Drinks




DRINKS

Champagne and Sparkling by the Glass
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Aubry Premier Cru Brut crampacne 27
meyer lemon, floral honey, hints of peppered crackers
Liébart-Régnier “Les Sols Bruns” Brut chameacne 26
plum, quince, complex & well balanced

Charles Heidsieck Brut Réserve crampacNE 36
red pitted fruit, praline, toffee, vanilla

Alexandre Bonnet Blanc de Noirs 29
Extra Brut crampracne

white peach, rhubarb, honeysuckle, hints of thyme
Nominé-Renard Blanc de Blancs Brut crampacne 26
anjou pear, lemon zest, créeme fraiche

Domaine Thevenet, Blanc de Blancs

Crémant de Bourgogne surcunpy 17
fresh lemon, citrus blossom, crisp apple

Domaine Thet, Crémant de Loire Loire 17
nectarine, apricot, & refreshing citrus on the finish

Faire la Féte Crémant de Limoux Brut tancuepoc 16

green pear, lime zest, white floral notes

A BAR FOR CHAMPAGNE




DRINKS

Champagne and Sparkling by the Glass Continued -

ROSE

Perrier-louét “Grand Brut” champacne 30

vibrant yellow apple, citrus fruits, white floral notes

Francis Orban Extra Brut crampracnE 34

powerful, mineral, with tart dark berries

Bollinger “Special Cuvée” Brut champacne 37

fresh fruit, honey, complex, brioche finish
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Antech “Cuvée Francoise” 16
Crémant de Limoux Brut Rosé Lancuepoc

strawberry, raspberry, blackcurrant, creamy and balanced

Gratien & Meyer Crémant de Loire Brut Rosé Lomre 14

strawberry, raspberry, blackcurrant, creamy and balanced

Laurent-Perrier “Cuvée Rosé” Brut cHampacNE 35

fresh strawberries, red currant, raspberries, well-balanced acidity

Nominé-Renard Brut Rosé cxampacne 29

balanced, ripe raspberry, long and refreshing finish

A BAR FOR CHAMPAGNE
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Flights
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Sparkling Conversation 30
Great sparkling wine does not need to come from Champagne

Faire la Féte Crémant de Limoux Brut
Domaine Thevenet Blanc de Blancs Crémant de Bourgogne Brut
Domaine Thet Crémant de Loire Brut

Les Femmes de Champagne 43

Three of the many champagne houses that were founded by,
or are currently run by, women

Perrier-Jouét “Grand Brut”
Liébart-Régnier “Les Sols Bruns” Brut
Laurent-Perrier “Cuvée Rosé” Brut

Bodies In Flight 42
A light, medium, and full-bodied Champagne

Perrier-Jouét “Grand Brut”
Aubry Premier Cru Brut
Charles Heidsieck “Brut Réserve”

Rosé Three Way 34
Very different rosés that get along quite well

Gratien & Meyer Crémant de Loire Brut Rosé
Antech “Cuvée Francoise” Crémant de Limoux Brut Rosé
Nominé-Renard Brut Rosé Champagne

Flight of the Concords 39

Each champagne is made from only one of the three main grapes
allowed in true champagne

Nominé-Renard, Blanc de Blancs Brut (all Chardonnay)
Alexandre Bonnet Blanc de Noirs Extra-Brut (all Pinot Noir)
Francis Orban Extra-Brut (all Pinot Meunier)

Sky Rockets in Flight MP
Ask this afternoon’s delight

A BAR FOR CHAMPAGNE




DRINKS

Half Bottles

A splash more than two coupes — just enough to share or to indulge by yourself

ROSE

Charlier & Fils “Carte Noir” Brut crampacnE 115
dark berries, white peach, fresh pastry notes
Liébart-Régnier “Les Sols Bruns” Brut chameacne 68
plum, quince, apple blossom, complex and well-balanced
Taittinger “La Francaise” Brut cuampracne 88
fresh fruit, honey, balanced acidity, brioche finish
Ruinart Blanc de Blancs Brut crampacne 155
ripe citrus, white flowers, white peach, pleasant minerality
Veuve Clicquot “Yellow Label” Brut crampacne 105
full-bodied brioche, apple, pear, hints of vanilla
Perrier-louét “Grand Brut” champacne 82
fresh apple, citrus fruits, honey, toasted nuts, brioche
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Deutz Brut Rosé cHampacNE 93
strawberries, fresh cherry, pomegranate, light touch of brioche
Billecart-Salmon Brut Rosé crampacnE 129

fresh red fruits, raspberry, citrus zest, hint of cream & pie crust
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DRINKS

Still Wine by the Glass

wHiTE Mouton Cadet Sauvignon Blanc 2022 sorpeaux 15
citrus, green fruit, hint of exotic fruit & peach
Philippe Bouzereau 19
Bourgogne Chardonnay 2022 surcunoy
bright citrus, golden apple, weighty & mouthwatering finish
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ROSE Chéteau Vanniéres Rosé 2023 coTEs bE PROVENCE 15
delicate raspberry & peach with a dry, mineral finish
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RED |ean-|acques Girard Bourgogne Rouge 20
Pinot Noir 2022 surcunby
bright pomegranate & cherry, subtle earthiness & complexity
Domaine de la Damase 2022 c&Tes bu RHONE 13
red & blackcurrant, red cherry, graphite minerality, fine tannins
Arnaud Lambert “Clos Mazurique” 14

Cabernet Franc 202 sauMuRr, LOIRE VALLEY

sappy red & dark cherry, crushed stone, high acidity, medium tannins
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