila,
Ren Lacapa Rum, Weedferd Bewrben, Sagamene Rye

CHAMPAGNE TOAST

stanting at $1O pen pensen
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