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LUNCH AT MAJORELLE 

M E D I T E R R A N E A N  C H O P P E D  S A L A D     35 
Lettuce, Cucumbers, Tomato, Crispy Artichokes, Feta Cheese, Parsley, Mint 

Add Chicken  +16 Add Salmon +20 

S A L A D E  “ M A J O R E L L E ”     36 
Boston Lettuce, Watercress, Cucumbers, Avocado, Haricots Verts, Lemon Vinaigrette 

H E I R LO O M  B E E TS     39 
With Labneh, Sumac 

S A L A D E  F R I S É E  “ LYO N N A I S E ”     39 
With Bacon, Croûtons 

G R I L L E D  C H E E S E  “A M É L I E ”     28 

S C OT T I S H  S M O K E D  S A L M O N  R OYA L     49 
With Lemon, Crème Fraiche, Toasts 

C R A B  C A K E S     38 
With Tartare Sauce 

S A U T É E D  S A L M O N     47 
With Green Lentils, Shallots 

J AC Q U E ’S  B U R G E R     38 
With Caramelized Onions, Hand Cut Fries, Spicy Mayonnaise 

C H I C K E N  C U R RY     45 
With Rice, Mango Chutney 

L A M B  TA J I N E     55 
With Vegetables, Couscous 

L E B A N E S E  M U J A D D A R A     45 

R I S OT TO  D U  J O U R     45 

M E Z Z E  P L AT T E R     44 
Muttabal, Tirokafteri, Matboukha with Pita 

M I X E D  B E R R I E S     33 

D A R K  C H O C O L AT E  M O U SS E     33 

G R E E N  A P P L E  G R A N I T É     25 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



 

CHAMPAGNE & WINES 
BY THE GLASS 

SPARKLING AND CHAMPAGNE 

L. Albrecht, Crémant d’Alsace, Brut, Rosé NV    19 

French Bloom Le Rosé 0% Alcohol    25  

Delamotte Brut, Le Mesnil-sur-Oger NV    38 

Vranken, Demoiselle, Brut, Rosé, Reims NV    38 

ROSÉ 

La Chapelle Gordonne, Côtes de Provence    23 

Whispering Angel, Côtes de Provence    23 

Domaine d’Ott, Château de Selle, Côtes de Provence    33 

WHITE 

Elena Walch, Pinot Grigio, Alto Adige, Italy    19 

William Fèvre, Chablis    27 

Domaine Alphonse Mellot, Sancerre “La Moussière”     29 

Domaine Aline Beaune, Montagny    27 

RED 

Fanny Sabre, Bourgogne Rouge    29 

Chappellet Mountain Cuvée, Cabernet, Napa Valley     26 

Château Saint-Georges, Saint-Emilion    35 

COCKTAIL  

L ILY OF THE VALLEY     26 

Vodka, Pineapple Juice, Saint-Germain, Cucumber, and Lemon 

MOCKTAILS  

PECHE PURÉE     18 

Peach Purée, Ginger Beer, Lemon 

FAUX-J ITO     18 

Elderflower, Mint, Lime 

Local sales tax and gratuity are additional.
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