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Since its opening 30 years ago, Chez Jacqueline has managed to capture the
real and true flavors of Provence. Located on MacDougal Street in Greenwich
Village, the charming neighborhood bistro offers simple french regional cuisine,
sustaining food for which Nice is famed. Chez Jacqueline's provengale cuisine

is as close as one can come to «Nice in New York».
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Salade Jacqueline —---- - 1050 L L — 950
endive, radicchio, apple and walnuts caramelized cnion bt
Haricots Verts aux Foies de Volaille <=e==e== 12 Al 0i5t MAT TS = s e 10,50
string beans salad w/ sauteed chicken liver, fresh marinated anchovies
capers & shallots T e L1 o | —— 12
Célert Remoulade ------ ----8 grilled shrimp provengale
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Soupe a I"Oignon —----- 10 de Poisson grilled spicy lamb sausage )
french onion soup B Calamars epngEs —--11.50
e e Tl L — 10 hsh soup grilled baby squid
E‘:UUIJ‘ ﬂ[ “'I‘L" d:‘l} Crod 1_I_'Il['|b7| Hmﬂdﬂdt: df." ]Hl:'ﬂll’ """"""""""""" 12
, rovaille codfish w/ potatoes, olive oil & garlic
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REs crispy fried arlichokes, parmesan dressing
Moules Mariniéres ---- === 11 Rillettes de Canard ——=-m--mmmemmemmemmemmn- 11
mussels in white wine, shallots & herbs duck rillettes
Moules ;Jnf'““"'h'.hl """""""""""""""""" 11 Cuizses de Grenoniilles sesessmenssanenean - [2A50
mussels in spicy lomalo sauce sauléed frog legs
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Moules Chorizo --—----- mem 11 Carpaccio de BEuf -——m-mmmmrmmmsmmmreee 12
mussels w/ chorizo, herbs & g.‘n'li{ beuk carpaccio
=Les Plats |
Saumon Kok an Bewrre de Ciboulette --- 24.50
roasted salmon, chives butter sauce
Raviolis aux Artichauls =====sssssssasssmscssscesssesscsansnnnan 18.50 Magret
artichoke raviolis w/ sauleed cherry lomaltoes, rosemary oil : " de Canard
Fettucing aux Fruits de Mer ----memmmmm e e 25 Steak Frites 28
fettucine w/ mixed seafood, lobster salfron sauce 249 duck breast
Pappardelle au Ragout de Viande-- e st e o e 19 bl*"‘{k AngAR Orange sauce
"appardelle with bolognese sauce sirloin
Poulet Roti aux Courgettes el Tomates -=-ccmmmemmacmmmnaana 23 peppercorn
roasted chicken, summer squash, tomalto or bearnaize
Onglef Grillé ———eeme e e s s s e - 24 | .
grilled hanger steak w/ green peppercorn or mustard sauce
Meélange de Légumes Grilles e emmmm oo eecceees 16,50
grilled mediterranean vegelables
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Disnbie NTOUISE mmmmmm e —— 24 Foie de Veau Grand-Meépe - cceem s 24
provengale beef slew sauléed calves liver, balsamic vinetar, garlic and parsley
Tian d'Agneau —==—=—e=e=eeeeeeeeeee - 28 Epaule de Porc a FAil confit - 24

roasted loin of lamb provengale style braised pork sholder with garlic confit

F Les Accombagnentents -

e / 4 Ratatouille —=-----n-un-- 8  Epinards e - 7
Pommes Frites coeememmmmeeee provengale vegelable stew sauteed spinach w/ apples,
french E;' - Haricots Verls -—=re=memeememeeeeen- 7 raisins & pine nuts
H“! v ": R e o sauteed french string beans Chotix de Bruxelles —==emmeeme= 7
s = Ef e Gratin de choux-flenr ------eeeeeeeev 7 sautéed burssel sprouts
roasted beels cauliflower gratin with béchamel with bacon




