
Wine

Spirits 

Exotique  

French Quarter 

Apple Tart-tini 

Hibiscus Fizz 

Opulent Martini (for 2) 

Beer
Kronenbourg 1664 Lager   
Obernai, France) 

Chandon Brut Sparkling
(Napa, California)
Moët & Chandon Imperial Champagne 
(Epernay, France) 
Jacque Dumont Sancere     
(Loire Valley, France)
Château Condat Bordeaux Blend    
(Bordeaux, France)

Grey Goose Vodka          
(Picardy, France) 

Citadelle Gin
(Cognac, France) 

Casamigos Blanco Tequilla 
(Jalisco, Mexico)

Rabbit Hole Bourbon 
(Louisville, Kentucky)

Remy 1738 Cognac 
(Cognac, France)

Rhum JM Agricole Rum 
(Martinique, French Antilles)

choice of spirit served neat, 
rocks, or with Q mixer:
club soda, tonic, ginger beer, 
sparkling grapefruit

The Zebra (non-alcoholic)
Coconut cream, pineapple, lime, cranberry 
bitters, activated charcoal stripes

Pomme Vert (non-alcoholic)
Green apple, lemon, basil, almond bitters, 
chantilly cream

L’Orange 
Grey Goose Strawberry Lemongrass, Grand 
Marnier, blood orange, marmalade, lemon, basil

Rhum JM, St Germain, blue raspberry, lime, 
ginger beer, rock candy

Remy 1738, Rabbit Hole Rye, Lillet Rouge, 
Benedictine, house bitters, apricot, orange peel 

Grey Goose La Poire, Belle de Brillet, green 
apple, lime, oat milk foam, granola

Citadelle gin, hibiscus, ginger egg cream, 
citrus, rose water, edible flowers

Citadelle gin, Grey Goose vodka, Chartreuse, 
blanc vermouth, lemon bitters, truffle oil, pickle 
cotton candy

The food and drink has been curated for a specific experience.
Modifications may not be available with most items.

All items are subject to 20% gratuity and 3% service charge.Please drink responsibly.




