RESTAURANT & BAR

530 Sth Avenue at 44th Street, New York, NY 10036

Tel: 212.333.3410 | Fax: 212.333.3553

marseillenyc.com



Brunch at Marseille
Saturday and Sunday 11AM - 3PM 212.333.2323
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Lunch at Marseille
Monday-Friday, 11:30AM-3:00PM

212.333.2323
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Chef de Coltme Peier Lovaes
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® GruTer FREE

swaet carrol savarin
orange carame! & tossted coconut ice cream

creamy chocolate tart
banana beignet & peanut butter ice cream

vanilla cheasacake
begumes de venice syrup, apple-fennel serbat

@ meyer lemon chiboust
chilled leamon souffle, citrus confii, blood orange sorbet

espresso parfait
mascarpone sabayon, mecha cream & granite

choceolate sabayon
kumguat pures, chocolate cornflakes. passion fruit sorbet

@ classic erema brulee
frash berries, strawberry champogne granite

mixed barries
ereme chanlilly

DESSERTS $B.00

Y

cookie & truffle plate $7.00

salaction of 4 farm house cheeseas $14.00

@ ICE CREAMS &® SORAOETS

apple-fennel
blood arange
passion fruit

tossted coconul
pistachis
spple almond

peanut butter cocod

selection of any three ice creams or sorbets 7.00

pastry chef john lae






