BY THE GLASS

SPARKLING
Lafalise-Froissart NV ‘Cuvée 276’ Grand Cru Champagne pinot noir

Mas Candi NV ‘Tinc Set’ Penedés xarel.lo, macabeo, mandd *rosé*

WHITE + ORANGE*
Léo Sommer 2024 ‘Little Sister’ Leithaberg griiner veltliner

Breton 2024 ‘La Dilettante’ Vouvray chenin

Grange de 1'Oncle Charles 2023 ‘Mille Lieux’ Alsace pinot gris, riesling +

Adrien Berlioz 2020 ‘Grand Zeph’ Chignin-Bergeron roussanne

Meigamma 2024 ‘Bianco Zero’ Sardegna vermentino, moscato, nuragus*

ROSE

Sulauze 2025 ‘Pomponette’ Coteaux d'Aix en Provence grenache, syrah, +

Quinta do Infantado 2023 ‘Junior Palhete’ Douro touriga nacional

RED
Majas 2024 ‘Cortado’ Roussillon syrah, pinot noir, vermentino *chilled*
Calvez & Bobinet 2024 Saumur pineau d’aunis
Chassorney 2023 ‘Sous Roche’ Saint-Romain pinot noir

Mixtura 2021 ‘Tinto’ Galicia mencia, caifio

COCKTAILS

The Rose cherry brandy, dry vermouth, raspberry liqueur
Our Martini gin, dry & blanc vermouth, olive

House Negroni gin & bitters blend, sweet vermouth
Sidecar cognac, apricot, lemon

Cadillac reposado, dry curacao, lime

Monte Carlo rye, bénédictine, bitters
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APERITIF

Pastis Service for two

Americano aperitivo, quinquina,
vermouth bianco

Finocchio Spritz wild fennel,
herbal liqueur, lemon

BEER

DRAFT

Guinness Stout for Justin

BOTTLES & CANS
Rothaus ‘Tannenzipfle’ Pilsner
Dutchess ‘G.B’ Pale Ale

NON ALCOHOLIC

Muri ‘Fade to Black’

Gut Oggau ‘Gut Feeling’
Baladin ‘Passione in Rosso’
Brasserie d’Achouffe ‘N/A Brew’
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