
 

 
 
 
 
 

 
 
 
 

 

Dessert    
 *Kit kat bar $9 *Banana split $9 Michel’s chocolate mousse $8 

 

*Pear tart $8 Caramel crème brûlée $8 *Chocolate lava cake a la mode $8 fruit plate $8 
  

*Cheesecake with raspberry sauce $8 *Apple pan dowdy $8   Ice cream and sorbet $6 

 

Cold 
Frisee & lardon, poached egg salad $12 
*Iceberg & blue cheese salad $12 
Goat cheese caesar salad $12 
Mixed green salad $6 
Chilled ratatouille $9 
Cherry tomato and burrata mozzarella $14 
Smoked salmon with corn brioche $18 
Asian style tuna and salmon carpaccio $18 
La quercia prosciutto plate $15 
Duck rillettes & faux gras terrine $14 
Michel’s charcuterie plate $22 
Filet mignon tartare $14/23 
 

Half or one dozen freshly shucked oysters $16 / $32              Michel’s charcuterie tower $15 per person  
     2 person minimum 

            

Appetizers 

*Daily Cheese plate $14 

    

DinnerDinnerDinnerDinner    

Michel’s new cookbook 
“Happy in the Kitchen”  

 
$45 

Sides   $7 
Brussel sprouts 
Creamed spinach 
Green beans 
French fries 
Mashed potatoes 
Macaroni and cheese 
Polenta 
 

    
Telephone 202.626.0015  
Fax              202.626.0016  
www.centralmichelrichard.com 

1001 Pennsylvania Ave NW 
Washington DC 20004 
 

   Brian Zipin, General Manager / Wine Director       Cedric Maupillier, Chef de Cuisine 
 

*The following items contain nuts 

We are proud to announce the 2007 James Beard winners: 

Outstanding Chef: Michel Richard    
Outstanding wine service: Mark Slater/Michel Richard 
Citronelle 

Main Course 
Mussels with white wine and garlic $18 
Grilled salmon with lentils $19 
Sautéed scallops with tagliatelle provencale $23 
Fish and chips $18 
Loup de mer with mushrooms $28 
Tuna or Shrimp burger $18  
Hamburger, $16, add cheese $1, bacon $1 
Lobster burger $32 
Chicken from the rôtisserie $20 
Fried chicken with mustard sauce $20 
Braised rabbit with spaetzle $19 
Bangers and mash $ 18 
Pied de cochon $16 
Braised beef cheeks with tagliatelle $28 
Steak au poivre $25 
NY Strip steak with french fries $26 
Ribeye steak with central steak sauce $38 
Lamb shank with creamy corn polenta $24 
 

HotHotHotHot 
Cheese puffs (Gougères) $7 
Onion soup $8 
Chili soup $9    
Mussel chowder $8 
Onion & lardon tart $8 
Smoked salmon & onion tart $14 
Fried oysters tartar sauce $16 
Vegetable torte $12 
Mushroom pearl pasta risotto $14 
Crabcake with leek tartar  $21 
 


