GRAND BANQUET
W. F. FRY, Proprietor B. HORN, Exec. Chef

1170 HOWELL MILL ROAD  W.P.D. %&%ﬁy@ .90

BILL OF FARE
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“Le Petit Plateau” “LLe Marcel Grand”
oysters, lobster, crab, scallop, shrimp caviar, sea urchin, oysters, lobster, crab, scallop, shrimp
%p;@ W OYSTERS OF THE MOMENT

HORS D' OEUVRES SALAD
LOBSTER CHOWDER, puff pastry CEASAR a la minute
CLASSIC STEAK TARTARE, pommes frites BIBB SALAD
FOIE GRAS AND FIG TERRINE chives, croutons, mustard vinaigretie
OYSTERS BIENVILLE SALAD MARCEL

chopped, creamy maple and bacon
vinaigrette, bleu

SHRIMP LOUIE
heirloom tomatoes

ESCARGOTS, parsley butter, brioche
SWEET SHRIMP SCAMPI
BROILED GOAT CHEESE, fomato gravy, pain d’epi
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L'ENErecote, frites, SQUCE VOTTO......c....ieieieeeeieeeeie et e et e e e e e e et e et e et e e et e s et e e s et e st e eaaneeeranns
FIlet MadaIe, 8 02 ...ooniiiiiiiii ettt e ettt et e e e e e e et e e e e e e e e e e e et e e e et
Bone-in FIlet MONSIEUT, 14 02 ....couiii e ettt et et e e e et e e e e e eenns
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Cote de Boeuf, dry Qged, 24 0. ...co.u i ettt

PorterhoUSe, fO1 LU0, 30 02 .....oneeeiii ettt ettt ettt et e et e et e e e et e e e r et eaeae e aans
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Sauce Diane Béarnaise
Roasted Mushrooms in Wine
Lobster, half or whole ... A.Q. Alabama Jumbo Lump Oscar ... A.Q. Alaskan King Crab ... A.Q.
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SOLE MEUNIBT 1.vveevvererereererereererereseresesesesesens / ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, Pommes Dauphinoise
Lobster Tortelloni, SAerry ......ocovvvvvriviieniiiiniirenieresrere et Pommes Purée
Simple Fish dU JOUT . ..vvvviiiiiiiiiiiiiee et srsarrrrree e e s s s eassnnnneees Pommes Aligot
. . . Spinach Gnudi
Chicken Paillard, artichokes, lemon bUutter ..........ccccovevvvvencivenienniieniinenneens P
) Pommes Frites Béarnaise
Veal Parmesan, fior de latte, San Marzano 1omatoes .........eeerneriereerniereersnnnns
Tomato and Cucumber
Cote du Porc, Hen of the Wood mushroom, brandy Jus .......ccccoevvvveerivverernnuenens .
Cacio e Pepe
“ ”" Y
Mutton” Chop, minted SAISA VETde.......cc.cevevvorieiirniierieriieeeeriiieeesniriereeniiereennns Roasted Asparagus
Risotto, sweet ShYimp SCAMPT.......cocvvvevorveiniiiiiiierie et Creamed Corn Gratin

Dinner at 5 p.m. to 10 p.m. Sun. — Thurs. Fri. and Sat. until 11 p.m.  Lunch from 11 a.m. to 2:30 p.m. Mon. — Sat.

HOURS FOR MEALS
Late Night on Fri. and Sat. from 11 p.m. to 2 a.m.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.




RESTAURANT

Where Dull Cares

Are Forgotten

MARCEL

EVERAGES OF QUALIT
% Z TELEPH. 404 665-4555
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1170 HOWELL
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Bisol “Jeio” Brut Rosé,
Veneto NV 9/45

Taittinger, “Brut La Francaise,”
Champagne NV 16/80

BLANC

Melon de Bourgogne, Fief aux Dames, Muscade
Sevre-et-Main sur Lie 2013
Loire 9/36

Arneis, Michele Chiarlo, “Le Madri,” 2013
Roero 11/44

Verdejo, Shaya, 0ld Vines, 2013
Rueda 11/44

Sauvignon Blanc, Domaine Cherrie et Fils, 2014
Sancerre 15/60

Pinot Gris, Domaine Schlumberger, 2013
Alsace 13/52

Riesling, Von Scheinlitz Estate, 2012
Mosel 11/44

Viognier, Chateau Trignon, 2013
Cotes du Rhone 12/48

Chardonnay, Domaine Moillard Bourgogne Blanc, 2012
Hautes Cotes de Nuits 13/52

Chardonnay, Stuhlmuller Chardonnay, 2012
Russian River Valley 13/52

ROSE

Pinot Noir, Henri Bourgeouis, “Les Jeunes Vignes,” 2014,
Sancerre Rosé 9/36

Sangiovese, Castello di Ama Rosato, 2013
Tuscany IGT 13/52

ROUGE

Gamay, Domaine de la Charmoise, 2012
Touraine 10/40

Pinot Noir, Jovino, 2012
Willamette Valley 13/52

Pinot Noir, Andre Dupuis, 2012
Bourgogne 15/60

Nebbiolo, Nino Negri, “Quadri,” 2011
Valtellina Superiore 12/48

Grenache Blend, I'Hortus, “Le Loup Dans La Bergerie, 2012,
Pic St. Loup 10/40

Tempranillo, Alejandro Fernandez,
“Dehesa La Granja,” 2012
Castilla y Leon 14/56

Malbec, Chateau Nozieres, 2011
Cahors 9/36

Merlot Blend, Chateau Mirefleurs, 2012
Bordeaux Superieur 12/48

Cabernet Blend, Brancatelli, “Valle delle Stelle,” 2012,
Tuscany IGT 16/64

Cabernet Sauvignon, Benziger, 2012
Sonoma 14/56

Cabernet Sauvignon, Stonestreet, 2010
Alexander Valley 20/80

Chardonnay, Liquid Farm, “Golden Slope,” 2012,
Santa Rita Hills 25/100

Nebbiolo, Damilano, 2011, Barolo 25/100
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Saison Dupont Saison/Farmhouse Ale......... 15. DAIQUIRI 11.
Rum, Lime, Sugar, Galliano,

Ommegang Abbey Ale Dubbel ........................ 8. 1821Coconut Bitters

Mother Earth “Sisters of the Moon” ................ 6. STINGER 10.

American IPA (East Coast style)

Pilsner Urquell Czech Pilsener ... 5.
Abita Amber Vienna Lager ..........ccoovvvenenen. b.
Rogue “Dead Guy” Helles Bock ..................... 6.
Amstel Light Light Lager ...........ccovvvvvennnan. 5.

Leopold’s VS Cognac, Giffard Pastis de
Menthe, Flamed Orange

GIBSON 10.

Stolichnaya Vodka, Dolin Dry Vermouth,
Pickled Onion and Tomato

HARVEY WALLBANGER 9.

Stolichnaya Vodka, OJ, Galliano,
Fee Brothers Orange Bitters

VESPER 12.

Bitter Truth Pink Gin, Straight Vodka,
Cocchi Americano, Caperberries

“LE BOMBARDIER” 9.
Boodle’s, House Orangcello, Lemon,
Fever Tree Soda

“LA VIE EN ROSE” 10.
Rye Whiskey, Dubbonet Rouge, Grenadine,
Peychauds, Fee Brothers Orange Bitters

“CASA BLANCA” 10.
Straight Vodka, Dolin Blanc,
Fee Brothers Grapefruit Bitters

“RAGING BULL” 8.
Casoni Aperitivo, Cocchi Torino,
Fever Tree Bitter Lemon Soda,
Orange Peel

“THE GAUDIN” 11.
G'Vine Floraison Gin, Génépy,
Lime, Bitters

Fever Tree Soda ... 3.

Sprecher Cream Soda ... 5.
Sprecher Ginger Ale ... 5.

Fever Tree Tonic ... 3.

Mexican Coke ... 4.
Virlgil’s Dr. Cherry Cola ... 4.
Pellegrino ... 6.

Mexican Sprite ... 4.

Sprecher Root Beer ... 5.

Fenteman’s Orange ... b.
Panna ... 6.

COME ALONG, JOIN US ON INSTAGRAM

@MARCELATLANTA

@FORDFRY



