
Specialty Cocktails
FLEUR D’AMOUR

Ciroc Vodka, Muddled Grapes, Float of Prosecco
14.00

LE MISTRAL
Hendricks Gin, Fennel Syrup & Fresh Lemon 

14.00

BLACKBERRY ROYALE
Tanqueray Gin, Blackberry Purée, Fresh Sour 

14.00

CARIBBEAN ESCAPE
10 Cane Rum, Passionfruit, Campari

14.00

ESPRESSO A L‘ORANGE
Patron XO Café, Gran Torres Orange, Shot of Espresso 

13.00

Featured Flight
SPAIN

Moscato ‘Viña Esmeralda’, Torres, Catalunya, Spain 07

Tempranillo ‘Crianza’ Abando, Rioja, Spain 04

Grenache/Carignan Rotlan Torra, Priorat Spain 02

13.00

The New Classics
CALVADOS SIDECAR

Le Compte Calvados, Grand Marnier, Fresh Lemon Juice 

14.00

MAXIMILLIAN MARGARITA
Chinaco Blanco, Lillet Blonde, Fresh Sour

13.00
STILTON MARTINI

Belvedere Vodka with Stilton-Stuffed Green Olives  

14.00
ARMAGNAC MANHATTAN

Laubade VSOP Armagnac, Black Maple Hill Bourbon, Sweet Vermouth 

15.00
FRENCH CONNECTION

Bulleit Bourbon, Lillet Rouge 

14.00

Sherry
Hidalgo Manzanilla NV

Alvear Fino NV
Alvear Pale Cream NV
Alvear Amontillado NV

9.00

Aperitif
Lillet Blonde
Lillet Rouge

Ricard
Pernod
9.00

Sparkling Beauties
TALTARNI ROSÉ BRUT ‘TACHÉ’ Tasmania 06 

14. glass / 7. taste / 56. bottle

TAITTINGER BRUT ‘CUVÉE PRESTIGE’ Reims NV 
18. glass / 9. taste / 90.  bottle

LOUIS ROEDERER BRUT ‘PREMIER’ Reims NV 
18. glass / 9. taste / 45. half bottle

VEUVE CLICQUOT BRUT ‘YELLOW LABEL’ Reims NV 
19. glass / 10. taste / 48. half bottle

MONTAUDON ROSÉ BRUT Reims NV 
21. glass / 11. taste / 105. bottle

DRAFT BEER
HOFBRÄU HEFE-WEIZEN (GERMANY)
Crisp with banana and lemon notes.............................8.00

RADEBERGER PILSENER (GERMANY)
Light-bodied, refreshing hop finish..............................7.00

PEAK ORGANIC NUT BROWN ALE (MAINE)
Smooth start with a crisp nutty finish...........................8.00

HARPOON WINTER WARMER (BOSTON) 
Dark copper ale with a hint of cinnamon........................7.00

STONE SMOKED PORTER (CALIFORNIA) 
Smooth with chocolate and coffee flavors.........................9.00

CIDERS
CHATEAU NORMANDIE (FRANCE)
Sparkling Cider - Non Alcoholic (750 ml).......... 5. gl./ 17. bot.

WOODCHUCK PEAR HARD CIDER (VERMONT)
Crisply refreshing with pear essence..............................7.00

BOTTLED BEER
KASTEEL CRU LAGER (ALSACE, FRANCE)
Crisp and zesty with a sparkling finish.........................9.00

SUGAR HILL AMBER ALE (NEW YORK)
Citrussy and malty with a refreshing finish ..................7.00

CASTELAIN (FRANCE)
Aroma of hay with fruity, earthy citrus notes............10.00

DELERIUM TREMENS (BELGIUM)
Spicy pepper notes with a honeyed sweetness................10.00

CHIMAY GRANDE RESERVE (BELGIUM)
Dense, biscuity, fruity and malty...............................10.00

SCHNEIDER WEISSE (GERMANY)
Refreshing clove, pear and banana notes (16.9 oz)......12.00

LINDEMANS FRAMBOISE (BELGIUM)
Flavor and aroma of tart raspberries............................13.00

EINBECKER NON-ALCOHOLIC (GERMANY)
Non-Alcoholic, hoppy and dry.........................................8.00

Champagne Cocktails
Artisanal Kir Royale ~ Hibiscus Sirop 

Mon Cheri ~ St.Germain, Dubonnet Red

Strawberry Fields ~ Créme de Fraise

14.00

Seasonal Cocktail
LA FÊTE EN ROUGE

Ketel One Citroen, Blood Orange, Float of Cava
14.00

Craft Beers
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