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COCKTAILS

1 Colette’s Punch 50

Mango-infused Vodka, Rhubarb Liqueur,
Cassis, Ginger, Lemon, Bubbles
Pitcher (serves 5) 62.50

Champs Elgsées 15.75

Maison Rouge VSOP Cognac, Green
Chartreuse, Lemon, Angostura Bitters

French 75 1450

Green Hat Gin, Lemon Verbena,

Lemon, Bubbles

Air‘ Mail 1450

Planteray 3 Stars White Rum,
Dos Maderas 5+5 Rum, Lemon, Honey

Manhattan 17.50

Knob Creek Rye, Dubonnet Rouge,
Bénedictine, Bitters

Amere Blanc s
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Cote D’Emer‘aude 16.50

ODVI Armagnac, Benedictine, Honey,
ANXO Apple Cider Syrup, Lemon

Vieux Mode 17.50

Woodford Reserve Bourbon, Fig,
Cardamon, Demerara, Bitters

At Last 2175

Ford’s Gin, Green Chartreuse,
Luxardo Maraschino, Clarified Milk,
Toasted Coconut, Orange Bitters

Vépres 18.50

Citadelle Vive Le Cornichon! Gin, Grey
Goose Vodka, Cocchi Americano, Olive

La Belle Vie 15.75

Corazén Blanco Tequila, Aperol,
Grand Marnier, Pamplemousse

Rhum Et D’Epices 16.50

L Tanqueray Gin, Suze, Lillet Blanc Warm Coconut Cartel Rhum, J
g} Vanilla, Orange, Cream %
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Colette’s Garden

Cassis, Pineapple, Ginger, Lemon, Bubbles

Peche Petillante

Peach, Ginger, Lemon,
Leitz Eins Zwei Zero Sparkling Riesling
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Chape]et

Ceder’s Classic, Strawberry, Lime, Salt

French 007

Lyre’s Dry London Spirit, Lemon Verbena,
Lemon, Bubbles
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Lillet Blanc
Lillet Rosé
Bonal Quinquina
Pernod Absinthe
Pineau des Charentes
Suze
Dolin Dr‘g
Dolin Rouge
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Kir

Créme De Cassis, White Wine

Kir Rogale

Créme De Cassis, Bubbles

Americano
Campari, Dolin Sweet Vermouth, Soda
APGI‘OI SpI‘ItZ ek 7
Aperol, Bubbles, Soda z
Hugo Spr‘itz

St. Germain, Mint, Bubbles
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DRAFT

Atlas District Common Lager DC / 5%

Right Proper Raised bg Wolves raie ale oc | 5%
Aslin Orange Starfish pa va 65%

Denizens Southside ipa Mo [~2.2%

Evolution Exile rea ale mo / 5.9%

RAR GFOOVG Citg Hefeweizen MD [ 5.2%
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Kronenbour‘g 1664 Lager, France 8.50
Kronenbourg 1664 Blanc wheat Beer, France  8.50
Houblon Chouffe ipa, geigium 9.25
7.25 Pigeone]le Lioirette saison, France 10.50
A Founders "Breakfast’ Stout, Grand Rapids, Ml 10.50
Bud Light USA 6.50
**° " Michelob Ultra usa 7.25
925 Modelo Especia] Mexico 7.50
8.25 Corona Eixtra mexico 9.25
A ANXO Drg Cider, Washington, DC 925
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Athletic Free W&VG Non-Alcoholic Hazy IPA, Milford, CT 7.25%

Heineken OO Non-Alcoholic, Netherlands
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Directeur Des Boissons: Darlin Kulla



