
www.CuisineofCharleston.com

52

Jason Murphy
Executive Chef

39 Rue de Jean
39 John Street

Charleston, SC 29403

PHONE
(843) 722-8881

FAX
(843) 722-8835

WEBSITE
www.39RuedeJean.com

HOURS
Mon-Sat • 11:30 am-1:00 am

Brasserie Brunch
Sunday • 10:00 am-3:00 pm

(Limited Menu Served 
Through 5:30 pm)

Sunday Dinner
Sunday • 5:30 pm-11:00 pm

MEALS SERVED
Lunch, Dinner

Late Night Dining
Sunday Brasserie Brunch

CUISINE
French

DINING INFORMATION
Terrace/Patio Dining

Vegetarian Meals
Take Out Meals

Children's Menu
Extensive Wine List 

ATTIRE
Resort/Dressy Casual

ADDITIONAL SERVICES 
Full Service Catering

Banquet Facilities

RESERVATIONS
Suggested

NON-SMOKING

HANDICAP FACILITIES

CREDIT CARDS
American Express 

Visa
MasterCard 

Discover Card
Diners Club Card

CHECKS
Not Accepted

BEST FRENCH RESTAURANT
5 YEARS IN A ROW

Charleston City Paper

CHARLESTON FAVORITES
Southern Living Magazine

BEEF TARTARE aged sirloin chopped by hand, 
traditional garniture and toast points 12.99

FOIE GRAS pan seared with Sauterne gelée
toasted brioche and brandied cherries 16.50

PISSADALIERRE puff pastry topped with 
caramelized onions, Goat cheese, bacon lardons
and Niçoise aioli 7.99

BEEF TARTARE aged sirloin chopped by
hand, traditional garniture and toast points 12.99

ESCARGOTS in garlic and parsley butter 7.99

CHARCUTERIE ASSORTIES housemade 
sausages, paté, terrine, chef’s selection 
of rillettes (serves two) 17.75

ROSEMARY SKEWERED SEA SCALLOPS
pan seared, ratatouille and blood orange veloute 11.99

MAINE LOBSTER SALADE frisée, sautéed fennel,
red onion and grilled Tuscan bread 13.99

MOULES EN SIX PREPARATIONS
Mussels steamed in six different recipes

Mariniere white wine, shallot, parsley
Provencal pernod, tomato, fennel
Pistou garlic, basil, extra virgin olive oil
Curry mild curry, coriander
Aioli classic garlic broth
Vegetable Cream white wine, shallot, 

cauliflower cream

BOWL 9.99 GRANDE 13.99

Entrees

Steak Frites

Hors d’oeuvres

NY STEAK FRITES
maître d’hôtel butter   24.99

NY STEAK AU POIVRE   25.99

FILET ROQUEFORT   26.99

BUTCHER’S STEAK 
shallot and extra virgin olive oil    18.99

BRASSERIE BURGER 
10 oz. beef burger grilled to order and served 

with frites  9.95  with Roquefort, Gruyere 
or Cheddar 10.95

(Béarnaise Sauce Available 1.00)

Monday: TRUFFLE ROASTED CHICKEN
roasted chicken breast, grilled asparagus, red potatoes
and wild mushroom jus   19.99 
Tuesday: ROASTED PORK LOIN
stuffed with mushroom duxelle, truffle smashed red potatoes,
haricots verts and veal demi-glace   20.99
Wednesday: SKATEWING MEUNIERE
Parmesan almond rice pilaf, steamed snow peas and 
lemon-caper beurre noisette 19.95
Thursday: HERBED VEAL TENDERLOIN
ratatouille, chive couscous and sun-dried 
tomato demi-glace 23.99
Friday: TUNA AU POIVRE
with Goat cheese rice, haricots verts and beurre rouge 24.99
Saturday: RACK OF LAMB
encrusted with rosemary bread crumbs, braised fingerling
potatoes, steamed garlic spinach and demi-glace 24.99
Sunday: BOUILLABAISSE
seafood stewed in garlic and white wine with crostini 
and roasted red pepper rouille 20.99

PISTACHIO ENCRUSTED GROUPER roasted 
purple potatoes, steamed garlic spinach and 
pomegranate beurre blanc 21.99

BRAISED SHORTS RIBS espagnole sauce, fresh 
herbs, potato purée and garlic spinach 23.99

SHRIMP PROVENCAL penne, sautéed shrimp, 
garlic, white wine, tomatoes and herbs 18.99

LOCAL FLOUNDER mushroom duxelle encrusted
flounder with zucchini, parmesan rice 
and beurre rouge 18.95

CAVATELLI PASTA WITH SEARED SEA SCALLOPS
sun-dried tomatoes, mushrooms, arugula and 
lemon-garlic cream sauce 21.99

TROUT BEURRE BLANC almond rice pilaf, julienne
vegetables, lemon butter sauce 19.50

DUCK CONFIT French lentils, braised 
endive and natural jus 22.99

COQ AU VIN chicken braised in red wine with 
bacon lardons, pearl onions and mushrooms 19.99

LAMB SHANK braised lamb shank with brandied 
figs and roasted parsnips 24.99

Widely known simply as “Rue”, this Downtown eatery has been abuzz since it opened its
doors. Inspired by the style of classic French Brasseries, the impeccable flavor and European
design lend an air of sophisticated comfort. Rue’s menu incorporates classic French staples

with contemporary fare. Sample mussels in your choice of six different preparations followed
by Steak Au Poivre, or savor Charleston’s favorite burger, ground in-house and served 

alongside hand-cut pommes frites. A dining destination for both leisurely lunches and lively
dinners, 39 Rue de Jean has become a favorite meeting spot for both locals and visitors.

Experience a taste of Paris in Downtown Charleston.  
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