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Monsieur Apollo 
Bubbly Aperitif
Crème d’Yvette, Orange Juice, Crémant de Bourgogne

La Femme du Monde
La Spritz
Crème de Noyaux, Cherry Liqueur, Aromatic Bitters, Crémant de Limoux 

Metropolitan
Modernized Cosmo
Citron Vodka, Liqueur de Rose, Triple Sec, Clarified Lime Juice, Grenadine, 
Peychauds Bitters, Saline, Thyme, Orange Marmalade 

Stardust
La Daiquiri
Butterfly-Tea-Infused Lime Rum, Parfait Amour Liqueur,  Citrus Blend

Day for Night
Le Negroni Blanc
Vermont Honey Gin, Avèze, Vermouth Blanc, St. Germain, Cucumber + Lavender Bitters 

Boulevard of Broken Dreams
Reimagined Boulevardier
Ruby-Red-Grapefruit-Infused Whiskey, Suze, Vermouth Rouge, Dubonnet, Smoke + Salt Bitters 

Champs-Élysées
Twist on a Golden Age French Classic
Pineau des Charentes, Green Chartreuse, Lemon, Extra Dry Vermouth, Honey Syrup, Basil

Laissez-Faire
The Big Easy Life
Bully Boy Old Fashioned, Bonal, Pineau des Charentes, Benedictine, Peychauds Bitters 
 
La Vie en Rose*
A Rose By Any Other Name
Vermont Honey Gin, Liqueur de Rose, Simple, Lemon, Angostura Bitters, Egg White

Casino Royale
Remixed Old Fashioned by way of Monte Carlo
Chocolate-Infused Whiskey, Benedictine, Black Walnut + Angostura Bitters 

mocktails

Strawberry Colada
Strawberries, Pineapple, Coconut Cream 10

Tropicola
Mexican Coca-Cola, Orgeat Almond Syrup, Falernum Bitters, Lime *Contains Almond 10

Black Magic (Magie Noir)
Guava, Tamarind, Cold Brew, Lime, Falernum, Grapefruit, Cinnamon, Tonic 11

shakes

Nutella Frozen Shake
Nutella, Milk, Ice Cream 6

*These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Before placing your order, 
please inform your server if a person in your party has a food allergy.
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classic cocktails reimagined 13
L’Espresso Martini
Grey Goose Vanille Vodka, Espresso Liqueur, Vanille de Madagascar (with Cream Upon Request) 
 
The French Spritz
Peychaud’s Aperitif, Crémant de Limoux, Soda Water
 
Le Mediterranean Mule
Grey Goose Le Poire Vodka, Ginger Liqueur, Ginger Beer, Lime 
 
Dirty Martini
"The Lauren"

French Olive Oil infused Vodka, Black Olive Brine, Sea Salt, Lemon Twist (Shaken, Not Stirred) 
 
Melo-Rita
Tanteo Cocoa Tequila, Triple Sec, Watermelon juice, Verde Chile Poblano Liqueur, Xocolatl Molé Bitters 
 
Sex On The Riviera
Grey Goose L’Orange Vodka, Orange Juice, Creme de Peche, Chambord, Cranberry Bitters, Pineapple Foam 
 
Stark and Dormy
Spiced Rum, Falernum, Lime, Chicory Pecan Bitters, Ginger Beer 
 
Nouvelle Gin + Tonic
Old Tom Gin, Thyme Liqueur, Grapefruit Bitters, Lime, Tonic 
 
Lemon Drop
Grey Goose Citron Vodka, Housemade Lemon Curd, Sugar 
 
Tropical Rum + Coke
St. Lucia Spiced Rum, Orgeat, Lime, Mexican Coca-Cola

*Contains Almond 
 
Zazerac 
The Official Cocktail of New Orleans
Bully Boy Old Fashioned, Absinthe 
 
Bloody Marie
Verde Chile Poblano Liqueur, Basil Vodka, Tomato and Lemon Juice, Black Pepper, Cholula, Xocolatl Molè Bitters

aperitifs low alcohol
Kir Royale  11
Crémant de Alsace, Crème de Cassis

Classic Mimosa  10
Crémant de Bourgogne, Orange Juice

La Bicylette 13
Salers Gentiane Aperitif, Sauvignon Blanc, Grapefruit Liqueur, Yellow Chartreuse, Soda Water

Boobam 13
Rancio Sec (oxidatively aged wine, French Catalunya), Cap Corse Quinquina-Blanc & Rouge (Corsica), Castillian Bitters

Baby Bellini 
Housemade Peach Puree, Lemon, Aval Cider

bière + cider

Parisian Sunset 10
Our Picon Bière
Kronenbourg Blanc, Shot of Amer

Kronenbourg Blanc 8 

Chimay Première 14 

Duvel Tripel Hop Citra 12 

Saison Dupont 11 

Aval Cider 9

Boozy Nutella Shake
Nutella, Milk, Ice Cream, Royal Combier Orange / Brandy 
Liqueur, Yellow Chartreuse Whipped Cream 12


