feeling hoppy?

ON DRAUGHT
Stella Artois, Michelob Ultra
and our seasonal selections

SON OF A PEACH

Wheat ale brewed with South
Carolina-grown peaches Rd
Rockers * Spartanburg, SC 7

BROWN EYED SQUIRREL
Traditional English-style
brown ale RJ Rockers e
Spartanburg, SC 7

GAELIC ALE
Amber ale » Highland Brewing
Asheville, NC 7

GUINNESS DRAUGHT

Irish dark, creamy, and foamy
stout ® Dublin, Ireland 7

WHITE ZOMBIE

White Ale brewed with
strawberries ¢ Catawba
Brewing Company Asheville,
NC 7

COORS LIGHT
Lager malt * Golden, Colorado 6

BUD LIGHT
Light lager « Anheuser-Busch
St. Louis, Missouri 5

wine not?

JP CHENET

FRANCE

Sauvignon Blanc - Chardonnay-
Viognier Cabernet Sauvignon-
Syrah - Pinot Noir

Glass 9 Bottle 30

POL CLEMENT
CHAMPAGNE

FRANCE
Glass 10 Bottle 40

LOUIS LAURENT VOURAY

FRANCE
Glass 8 Bottle 28

LES BECS FIN
COTES-DU-RHONE
FRANCE

Glass 9 Bottle 30

AVIA PINOT GRIGIO

SLOVENIA
Glass 8 Bottle 28

PRINCIPATO PINOT GRIGIO

ITALY
Glass 7 Bottle 26

SUN GARDEN RIESLING

GERMANY
Glass 8 Bottle 28

VIVE MALBEC

ARGENTINA
Glass 9 Bottle 30

MOSELLAND ARS VITIS
RIESLING
GERMANY
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cocktails

BAILES COLLINS

Six & Twenty Double-Made
Gin with lemon juice, sugar
and club soda 12

CAROLINA PEACH
BLOSSOM

Six & Twenty 5-Grain
Bourbon, Peach Schnapps,
and fresh squeezed orange
juice 12

THE 176

Six & Twenty Double-Made
Gin, lavender infused syrup,
freshly squeezed lime juice,
Curagao and sparkling
water 12

THE 292

Six & Twenty Heirloom Rye
Vodka, freshly pulled Mozza
Roasters espresso shot,
Kahltua and topped with a
cluster of coffee beans 13

SALUDA SPRITZ
Aperol, prosecco and a
splash of club soda 10

shaken and
stirred

NEGRONI

Campari, gin and sweet
vermouth with an orange
peel 11

LEMON DROP
vodka, limoncello, simple
syrup, lime wedge 10

MARGARITA

tequila blanco, housemade
sour mix, triple sec, lime
juice with salt rim 10

OLD FASHIONED
bourbon, muddled sugar,
orange slice, orange bitters,
cherry 12

COSMOPOLITIAN

vodka, cranberry juice, lime
Jjuice, simple syrup, lime
wedge 9

MOJITO

white rum, muddle mint &
sugar, lime juice and club
soda 9

FRENCH 75
Gin and fresh lemon topped
with champagne 11

ST. GERMAIN SPRITZER
Grand Marnier, St. Germain,
vodka and a splash of
prosecco 12

Spirited selections

GIN:

Seagrams (w), Tanqueray, Six & Twenty Double Made

BOURBON:

Evan Williams (w), Knob Creek, Six & Twenty 5-Grain, Blanton's

WHISKEY:

Jdim Beam (w), Jack Daniels, Crown Royal, Jameson, Jameson Black

Barrel, Six & Twenty Old Money

VODKA:

Barton's Natural (w), Titos, Six & Twenty Heirloom Rye, Ketel One

Grapefruit Rose, Absolut, Grey Goose

RUM:

Captain Morgan (w), Malibu Coconut, South Carolina Rum, Six &

Twenty Oak & Pearl

TEQUILA:

Pueblo Viejo (w), Lunazul, El Charro Anejo, Patron Silver Cédigo 1530

Reposado,

RYE:
Six & Twenty Heirloom Rye

SCOTCH:

Jdohnnie Walker Red (w), Dewars, Glenlivet 12

BRANDY:
Remy Martin VSOP, Hennesey

CORDIALS & OTHERS:

Aperol, Campari, Chambord, Kahlua, Baileys Irish Creme, Grand
Marnier, Amaretto Disaronno, Six & Twenty Carolina Peach Cream,
Six & Twenty Peaches & Cream Whiskey

Glass 8 Bottle 28

CONSIDER IT A COMPLIMENT... WE CARD EVERYONE REGARDLESS OF AGE!
ALL GUESTS 21 AND OVER MUST PRESENT A VALID STATE-ISSUED DRIVER'S LICENSE; A VALID STATE-ISSUED PERSONAL IDENTIFICATION CARD;

A VALID U.S. GOVERNMENT-ISSUED PASSPORT OR MILITARY ID TO PURCHASE ALCOHOL.
©?2024 Chez Madeleine, LLC



AMERICANO 4
CAFE LATTE. 45
CAFE MOCHA 8.5
CAPPUCCINO 4.5
CHAI S

COLD BREW
425

ALTERNATIVE MILK CHOICE
1.8

OAT

ALMOND

HOT CHOCOLATE

rich cocoa powder, steamed milk,
and garnished with whipped
cream and chocolate drizzle 3.95
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SOFT DRINKS

Coke, Coke Zero, Sprite, Dr. Pepper,
Lemonade and Ginger Ale

refills while in house 3.25

OUR SIGNATURE BLEND
HOUSE COFFEE

roasted locally by Mozza Roasters
refills while in house 4.5

TEA
sweet or unsweet
refills while in house 2.95

MILK
white or chocolate 2.00

JUICE

orange, apple or cranberry 3.25

the daily grind

CUPCAKE 6
espresso, milk, whipped creme,
vanilla, cupcake

HONEY LAVENDER 6
espresso, honey, vanilla, lavender,
milk

SNICKER DOODLE 6
espresso, brown sugar, cinnamon,
milk

CREME BRULEE 6
espresso, vanilla, caramel, milk,
whipped creme 6

LUCKY CHARM 6

espresso with irish creme and
topped with whipped cream and
cinnamon

ADD SHOT OF JAMESON 8.5
ADD SHOT OF BAILEY'S 10

cool vibes

EAGLE
grenadine and ginger ale with a
cherry 3.25

CUB
orange juice, ginger ale and
grenadine with a cherry 3.25

MUSTANG
grenadine syrup, orange juice and
sprite with a cherry 3.25

PANTHER
coke and grenadine syrup with a
cherry 3.25

ARNOLD PALMER
sweet tea and lemonade 3.25

TEA FORTE HOT TEA
Chamomile Citron - Citrus Mint -
Darjeeling - Earl Grey English
Breakfast - Green Mango Peach -
Jasmine Green 2985

SYRUP CHOICES

Regular and Sugar-Free Vanilla,
Caramel and Hazelnut - White
Chocolate - Dark Chocolate - Irish
Creme - Pumpkin Spice - Toasted
Marshmallow - Lavender -
Amaretto - Caramel Apple -
Cherry - Pistachio - Gingerbread -
Peppermint .95

STRAWBERRY TEA

sweet or unsweet tea with our
house-made strawberry infusion
3.5

PEACH TEA
sweet or unsweet tea with our
house-made peach infusion 3.5

STRAWBERRY LEMONADE
lemonade with our house-made
strawberry infusion 3.5

LAVENDER LEMONADE
lemonade with house-made
lavender infusion 3.8

BLOODY MARY

vodka and a zesty mix in a spicy rimmed glass with all the fixings 10

KIR ROYALE

sip, sip, hooray!

JP Chenet Champagne, créeme de cassis 10

KIR

white wine, creme de cassis 9

TIFFANY MIMOSA

Blue Curagao, lemonade and champagne with a sugar rimmed glass 7.5

MIMOSA

Orange, Mango or Pomegranate with Champagne 7.5

BELLINI

sparkling Italian cocktail made with Prosecco and peach purée (our Bellini is served at Harry's Bar in

NYC) 8.95

CHAMPAGNE MARGARITA

tequila, lime juice, orange ligueur with champagne 10

ORANGE CRUSH

vodka, grand marnier, fresh squeezed orange juice and club soda 11

BEERMOSA
light beer, orange juice 7.5




