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EIVA -PHPSY R EOSUSR COCKTAILS
MONDAY - FRIDAY | 3-6PM Colette’spun(:h7
b 1 Mango-Infused Vodka, Rhubarb Liqueur,
gﬂ: G ¢ :EI% Cassis, Ginger, Lemon, Bubbles
ougeres ¢ 4
Warm Cheée Puffs, Gruyere FI‘GHC}) 75 8
Citadelle Gin, Lemon Verbena, Lemon, Bubbles
Macaron Au FoAie 2 o ﬂj A FE
Raspberry Macaroon, Savory Chicken Liver Mousse,
Fig Jam
Pain ¢ Beurreo s % L, APERITIF
French Baguette, Whipped Butter | 8
Mousseline De Foie De Volaille 1 Kir
Chicken Liver Mousse, Fig Jam, Pickled Onions, Y . A )
B Créme De Cassis, White Wine
SOUPG DU JOUF 9 v KIF ROlJa]e
Créme De Cassis, Bubbles
French Onion, Gruyére, Baguette Crouton
Web £ D Quiche Florentine o 10 : Amemcano
ot S, Campari, Dolin Sweet Vermouth, Soda
Cheeseburger [’ Américaine 1 Aperol Spritz
Double Patty, American Cheese, Special Sauce, French Fries O o e
Ponimes Frites o4 Elderflower Spritz
%13: S :Hﬁ St. Germain, Bubbles %i
VINS BIERE ENBOUTEILLE
B Y, MHIES "€ A R*AEE-=510:2" 7 |- 8:0Z:410 BOTTIED-BEER
SHUVlgnOH/VeFmeHUHO Cété Mas, Sud de France, FR 4 B Kronenbourg 1662{ 6
1 /"’ﬁ Lager, France
GI‘eHaChe ROSé Cété MaS, ‘Aurore’, Provence FR —:1
‘ Kronenbourg Blanc 6
Sgrah B]end C@té Mas, sud de France, FR Wheat Beer, France

Please NoLiFg Us OF /\ng /\”ergies

Consuming raw or undercooked meat, seafood or eggs may increase risk of
foodborne illness, especially if you have certain medical conditions

*Food items are cooked to order or served raw. o ‘.’ = Vegan q) = Vegetar‘ian @ = Gluten Free |

A 20% gratuity is customary and appropriate. Parties of 5+ will be charged a 20% gratuity.
Please, ore th

ase, no more than 4 credit cards per table
To offset the impact Of DC’s Initiative 82 on

a 3.5% fee has been added to your bill.



