
Wine

Spirits 

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

Le Tropical 
Chandon sparkling wine, strawberry caviar, 
banane du brésil, pineapple, dragon fruit paint

Café Français 
Remy 1738 cognac, French press coffee, brown 
butter syrup, vanilla crème fraîche 

Hibiscus Fizz 
Citadelle gin, hibiscus, ginger egg cream, 
citrus, rose water, edible lowers

Marie Antoinette (for 2) 
House infused Ratatouille vodka, candied bacon, 
cornichon, fromage, sauce maison 
build your own bloody mary

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.




