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COCKTAIL MENU

st germam prosecco, soda water, lemon twist
14 /56

CITY OF LIGHTS

lillet blanc, cucumber, orange,
fortified wine & bubbles

THE OLD SOUR
rye whiskey, orgeat, peychaud’s
& absinthe

TABLE 7
tequila blanco, orange,
grapefruit & cinnamon

THE FRENCH BLONDE
french gin, lillet blanc, st. germain &
grapefruit

FRENCH MARTINI
vodka, lejay cassis & pineapple

$/8

LEVI STRAUSS

tennessee whiskey, campari &
pineapple

ESPRESSO MARTINI

vanilla vodka, tuaca, amarula,
borghetti, hazelnut & espresso

THE SUNBIRD

mezcal, passion fruit,
cinnamon & clove

ZINC MARTINI
vodka, comoz dry vermouth &
roquefort stuffed olives

WILDFLOWER

gin, strawberry, lavender & amaro

14 JTRUSCRUSH

pomegranate, orange oil
& crushed ice

- L@%g/smvmamm 14

hlb]SCuS, coconut, ginger

o7

Bliere
O~ .90

DPBotiles Draft
GUINESS DRAIIJJgHT (CAN) 9 KRONENBOURG“1664” 8
AMSTELLIGHT 6
ARTOS CHIMAY IMPERIAL 12
SIHLM‘ODHD 6 SEASONAL DRAFT 10
Py - |
Wetitf © Oligouf
et ige
FERNET BRANCA 12
LILLET BLANC 12 AVERNA 16
RICARD 12 MONTENEGRO 16
GRANIER 12 BRULIO 14
PERNOD 12 PUNTEMES 14
CARPANO ANTICA 15 GREEN / YELLOW
BONAL 14 CHARTRUESE 18
BYRRH 14 CHARTRUESE “VEP”
COMOZ 15 YELLOW 68
COCCHIBIANCO 15 CHINA CHINA 15
APEROL 11 BENEDICTINE 16
CAMPARI 11

Q@é BENEDICTINE & BRANDY 16




