
HOUSE COCKTAILS
‘HONEYDEW THIS, HONEYDEW THAT’ $14
CUCUMBER-INFUSED FRENCH VODKA 

 GENEPY | HONEYDEW JUICE |LIME JUICE | BASIL SYRUP

‘STRAWBERRY SPOTTED HANDKERCHIEF’ $14
THYME-INFUSED FRENCH GIN | ELDERFLOWER LIQUEUR 

LEMON JUICE | STRAWBERRY PUREE | ELDERFLOWER TONIC

‘PARIS AND THE APPLE’ $14
LEMON AND GALA APPLE-INFUSED COGNAC 

CARDAMOM HONEY SYRUP | ANGOSTURA BITTERS

DRINK MENU

CLASSIC COCKTAILS
FRENCH MARTINI $11

VODKA | PINEAPPLE JUICE
RASPBERRY LIQUEUR

SIDECAR $12
COGNAC | DRY CURACAO | LEMON

JUICE | SIMPLE SYRUP

BICYCLE THIEF $12
GIN | CAMPARI | LEMON JUICE | GRAPEFRUIT
JUICE | SIMPLE SYRUP | SPARKLING WATER

METALLICUS $12
MEZCAL | ITALICUS | LEMON JUICE
SIMPLE SYRUP | SPARKLING WINE

KNICKERBOCKER $11
RUM | DRY CURACAO | LIME JUICE

RASPBERRY SYRUP

NAKED AND FAMOUS $13
MEZCAL | STREGA | APEROL

LIME JUICE 

‘FRENCH FRAÎCHE’ $14
PICKLE CRÈME FRAÎCHE GIN | DRY VERMOUTH  

SALINE SOLUTION | CHIVE OIL 

‘PANTHÈRE ROSE’ $14
 BLACKBERRY PUREE | CITRIC ACID | LAVENDER MINT
BOURBON | SPARKLING WATER | BLACKBERRY FOAM 

WINES BY THE GLASS

DRINK MENU

BEER

ZERO PROOF COCKTAILS
LE MIEL $9

FRAMBOISE $9

CARDAMOM HONEY | CARAMELIZED PEAR | KOMBU | BITTERS

GRAPEFRUIT JUICE | RASPBERRY SYRUP | LEMON MARMALADE | HIBISCUS

Sparkling of Chardonnay, Claude  Manciat Brut, 
Crémant de Bourgogne,  NV  $12

Rosé of Grenache, Olema, Cotes de Provence, 2023  $11

Sauvignon Blan﻿c, La Petite Perriere, Loire, 2023  $11 

Viognier, Paul Jabouloet, Rhone Valley, 2022 $13

Cabernet Franc, Matthiasson, Napa Valley, 2022  $30

 Merlot Blend, Mary Taylor, Bordeaux, 2020  $12

STELLA ARTOIS $5.50

DOS XX $5.50  

MILLER LITE $5.50


