BOISSONS ALCOOLISEES

COCKTAILS
SPRITZ ROYAL apercl, grapefruit cordial, lemon, san peilegrino 19
ST TROPEZ SPRITZ st. germain, lemon, aperitif, sparkling wine, strawberry 18
LE PETIT PICKLE belvedere vodka, house brine, pickled things 1
LE JARDIN hendricks gin, apricot, thyme, lemon, tonic 19
FLEUR-DE-LYS ketel one vodka, ricard, lemon, egg white, lavender, french pear brandy 19
MANGUE A TROIS ketel one citroen, vanilla, passionfruit, mango, side sparkling wine 19
ROUGE FUMEE banhez mezcal, tequila blancc, watermelon, espelette pepper, honey 19
LADY MARMALADE espclon blance tequila, crange marmalade, fresh OJ 18
LE DIRTY MARTINI grey goose vodka, clive brine 19
L’ OBSCURE maker's mark bourbon, lillet rouge, bonal, absinthe rinse 19
THE EIFFEL SOUR green chartreuse, alpine liqueur, pineapple, lime, nutmeg 19
IL’ESPRESSO MARTINI titc's vodka, coffee liqueur, amarc, espressc 18
DRAFT BEER & CIDER vl
THE TANK, PASTIS PILSNER 5.1% 10
UNIBROUE, LA FIN DU MONDE, TRIPEL 9% 12
J. WAKEFIELD, 'AMBER WAVES,' AMBER ALE 5.8% 12
THE TANK, 'EL FARITO,' IPA 6.8% 10
LA FERME D'HOTTE, 'BRUT TRADITION' CIDRE 6.5%, 50z 14 65

BOTTLE & CAN BEER

SAISON DUPONT, FARMHOUSE ALE 6.5% 13
STELLA ARTOIS, PILSNER 5% 9
HEINEKEN ’00’, NON-ALCOHOLIC, 0% 8

An 18% gratuity calculated on total food and beverage is automatically added to guest checks for parties of 6 or more.




LES VINS - GLASS, CARAFE & BOTTLE

SPARKLING WINE el Tt
THEVENET ET FILS, CREMANT DE BOURGOGNE, BLANC DE BLANCS, BRUT NV 18 85
HENRI CHAMPLIAU, ‘PETRONE,” CREMANT DE BOURGOGNE, BRUT NV 15 70
CHAMPAGNE - GASTON CHIQUET, ‘TRADITION - 1= CRU,’ BRUT NV 33 160
LOUISE CHEREAU VICES & VERTUS, ‘ORGUEIL,” CREMANT DE LOIRE, BRUT ROSE NV 16 75
ROSE CHAMPAGNE - A.R. LENOBLE, ‘TERROIRS CHOUILLY-BISSEUIL,’ BRUT NV 40 195
WHITE
RIESLING - KUENTZ BAS, 'TRADITION,' '21 Alsace 17 51 80

MELON DE BOURGOGNE - LOUIS METAIREAU, MUSCADET SEVRE ET MAINE,

'21 Loire Valley 15 45 70

SAUVICGNON BLANC - DOMAINE HENRI BOURGEOIS, SANCERRE, '23 Loire Valley 25 75 120
SAUVIGNON BLANC - ALAIN CAILBOURDIN, ‘LES RACINES, Pouilly-Fumé '21 Leire Valley 23 69 10
[ON DRAFT] SAUVIGNON BLANC - FAMILLE DUBARD, ‘COEUR DU MONT,’ 16 48

'22 Languedoc

CHARDONNAY - DOMAINE SERVIN, 'LES PARGUES,' CHABLIS, '22 Burgundy 22 66 130
CHARDONNAY - DOMAINE DUPEUBLE, BEAUJOLAIS BLANG, '23 Burgundy 17 51 80

GRENACHE BLANC/ROUSSANNE - STEPHANE OGIER, ‘LE TEMPS EST VENUE,’

'20 Céates-du-Rhéne 16 48 75

ROSE
[ON DRAFT] SYRAH/CINSAULT - LES QUATRE TOURS, '23 Aix en Provence 16 48
CINSAULT/GRENACHE - PEYRASSOL ‘LA CROIX,' '23 Méditéranée 17 51 80
RED

PINOT NOIR - DOMAINE MATROT, BOURGOGNE ROUGE, '21 Burgundy 29 87 140
GAMAY - STEPHANE AVIRON, 'VIEILLES VIGNES,’ MOULIN-A-VENT, ’20 Beaujclais 21 63 98
CARIGNAN/SYRAH BLEND - CHATEAU D’OUPIA, ‘LES HERETIQUES,’ '21 Languedoc 7 51 80
MERLOT — CHATEAU CLOU DU PIN, BORDEAUX SUPERIEUR,' 21 Bordeaux 18 54 85
MALBEC - CHATEAU VINCENS '22 Cahors 15 45 70
CABERNET SAUVIGNON BLEND ~ CHATEAU BEAUMONT, HAUT-MEDOGC,' 20 Bordeaux 30 90 145

GRENACHE BLEND - DOMAINE R. USSEGLIO, 'CUVEE GIRARD, CHATEAUNEUF-DU-PAPE

'22 Rhone Valley 34 102 165




