DOMAINE DE LA BASTIDE, COTES DE RHONE ’24 (VIOG/ROUSS/CLAIRETTE) 42 14
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SANCERRE, LES GRANDS CHAMPS, NICOLAS MILLET, TERROIR DE CALCAIRE ’'23 60 18
DOMAINE GUEUGNON REYOND, MACON-CHARNAY, BOURG, CHARDONNAY’23 42 14
DOMAINE LEMONIER, POUILLY FUISSE ‘BOURGOGNE’23 60 18
RED WINE
DOMAINE DELIANCE, BOURGOGNES, PINOT NOIR"23 60 18
DOMAINE DE LA BASTIDE , COTES DU RHONE’24 (GR/SYR/MOUV) 42 14
CHATEAU LA CAZE BELLEVUE, SAINT-EMILION 22 (M/CS) 52 16
CLOS LABORIE, MARGAUX, ’ 20 (CS/M/PV) 60 18
ROSE WINE
CHATEAU HENRI BONNAUD, COTES DE PROVENCE, SAINTE VICTOIRE 24 (SYR&VER) 42 14
COMTE DE LAUBE, (BLANC DE BLANC BRUT) 42 14
CHARLES CLEMENT, A COLOMBE LE SEC, (BRUT) CHAMPAGNE 85
CHARLES CLEMENT, A COLOMBE LE SEC, (BRUT) CHAMPAGNE (DEMI BTL) 48

RESERVE WINE LIST ON TABLE

Cocktails $14

Classic Kir Royal with creme de cassis
French 75 gin, lemon juice, simple syrup,
sparkling wine

Strawberry Moscow Mule fresh
strawberry coulis, vodka, lime juice, and
ginger beer

Classic Manhattan Bourbon, sweet
vermouth, bitters, and maraschino cherry
Elderflower Martini gin and vodka,
elderflower liquor, and sweet and sour

Mango Jalapeno Margarita Tequila, orange
liquor, and lime juice
Thyme Traveler Gin, St-Germain, cucumber
juice, thyme syrup, lemon juice, and jalapefo
shrub
Espresso Martini Vodka, espresso, coffee
liqueur
Beers
LEFFE BELGIAN BLONDE ($12), LAGUNITAS IPA

($10), BLUE MOON (10), STELLA ARTOIS ($10),
APPLE HARD CIDER (GF) ($10)

N/A Beers ($10): Sapporo, Blue Moon, Lagunitas

Non-Alcoholic Drinks and Mock-tails $12

French-74 lemon juice, simply syrup, non alcoholic sparkling wine

Non Boozy Kir Royal cassis de Bourgogne nectar juice, non alcoholic sparkling wine
Mimosa-less orange juice and non alcoholic sparkling wine

Strawberry Mule fresh strawberry coulis, lime juice, and ginger beer

Organic Juice Nectar (France) $9.00 mango, apricot, lychee, cassis noir de Bourgogne




