BOISSONS ALCOOLISEES

COCKTAILS
PRESSE ROYAL aperol, grapefruit cordial, lemon, sparkling water 17
LE PETIT PICKLE titc’s, house made brine 19
AGAVE MARMALADE milagro blance, lime, crange marmalade 19
CAFE JULES averna amaro, espressc liqueur, fresh oj, cold brew 19
NOUVEAU CARRE knob creek rye, dolin & cap corse rouge, bitters, pastis rinse 19
LE MOINE green chartreuse, dclin genepy, aimond & spiced rum cordial, pineapple, rosemary 18
LE PRINTEMPS tanqueray, apricct brandy, thyme, lemon, sparkling water 18
ST. GERMAIN SPRITZ sparkling rose, st. germain, lillet rose, pomegranate 19
DRAFT BEER
PILSNER, ‘THE CRISP PILSNER’ SIXPOINT BREWERY 5.4% 12
IPA, ‘PICK ME UP’ TALEA 6.5% i
PALE ALE, 'DAISY CUTTER' HALF ACRE 5.2% 3
AMBER LAGER, ABITA 4.5% L
BOTTLE & CAN BEER
CIDRE, AVAL, BRUT, 6% 13
LAGER, KRONENBOURG 11.2 OZ., 5% 12
IPA, KCBC ‘SUPERHERO SIDEKICKS’ 160Z., 6.9% 15
IPA SOUR, ‘JAM UP THE MASH’ COLLECTIVE ARTS 160Z., 5.2% 5
AMERICAN BROWN ALE, ‘OLD BROWN DOG’ SMUTTYNOSE 120Z., 6.5% 12

NON ALCOHOLIC, DOUBLE HOP IPA, ATHLETIC BREWING ‘FREE WAVE’




LES VINS - GLASS, CARAFE & BOTTLE

GLASS | CARAFE
SPARKLING WINE 50y | 150z | BOTTLE

CREMANT DE BOURGOGNE VICTORINE DE CHASTENAY, BRUT ROSE NV 17 80
CREMANT D'ALSACE, DOMAINE CHRISTOPHE MITTNACHT 'TERRE D'ETOILES' 18 =
EXTRA BRUT '21
CHAMPAGNE 1ER CRU, GASTON CHIQUET 'TRADITION' BRUT NV 34 170

WHITE
MUSCADET SEVRE-ET-MAINE, CHATEAU DE L'OISELINIERE ‘SUR LIE’ 5 =
23 melon de bourgogne
CHABLIS, SEBASTIEN CHRISTOPHE ’22 chardonnay 22 66 105
SANCERRE, JEAN-MAX ROGER ‘LES CAILLOTTES’ ’22 sauvignon blanc 24 72 115
MONTS DE LA GRAGE, DOMAINE LA BOSQUE 'LA REGALADE' '22 grenache blanc 16 48 745
ALSACE, DOMAINE ALBERT MANN '22 pinot gris 19 57 90

ROSE
BANDOL, CHATEAU CANADEL '20 mourvédre, cinsault, grenache 19 57 90
AIX-EN-PROVENCE, GOTHAM PROJECT ‘SABINE’ '22 grenache, syrah, cinsault 15 45

RED

SAINT NICOLAS DE BOURGUEIL, SEBASTIEN DAVID 'HURLUBERLU' '22 cabernet franc | 15 45

CHINON, MARIE DE BEAUREGARD ‘SAGET LA PERRIERE’ '20 cabernet franc 16 48 15
PUISSEGUIN SAINT-EMILION, CHATEAU DES LAURETS ’17 merlot, cabernet franc 26 18 130
ALSACE, LEON BEYER ’19 pinot noir 21 63 100
BOURGOGNE, DOMAINE ARLAUD 'RONCEVIE' ’21 pinct noir 82 96 160

HAUT MEDOC CRU BOURGEOIS, CHATEAU DU TAILLAN

18 cabernet sauvignon, merict

19 57 90

COTES DU RHONE, CHATEAU DE SAINT COSME ’22 syrah, grenache 18 54 85




