
Gougères   4
Warm Cheese Puffs, Gruyere 

Macaron Au Foie  2 Each
Raspberry Macaron, Savory Chicken Liver Mousse, Fig Jam

Pain Et Beurre   3
French Baguette, Whipped Butter

Soupe À L’Oignon  10 
French Onion Soup, Gruyère, Baguette Crouton

 Quiche Du Jour   10
Mixed Greens

Burger Américaine  15
Double Patty, American Cheese, Special Sauce, French Fries

Pommes Frites    4
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= Vegan Vegetarian= Gluten Free=

 Parties of 5+ will be charged a 20% gratuity. In addition, a 3.5% Fee is added to all checks  
to help offset the recent 50% increase in the tipped minimum wage. This fee will be used to  

help pay our servers, bartenders, and support staff and is not a gratuity.
Please, no more than 4 credit cards per table.

Service @ ®
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L’APÉRITIF  8

Kir
Crème De Cassis, White Wine

Kir Royale 
Crème De Cassis, Bubbles

Americano   
Campari, Dolin Sweet Vermouth, Soda

Aperol Spritz   
Aperol, Bubbles, Soda

Hugo Spritz  
St. Germain, Mint, Bubbles

COCKTAILS
Colette’s Punch  7

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

French 75  8
Citadelle Gin, Lemon Verbena, Lemon, Bubbles



BIÈRE EN BOUTEILLE  6
D R A F T  B E E R

Kronenbourg 1664 Lager, France  

Kronenbourg 1664 Blanc Wheat Beer, France

Houblon Chouffe  IPA, Belgium

Brouwerij Westmalle Triple Belgium

Brasserie de la Pigeonelle Saison, France

Bud Light USA 
Michelob Ultra USA 
Modelo Especial Mexico 
Corona Extra Mexico 
Founders Brewing Stout Grand Rapids, MI 
ANXO Dry Cider  Washington, DC 
Heineken 0.0 Non Alcoholic, German

VINS
B Y  T H E  C A R A F E  5 O Z  7  |   8 O Z  10

Sauvignon/Vermentino Côté Mas, Sud de France, FR

Grenache Rosé Côté Mas, ‘Aurore’, Provence FR

W Blend Côté Mas, Sud de France, FR
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