frenchish
menu additions

I'apero: rhubarb whiskey sour

spicy garlic chickpea soupsv 8

carrot dog
spicy fermented silver leaf radish, créme fraiche & sesame vV 15

burquefia burger
aka red chile cheeseburger
nm beefs burger, silver leaf red chile, yellow cheddar
& aioli on a toasted brioche bun 17

rhubarb upside down cake & vanilla bean ice cream 14

what’s roger drinking?

nuiton-beaunoy 2023 pinot noir
vibrant red & black fruit, hints of spice, lively acidity & silky texture  17/gl

bow & arrow beers

Desert Standard |talian-Style Pilsner 4.5% abv
Desert Standard Belgian-Style Pilsner 49% abv
Pearl Snaps Rice Lager 57%abv
Monument Magic West Coast-Style |PA 66% abv
Hello Darlin’ Hazy IPA 75%abv

the other list

camille braun " rosé of pinot noir, cremant d’alsace 68
“biodynamic; bright aromas of cherry & strawberry; elegant finish”

poiron 2024 ‘des quatre routes’, melon d’b, muscadet sévre et maine 52

“bright citrus & green apple flavors, a distinct briny minerality, and
creaminess from lees aging”

moreux 2024 ‘cuveée des lys’ rosé of pinot noir, sancerre 64

“aromas of wild strawberry, fresh peach, and subtle minerality
backed by crisp acidity”

ken wright 223 ‘guadalupe vineyard’ pinot noir, willamette valley 58 /375m

aromas of lilac, hyacinth & fresh linen; on the palate: a luscious plum
& raspberry core, velvety tannins; a savory floral & spicy finish.

natte valleij 2022 cinsault, western coast, south africa 55

“cherries on the nose, with a violet-like floral bouquet & hints of
orange rind; on the palate: lashings of cherries & savory plums”




