
MARTINI TIME

BOLD & BALANCED

FINE FIZZ

EAZY BREEZY

 

 

VS Cognac or Dry Gin · Lemon · Sugar · Sparkling Blanc
French 75 .............................................$17

Cassis · Raspberry · Sparkling Blanc
Kir Royale ..........................................$15

Old Tom Gin · Vodka · Cucumber · Quina Blanc
Vesper No. 9.......................................$17

Vodka · Pickled Pear & Olive Brines ·
House Vermouth Blend · MSG

Dirty French .....................................$17

Vodka · Vanilla · Espresso Liqueur · Alpine Botanicals ·
Cold Brew

Espresso Martini ................................$16

Vodka · Raspberry · Pineapple
French Martini ................................$16

 
Rye Whiskey · VSOP Cognac · Herbal Liqueur ·
Vermouth Rouge Angostura & Peychaud’s Bitters

Vieux Carré ........................................$18

French Malt Whisky · American Rye Whiskey ·
Bitter Aperitif House Vermouth Rouge Blend

Belle of the Boulevardier ................$19

Duck Fat Bourbon · Grand Marnier · Chablis Reduction
Orange & Pimento Bitters

Old Fashioned l’Orange ....................$19

ZERO- PROOF
Juniper Syrup · Lemon · Nonalcoholic Sparkling Wine
Treaty of Versailles ...........................$13

Classic Negroni flavor without the kick.
Phony Negroni .................................$13

Dry Rosé · Aperitif · Grapefruit · Oat Orgeat · Lime
La Vie En Rosé ................................$17

Reposado Tequila · Calvados · Elderflower · 
Oat Orgeat · Lime · Pineapple · Bitters

Normandy Beach ............................. $17

COCKTAILS

VINS AU VERRE

Joseph Cattin Brut, Cremant d’Alsace NV
Victorine de Chastenay Brut Rosé, Cremant de Bourgogne NV

......................................................................$16/62
....................................$18/70

vin petillant

........................................$18/68
........................................................$19/70

vin d’orange & rosé

“Pulpe Fiction” Muscadet Sevre-et-Maine, Loire Valley 2023
Cinsault Rosé, Le Petit Balthazar, Pays d’Oc 2024

...............................................................$18/68
..................................................................$22/90

............................................................................$15/58
..............................................................$24/98

........................................................................................$20/80

vin rouges

Pas de Probleme Pinot Noir, Languedoc 2023
Thevenet Gamay, Morgon, Beaujolais 2023
Clovis Cotes-du-Rhone, Rhone 2024
Chateau Moulin de Peyronin, Bordeaux 2022
Crocus Malbec, Cahors 2021

Berthier Sauvignon Blancc, Loire Valley 2024
Christophe Mittnacht Pinot Blanc, Alsace 2022
Famille Fabre Chardonnay, Languedoc 2024
Cinquante-Cinc Viognier, Languedoc 2024
Jovly Chenin Blanc, Vouvray 2023

................................................................$14/50
............................................................$19/70

.................................................................$16/62
..................................................................$14/50

.................................................................................$15/58

vin blanc
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