
®

Dubonnet
Lillet Blanc
Lillet Rosé

Bonal Quinquina
Pernod Absinthe

Pineau des Charentes 
Suze

Dolin Dry
Dolin Rouge

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

L’APÉRITIF  12.50

RICARD PASTISColette’s Punch  12.50
Mango-Infused Vodka, Rhubarb Liqueur, 

Cassis, Ginger, Lemon, Bubbles 
Pitcher (serves 5)  57.50

Champs Élysées  15.50
Maison Rouge VSOP Cognac, Green 

Chartreuse, Lemon, Angostura Bitters

French 75  14.50
Green Hat Gin, Lemon Verbena,  

Lemon, Bubbles 

Air Mail  14.50
Brugal Seco White Rum, 

Dos Maderas 5+5 Rum, Lemon, Honey

Manhattan  17.50
Knob Creek Rye, Dubonnet Rouge, 

Bènedictine, Bitters

Côte d'Émeraude  16.50
ODVI Armagnac, Benedictine, Honey,  

ANXO Apple Cider Syrup, Lemon 

Vieux Mode  17.50
Woodford Reserve Bourbon, Fig,  

Cardamon, Demerara, Bitters

At Last  21.75
Ford’s Gin, Green Chartreuse, 

Luxardo Maraschino, Clarified Milk, 
Toasted Coconut, Orange Bitters

Vêpres  18.50
Citadelle Vive Le Cornichon! Gin, Grey 

Goose Vodka, Cocchi Americano, Olive

L a Belle Vie  15.50
Corazón Blanco Tequila, Aperol, 
Grand Marnier, Pamplemousse

COCKTAILS

D R A F T

Atlas Distr ict Common Lager DC / 5%   7.25

Right Proper Raised by Wolves Pale Ale DC / 5%   8.25

Aslin Power Moves IPA VA / 5.5%   9.25

Denizens Southside IPA MD / 7.2%   9.25

Evolution Exile  Red Ale MD / 5.9%  8.25

RAR Groove City Hefeweizen MD / 5.2%   8.25

B O T T L E S  &  C A N S

Kronenbourg 1664 Lager, France   8.25

Kronenbourg 1664 Blanc Wheat Beer, France  8.25

Houblon Chouffe  IPA, Belgium   9.25

Brouwerij Westmalle Triple, Belgium  12.50

Pigeonelle Loirette Saison, France 10.50

Founders 'Breakfast' Stout, Grand Rapids, MI 10.50 

Bud Light USA   6.25 

Michelob Ultra USA   7.25 

Modelo Especial Mexico   7.25 

Corona Extra Mexico   9.25 
ANXO Dry Cider, Washington, DC   9.25 

Heineken 0.0 Non-Alcoholic, Netherlands   7.25

BIÈRE

BOISSONS SANS ALCOOL 9.25 
S P I R I T  F R E E  L I B A T I O N S

Colette’s Garden
Cassis, Pineapple, Ginger, Lemon, Bubbles

Pêche Pétillante
Peach, Ginger, Lemon, Leitz Eins Zwei Zero Sparkling Riesling

Chapelet
Ceder’s Classic, Strawberry, Lime, Salt

D ire cteur Des B o i s s o ns :  Darl i n  Kul laA                    Restaurant

Amere Blanc  15.50
Tanqueray Gin, Suze, Lillet Blanc


