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COCKTAILS

CO]GU;G’S PlHlCh 13.25

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

French 75 13.75

Citadelle Gin, Lemon Verbena, Lemon, Bubbles

Champs E]gsées 1475

Maison Rouge VSOP Cognac,
Green Chartreuse, Lemon, Angostura Bitters
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Air Mail 14.50

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

Manhattan 16.50

Knob Creek Rye, Dubonnet Rouge, Bénedictine, Bitters

BOISSONS SANS ALCOOL

S™'P: IRl STu 5+ FERIESE - MCIRBRART-LIOSN' S

Pache Peatillante 1025

Peach, Ginger, Lemon,
Leitz Zero Sparkling

FFGHC}] 007 10.25

Lyre’s Dry London Spirit, Lemon Verbena, Lemon, Bubbles
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KI‘OHGH bOlH‘g 1664 8.25

Lager, France

KPOHGH })Ollf‘g Blanc 8.25

Wheat Beer, France

HOU blOI] Cl’lOUFFG 9.25

India Pale Ale, Belgium
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Lillet Blanc
Lillet Rose

Bonal Quinquina
Pernod Absinthe
Pineau des Charentes
Suize

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

Apero] Spritz

Aperol, Bubbles, Soda

Hugo Spritz

St. Germain, Mint, Bubbles

o~ A
< o o <
A Restaurant A S e SNE T o
KNEEAD Service @ (DU TOUR Please Notify Us OF Any Allergies
u b . o *Food iter e cooked to order or served raw.
Directeur Des Boissons: Darlin Kulla A 20% gratuity is customary and appropriate. Parties of 5+ will be charged a 20% gratuity. i e S e';gs :“:"y .
Follow Us ® € /BistroDuJour oW R Pyostjlieards perbTey of foodborne illness, especially if you have certain medical conditions
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LES VINS EFFERVESCENTS

SPARKLING

Blanc De Blancs Charles De Feére, 'Reserve’, NV, FR
Crémant Rosé Domaine Paul Buisse, NV, Loire, FR
Brut J Vineyards, ‘Cuvée 20°, NV, CA

Champagne Brut Lanson, ‘Le Black’, NV, Reims, FR

Non Alcoholic Brut Leitz, ‘Eins Zwei Zero’, Rudesheim, DE

LES VINS BLANGS

VWEHNARESS

Sauvignon/Vermentino C6té Mas, 2023, Sud de France, FR
Sauvignhon Blanc Saget La Perriére, 2023, Loire Valley, FR
Chenin Blanc Donatien Bahuaud, 2023, Vouvray, Loire, FR

Chardonnay Joseph Drouhin, 2022, Macon, Burgundy, FR

LES VINS EFFERVESCENTS

SPA'RKLILNG

Champagne Brut Besserat de Bellefon, NV, Ay, FR
Champagne Brut Gosset, ‘Grande Réserve, NV, Ay, FR
Champagne Brut Veuve Clicquot, ‘Yellow Label’, NV, Reims, FR 159.00
Champagne Brut Rosé Charles Orban, NV, Marne, FR
Champagne Brut Rosé J M Séleque, NV, Pierry, FR
Prosecco Scarpetta, 2022, Friuli-Venezia Giulia, IT

Cap Classique Graham Beck, NV, Western Cape, ZA
Metodo Classico Ferrari, Brut 375ML, NV, Trento, IT

Cava Gramona, ‘Gran Cuvée’, 2019, Catalonia, SP

Brut Rosé Markus Huber, ‘Hugo’, NV, Niederdsterreich, AU
Brut Rosé Schramsberg Vineyards, 2018, North Coast, CA, US

Cidre Eric Bordelet, ‘Poire Authentique’, 2022, Normandy, FR

LES VINS BLANCGS
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ROSE

502|801z
R Grenache Blend C6té Mas, ‘Aurore’, 2023, Provence FR 10.50 | 16.50
11.50 | 18.50
zsoleso  [ES VINS ROUGES
175012650 REDS 5028012
25.75| 38.50 Syrah Blend Cété Mas, 2024, Sud de France, FR 10.50 | 16.50
14.50 | 21.75 Pinot Noir Jeff Carrel, ‘En Coteaux’, 2022, Burgundy FR 1450 | 22.75
Syrah Domaine Francois Villard, 2022, Rhéne Valley, FR 131501820575
50z|8oz Malbec Crocus L'Atelier, 2020, Cahors, FR 14.50 | 21.75
Cabernet Sauvignon/Merlot Légende, 2020, Bordeaux, FR  15.50 | 23.75
10.50 | 16.50
12.50 [ 19.50
13.50 | 20.75
17.50 | 26.50

BEXEESTEVES= BY O1T JTaslsE

ROSE

Cinsault Blend Pas de I'Escalette, ‘Ze Rozé’, 2023, Languedoc, FR  52.00

96.00 Grenache Blend Peyrassol, 2024, Provence, FR

129.00 Grenache Blend Domaines Ott, ‘Chateau de Selle’, 2020, FR

93.00

REERDIS
198.00

Gamay Marine Descombe, 2022, Beaujolais-Villages, FR
42.00

Gamay Pauline Passot, ‘Chiroubles, 2021, Beaujolais, FR
51.00

Pinot Noir Maison Chanzy, ‘Les Fortunes’, 2023, Burgundy, FR

48.00 Pinot Noir Trimbach, ‘Réserve Personnelle’, 2022, Alsace, FR

62.00

102.00

46.00
64.00
68.00
88.00

62.00 Pinot Noir Coffinet-Duvernay, ‘Les Voillenots,’ 2021, Montrachet, FR  104.00

38.00 Cabernet Franc Charles Joguét, ‘Cuvée Terroir’, 2021, Chinon, FR  68.00

Carignan Blend Domaine de Fontsainte, 2022, Corbiéres, FR 52.00

102.00

Grenache Blend Pégau, 2022, Chdteauneuf-du-Pape , Rhéne, FR 146.00

60.00
Grenache/Syrah Chateau Pesquié, 2020, Rhéne, FR

Merlot Blend Chdateau Greysac, 2018, Medoc, Bordeaux, FR

68.00
76.00

Cabernet Sauvignon Blend Lions de Batailley, 2017, Bordeaux, FR 148.00

Melon de Bourgogne Domaine Claude Branger, 2023, Loire, FR 44.00

Chenin Blanc Domaine Des Aubuisiéres, 2023, Vouvray, FR
Sauvignon Blanc Domaine Durand, 2024, Sancerre, Loire, FR
Sauvignon Blanc Chateau Haut Maurin, 2023, Bordeaux, FR
Marsanne/Roussanne David Reynaud, 2021, Rhéne, FR

Chardonnay Xavier Monnot, ‘Le Limozin’, 2020, Mersault, FR

Cabernet Sauvignon Blend Croix Canon, 2016, Bordeaux, FR 159.00
62.00
J
LES VINS DOUX
45.00
ORVVAE EF TR\ A BNFESS
72.00
Sauternes
182.00 Chéteau Les Justices, 2019, Bordeaux, FR 18.50 glass | 86.00 750ML
Banyuls
Domaine Du Mas Blanc, NV, Languedoc, FR 10.50 glass | 64.00 500ML
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