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Beverage Menu

French Cuisine
BT

Specialty Cocktails

Violette Royale
Champagne, Creme de Violette
8.50
Lemon Tree
Herb Infused Vodka, Limoncello, Grapefruit
9.00
Matt’s Manhattan
Bulleit Rye, Cassis, Bitters
10.00
French Blonde
Gin, St Germain, Lillet Blanc
10.00
Grown Up Orangina
Grapefruit Vodka, Citrus juices
8.50
Afternoon in France
Courvoisier, Grapefruit Liqueur & Juice
10.00
French Margarita
Tequila, Chambord, Grand Marnier
10.00
Dark & Stormier
Goslings Rum, Domaine Canton, Ginger Beer

10.00
Non-Aleoholic
San Pellegrino Sm 2.75 Lg 6.00
Flavored San Pellegrino — 3.50

Lemon, Blood Orange, Grapefruit
Coke, Diet Coke, Sprite, Ginger Ale 2.75

Wine Bar

Draught Beer

Lonerider Josie Brown 7.00
Coast Shreddin’ Wheat 7.00
Dogfish Head Aprihop 7.00
Sierra Nevada Hop Hunter 7.00
River Dog Coastal Kolsch 7.00
Brooklyn Summer Ale 7.00

Large Format Beer

220z Stone Ruination 17.00
750ml Chimay Red 21.00

Bottles & Cans

Blanche de Bruxelles 9.00
Boddingtons 8.00
Corona 6.00
Dogfish Head 90 Minute  8.00
Guinness Stout 6.00
Magic Hat #9 6.00

Oskar Blues Yella Pils 6.00
Oskar Blues Old Chub 7.00
Stella Artois 6.00
Victory Golden Monkey  8.00
Coors Light, Miller Lite 5.00
St. Pauli Girl N/A 6.00

Brunch Cocktails

Coffee, Decaf, Hot Tea 3.50 Mimosa 6.00
French Press Coffee Half 5.00 Full 9.00 Pink Grapefruit Mimosa ~ 7.00
Iced Tea 2.75 Raspberry Mimosa 7.00
Bellini 6.00
Bloody Mary 7.00
View our WINE LIST on the opposite side
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