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Colette’s PUI]C}] 8.00

Mango-Infused Vodka, Rhubarb Liqueur,

Cassis, Ginger, Lemon, Bubbles

1 . Gougéres 0 500
Pitcher (serves 5) 39.00

Warm Cheese Puffs, Parmesan, Mornay

Fr‘ench 75 8.00 Macaron Au Foie & 200 cacn

Citadelle Gin, Lemon Verbena,

Raspberry Macaron, Savory Chicken Liver Mousse, Fig Jam
Lemon, Bubbles

Artichaut Croquant 9.00

%/ Crispy Artichokes, Garlic Aioli, Lemon, Parsley

L APERITIF 8.00 Soupe A L’Oignon 1000

French Onion Soup, Gruyére, Baguette Crouton

Kir Burger Américain .00

Créme De Cassis, White Wine Double Patty, American Cheese,

Kir Rogale

Créme De Cassis, Bubbles

Special Sauce, French Fries

Tarte Flambée .00

Bacon Lardons, Gruyére, Creme Fraiche,
Caramelized Onions

Americano

Campari, Dolin Sweet Vermouth, Soda

Burgundy Winter Truffles +14

= Pommes Frites o & 400 )
Apem] Spritz S 2

Aperol, Bubbles, Soda

Hugo Spr‘itz B i '{E 6.00

St. Germain, Mint, Bubbles
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Atlas District Common Lager DC | 5%

VINS Right Proper Raised bg Wolves raie are oc | 5%

BY THE CARAFE 50z 700 | 80Z 10.00 » 5
AS]II] Orange Starﬁsh IPA VA | 6.5%
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o i Please, no more than 4 credit cards per table.
i - Ut & “Planc-Based () =Vegotarian €3 = Gluton Freo C



