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| Gougéres 04

Warm Cheese Puffs, Gruyere

Crudités s

Chilled Veggies, Blue Cheese Dressing,
Basil Pistou, Toasted Baguette

Macar‘on Au Foie 2cacn

Raspberry Macaroon, Savory Chicken Liver Mousse,

Fig Jam

Pain kit Beurre 03

French Baguette, Whipped Butter

Mousseline De Foie De Volaille 1

Chicken Liver Mousse, Fig Jam, Pickled Onions, Brioche Toast

Soupe DU JOUI“ 9

French Onion, Gruyére, Baguette Crouton

WMok £ Diba Quiche Florentine o 1

Green Salad

Cheeseburger |’ Américaine

Double Patty, American Cheese, Special Sauce, French Fries

Pommes Frites o & 4
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Sauvignon/ Vermentino Coté Mas, sus e rrance, ¢

Gl‘ena(lhe ROSé Cété Mas, ‘Aurore’, Provence FR

Sgrah Blend Céte Mas, Sud de France, FR

\.’ = Vegan q) = Vegetar‘ian @ = Gluten Free
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COCKTAILS

Colette’s Punch -

Mango-Infused Vodka, Rhubarb Liqueur,
Cassis, Ginger, Lemon, Bubbles

FFGHC}] 75 8

Citadelle Gin, Lemon Verbena, Lemon, Bubbles

| [’ APERITIF .
Kir

Créme De Cassis, White Wine

Kir Roga]e

Créme De Cassis, Bubbles

Americano

Campari, Dolin Sweet Vermouth, Soda

Aperol Spritz

Aperol, Bubbles, Soda |

Elderflower Spr‘itz

Cormes g
Rk EN BOUTEILLE

BRO- THTEEEDS BEE~E 4R

KI‘OHGHbOIH’g 1664 6

Lager, France

KT‘OHGH bOlH‘g B]anc 6

Wheat Beer, France

Please No LFH Us OF Any Allergies

*Food items are cooked to order ved raw. Consum\ ng cw or ndercooked meat,
seafood or eggs may increu kof odbome |Hr\ess, cially if you cenum medical conditions



