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BOTTLES & CANS
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A N DE R S ON  VA L L E Y  T H E  K I M M I E ,  T H E  Y I N K  &  T H E  H OLY  G O SE
Amer ican  G os e  (4 .2%)  12oz .  C an

D O G F I SH  H E A D  6 0  M I N U T E  I PA
Amer ican  IPA (6%)  12oz .  C an

B R AS SE R I E  L E F E BV R E  B L A N C H E  DE  B RU X E L L E S 
B elg ian  Witbier  (4 .5%)  16oz .  C an

G R E AT  L A K E S  E DM U N D  F I T Z G E R A L D  P ORT E R
Amer ican  Por ter  (6%)  12oz .  B ott l e

JAC K ’ S  A B B Y  H O U SE  L AG E R 
Munich  Hel les  L ager  (5 .2%)  12oz .  C an

DR A A I  L A AG  HAV I K E N
B elg ian  D ark  Ale  (7 .4%)  22oz .  B ott l e

B R AS SE R I E  D’AC H O U F F E  L A  C H O U F F E
B elg ian  St rong  Pa le  A le  (8%)  12oz .  B ott l e

M A E L O C  SI DR A  SE C A
Dr y  Ga l ic ian  Cider  (4 .5%)  11 .2oz .  B ott l e

B E L L’ S  T WO - H E A RT E D  I PA
Amer ican  IPA (7%)  16oz .  C an

M I L L E R  H I G H  L I F E
Amer ican  L ager  (4 .6%)  12oz .  B ott l e
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ROYA L  B E R M U DA  YAC H T  C LU B   ( C ro s by  G ai g e,  N YC ,  1 9 4 1 )  
Rums,  Curaçao,  L ime,  Fa ler num

B O U L E VA R DI E R    ( Har r y  Mc E l h on e,  Par i s ,  1 9 2 7) 
B ourb on,  C amp ar i ,  Swe et  Ver mout h

G OL D  RU SH     ( T. J.  Si e g a l ,  N YC ,  2 0 0 1 )
B ourb on,  L emon,  Hone y

A  V E RY  S TA B L E  G E N I U S    ( D om  C ar u l l o,  Ph i l a d elph i a ,  2 0 1 8 ) 
Vo d ka ,  Ap erol ,  Vani l l a -Orange  C ordia l ,  A l l agash  White

OAX AC A N  P E N I C I L L I N   ( Ad apte d  f rom  S am  Ro s s ,  N YC ,  2 0 0 5 )
Rep os ado  Te qui la ,  Me zca l ,  Ginger,  L emon,  Hone y

DE SH L E R  ( Hu g o  E n s s l i n ,  N YC ,  1 9 1 7 )
Rye,  Q uinquina ,  Curaçao,  Bit ters

G I B S ON    ( Wa lter  D. K .  Gib s on ,  S an  Fr an c i s c o,  1 8 9 8 )
Gin,  French  Ver mout h ,  Pick le d  Onion

ROYA L  P U N C H  ON  TA P   ( D om  C ar u l l o,  Ph i l a d elph i a ,  2 0 1 8) 
Rums,  Gin ,  Hibis c us ,  Ros e  Hips ,  L emon,  Spices

5

6

E ASY  E AS T  SI DE 
L ime,  Mint ,  Cuc umb er

L AV E N DE R  B OW  T I E  
Flowers ,  Grap ef r u it ,  S o da

TEMPERANCE COCKTAILS

COCKTAILS

G I N G E R  H OWA R D
Ginger,  L emon,  Te a

P L O U G H M A N  K E N SP E C K L E  C I DE R
Amer ican  Dr y  Cider  wit h  C hokeb er r ies  (8 .5%)  750m l  B ott l e

3 2

P L O U G H M A N  RO SE DA L E  C I DE R
Amer ican  Dr y  Cider  wit h  Crab apples  (7 .8%)  750m l  B ott l e

2 6
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C AS T E L F E L DE R  M U L L E R  T H U RG AU  2 0 1 5
Herb ac ious ,  L ime  and  Gre en  Apple

C L O S  L A  C O U TA L E  2 0 1 5          
Mel low Plum,  Ste we d  Fr uit ,  Mint ,  Vani l l a

A N I M A  N E G R A  Q U I B IA  2 0 1 1
Jasmine ,  R ip e  Pe ach ,  Subt le  Br in iness

C HAT E AU  DE  P I Z AY  M ORG ON  2 0 1 6   
Br ig ht  Ac id ity,  R ip e  C her r y

C HAT E AU DU C E DR E BL A N DI N E 2 0 1 5
Flora l ,  Pe aches  and  Cit r us  Z est

C HAT E AU  S A N C R I T  B OR DE AU X  SU P E R I E U R  2 0 1 5
 D ark  Fr uit ,  Pepp er  and  Spice

S TOB I  T I K V E S  2 0 1 4                  
Minera l ,  Fresh  Cit r us 

W E I N G U T  H E I N R I C H  N E U SI E DL E R SE E  2 0 1 3   
Vibrant ,  Re d  and  Black  C her r y                 

DOMAINE DE TERRA VECCHIA L’ILE DE BEAUTÉ 2016                                                                                                                                      
Lus c ious ,  Hone ysuck le ,  Melon ,  Cit r us
           

T E R E S  A N T I Q U E ,  L E S  SE C R E T S  D’ U N  T E R R I OR ,  2 0 1 6   L e an ,  Cit r us ,  St raw b er r y

WHITE

ROSÉ

RED
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M A LV I R A  A R N E I S  SP U M A N T E  N V
Fresh  White  Pe ach  and  L emon L e af

S C AC C IA DIAVOL I  M ON T E FA L C O  RO S S O  2 0 1 3
Savor y,  B lack  Cur rant

Z A R DE T TO  P R I VAT E  C U V E E  P RO SE C C O  N V
Flora l ,  Apple ,  Pe ar

S Z I G E T I  G RU N E R  V E LT L I N E R  B RU T  N V 
C hamp ag ne  Met ho d,  D el icate  Fr u it ,  White  Pepp er

C ON T R AT TO  M I L L E SI M ATO  B RU T  2 0 1 1 
 C hamp ag ne  Met ho d,  White  F lowers ,  Grap ef r u it

SPARKLING

Ar neis      P ie dmont

C a l le t /Prems a l /Mus cat      Maj orca

Gamay      B e auj ola i s

Z i l av ka      Mace donia

Zweige l t /Pinot  Noir     Burgen land

Mu l ler  Thurgau    A lto  Adige

Merlot /Ma lb e c      C a hors

Ug ni  Blanc/C olomb ard      S .W.  France

C ab er net  Franc     L oi re

Ver ment ino/C hardonnay    C ors ica

Sang ioves e/Mer lot /Sag rant ino      Umbr ia

Cins au lt /Grenache     Provence

Gr uner  Velt l iner     Burgen land

Pinot  Noir /C hardonnay   Pie dmont

Glera/C hardonnay/Mus cat     Veneto

13C R E M I S A N  S TA R  OF  B E T H L E H E M  BA L A DI   2 0 1 5   
C omplex ,  B lackb er r y  and  Plum                

B a lad i    Is rae l
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OYSTERS (HALF DOZEN/DOZEN)
S e le c t ion  L is te d  on  Ins er t

FOIE GRAS TERRINE   
Me ad G elé e ,  S e as ona l  Jam

POACHED LOBSTER (HALF/WHOLE)
Rémou lade  

PORK ARMAGNAC TERRINE 
Pres er ve d  Pe ar   

JUMBO SHRIMP COCKTAIL
C o ckt ai l  Sauce

RABBIT TERRINE 
Grain  Must ard ,  Fr i s e e ,  To ast

ROYAL PLATEAU 
O ysters ,  Jumb o Shr imp,  R azor  C lams , 
L obster,  Sur f  C lams ,  S ca l lops

CURED SCALLOP
Grap ef r u it ,  B lack  S es ame,  Ol io  Verde

BAY SCALLOPS & SEA URCHIN 
Apple ,  Fennel ,  Must ard  S e e d,  L ime 

CHARCUTERIE BOARD
With Toasts & Seasonal Accompaniments
S e le c t ion  L is te d  on  Ins er t

TOULOUSE SAUSAGE
Sauerk raut ,  Whole  Grain  Must ard   

CHARCUTERIE     

CHILLED RAZOR CLAM
C eler y,  Apple ,  Hors eradish

15

RAW BAR

CHEESE BOARD
Thre e  C he es es ,  Apr icot  Jam,  Crackers   

18
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PORK STUFFED FRIED OLIVES

SMOKED TROUT CROQUETTES
Fr ie d  in  Pork  Fat ,  C a labr ian  C hi le  Aiol i  

CHICKEN LIVER ON TOAST
Hone y,  S e a  Sa l t

WARM SOURDOUGH BOULE
Hand-Rol le d ,  Sa l te d  Amish  Butter

SWEDISH DUCK MEATBALLS
Fresh  Herbs ,  Di j on  Must ard

              SNACKS
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36

SPRING VEGETABLE SALAD
Apr icot ,  Cr unchy  Grains ,  C aramel ize d  Hone y  Vinag re tte

MORTADELLA MONTE CRISTO
C a labr ian  Aiol i ,  R ac le t te ,  S ourdoug h

HERB ROASTED LAMB ON SEEDED RYE
L abne,  Cuc umb er,  D ai kon,  Di l l

BLUE CRAB LOUIS
   Bibb  L ettuce ,  Asp aragus ,  Hard  B oi le d  Eg g ,  Russ ian  Dress ing

WILD BOAR MEATBALL SANDWICH                 
Spic y  Tomato,  Grana  Padano

POACHED CHICKEN & CHICORY SALAD
C araway,  Ar t ichoke ,  Wa lnuts

BOUCHERIE BURGER
B acon,  Amer icanC he es e ,  Tr uf f l e  Mayo,  Ha l f -S our  Pick les ,  Pork  Fat  Fr i tes

LOBSTER FARFALLE
Tr uf f l e  Butter,  C hi l i ,  Fresh  Herbs ,  Rye  Bre adcr umb

STEAK AU POIVRE                   
B ordela i s e ,  C onf i t  Sha l lot ,  Fr i tes  or  Pommes  D e  Ter re

LUNCH PLATES

COUENNES DE PORC
Fr ie d  Pork  R inds ,  Gar l i c  Aiol i  

5

*** SANDWICHES SERVED WITH CHOICE OF FRITES OR SALAD ***



63D OM A I N E  DE  T E R R A  V E C C H IA   L ' I L E  DE  B E AU T E  2 0 1 6

WHITE WINES

ROSÉ

63A N I M A  N E G R A  Q U I B IA  2 0 1 5 C a l le t /Prems a l /Mus cat     Maj orca

90J U L I U S  T R I E S  R I E SL I N G  A LT E  R E B E N  2 0 1 5 Reis l ing     Mos e l

73D OM A I N E  L E  FAY  D’ H OM M E  M U S C A DE T  2 0 1 5 Melon de  B ourgog ne     L oi re

50SE M E L I  W H I T E  F E AS T  2 0 1 6 Mos chof i l e ro     Pe lop onnes e

62SI M C I C  P I N OT  G R I G I O  2 0 1 5 Pinot  Gr ig io     S lovenia

65SI G HA R DT  D ONA BAU M  G RU N E R  V E LT L I N E R  2 0 1 6 Gr uner  Velt l iner     Wachau

68C AS T E L F E DE R  M U L L E R  T H U RG AU  2 0 1 5 Mu l ler  Thurgau     A lto  Adige

58CHATEAU DU CEDRE BL ANDINE 2015 Ug ni  Blanc/C olomb ard    S .W.  France

68K U E N T Z - BAS  A L S AC E  B L A N C  2 0 1 2 Sy lvaner/Mus cat /Auxer rois     A ls ace

53S TOB I  T I K V E S  2 0 1 4 Z i lav ka     Mace donia

58D OM A I N E  DE S  VA L A N G E S  S A I N T- V E R A N C hardonnay     Macconnais

80D OM A I N E  O S T E RTAG  R I E SL I N G  2 0 1 4                         R ies l ing   A ls ace

90P R E DI C A D OR  B L A N C O  NAT U R A  2 0 1 5 Viura/Ma lvas ia /Gar nacha     R ioja  Alt a

110W I E N E N G E R  A LT E  R E B E N  2 0 1 2 Weissburgunder/Gr uner  Velt l iner /Sy lvaner     Vienna

Ver ment ino/C hardonnay   C ors ica

75K I R A LY U DVA R  F U R M I N T  SE C  TOK AJ I  2 0 1 3 Fur mint       Hungar y

48T E R E S  A N T I Q U E ,  L E S  SE C R E T S  D’ U N  T E R R I OR ,  2 0 1 6  Cins au lt /Grenache     Provence

55D OM A I N E  F OI VO S  A N T I D OT E Mavro daphne/Mus cat    C epha lonia

100D OM A I N E  R I F FAU LT  L E S  Q UA RT E RON S  S A N C E R R E  2 0 1 4 Sauv ig non Blanc   L oire

95D OM A I N E  F O U R N I E R  SI L AX  S A N C E R R E  2 0 1 4 Sauv ig non Blanc     L oi re

65LU I G I  BAU DA N O  L A N G H E  B IA N C O  DR AG ON C hardonnay/Sauv ig non Blanc    Piemonte

200X AV I E R  M ON N OT  P U G L I N Y  M ON T R AC H E T   2 0 1 4 C hardonnay    Burgundy

68 C HAT E AU  DE  C HAU S SE ,  C OT E S  DE  P ROV E N C E  2 0 1 6  Cins au lt /Grenache     Provence
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C HAU T E AU  S A I N C R I T  B OR DE AU X  SU P E R I E U R  2 0 1 5

T E N U TA  S OL E T TA  S A R D O  C A N N ONAU  2 0 1 2

C L O S  L A  C O U TA L E  2 0 1 5

C HAT E AU  L E S  BA R R A I L L OT S  M A RG AU X  2 0 1 5

L E  P L A N S  DE  M OI N E S  C OT E S  D U  R H ON E  2 0 1 5

T E R R E  M A RG A R I T E L L I  RO C C AS C O S S A  2 0 1 5

ABBAYE SAINT-MARIE DE PIERRED ON VESPRO 2013

PAC A L E T  S A I N T- A M O U R  2 0 1 5

D OM A I N E  TO U R N ON  M AT H I L DA  2 0 1 4

D OM A I N E  S A I N T- DA M I E N  C OT E S  D U  R H ON E  2 0 1 5    
  

J U S T I N  G I R A R DI N  S A N T E NAY  V I E L L E  V I G N E S  2 0 1 6

S C AC C IA DIAVOL I  M ON T E FA L C O  RO S S O  2 0 1 3

C R E M I S A N  S TA R  OF  B E T H L E H E M  BA L A DI  2 0 1 5

C HAT E AU  DE  P I Z AY  M ORG ON  2 0 1 6

R E D  R H I N O  2 0 1 5

I U L I  U M B E RTA  2 0 1 6

C HAT E AU  PATAC H E  D ' AU X  M E D O C  2 0 1 3

V I NA  F U E N T E NA R RO  C R IA N Z A  2 0 1 1 68

RED WINES

Gamay    B e auj ola i s

Gamay     B e auj ola i s

Grenache     Sardenia

Shiraz     Vic tor ia

B arb era    Piemonte

Pinot  Noir     Burgundy

Sang ioves e/C ab er net  Sauv ig non    Umbr ia

C ab er net ,  C ab er net  Franc ,  Mer lot   B orde aux

Merlot     B orde aux

Pinot age    S out h  Af r ica

R ib era  de l  D uero     Temprani l lo

Ma lb e c/Mer lot     C a hors

C ab er net  Sauv ig non/Merlot     B orde aux

Syra h/Grenache/C ar ig nan    R hone

Cins au lt /Syra h  R hone

Syra h/C ab er net  Sauv ig non    Provence

70W E I N G U T  H E I N R I C H  N E U SI E DL E R SE E  2 0 1 3 Zweige l t /Blauf ran k ish     Burgen land

Sang ioves e/Mer lot /Sag rant ino     Umbr ia

B a lad i    Is rae l

375L A  SP I N E T TA  VA L E I R A N O  BA R BA R E S C O  2 0 0 3 Nebbiolo     P iemonte

290BU S S OL A  T B  A M A RON E  2 0 0 9 C or v ina/Rondine l l a /Mol inara    Veneto

160A LT E SI N O  B RU N E L L O  DE  M ON TA L C I N O  2 0 1 3 Sang ioves e    Tus cany

175V I E U X  T E L E G R A P H  C HAT E AU N E U F  D U  PA P E  2 0 1 4 S out her n  R hone  Blend     R hone

65G . D.  VAJ R A  L A N G H E  RO S S O  2 0 1 5      Nebbiolo/B arb era/D olce t to    Piemonte



SPARKLING

68                          M A LV I R A  ROE RO  A R N E I S  R I V E  G AU C H E  N V Ar neis     P iemonte

63C ON T R AT TO  M I L L I SE M AT TO  2 0 1 1 Pinot  Noir /C hardonnay     P iemonte

58J U V E  Y  C A M P S  R I SE RVA  DE  L A  FA M I L IA  B RU T  2 0 1 3 Macab e o/Pare l l ada/Xare l lo     Pene des

90DI G B Y  F I N E  E N G L I SH  L E A N DE R  B RU T  RO SE  N V Pinot  Noir /C hardonnay   Suss ex

73S Z I G E T I  SE K T  B RU T  G RU N E R  V E LT L I N E R  N V Gr uner  Velt l iner    Burgen land

160L AU R E N T  P E R R I E R  B RU T  V I N TAG E  2 0 0 7 Pinot  Blanc/Pinot  Noir /C hardonnay     C hamp ag ne

120B OL N E Y  E S TAT E  B L A N C  DE  B L A N C  2 0 1 3 C hardonnay    Suss ex

115C ON T R AT TO  F OR  E N G L A N D  B RU T  RO SE  2 0 1 1 Pinot  Noir    P iemonte

145JAQ U E S  L AS S A I G N E  B L A N C  DE  B L A N C  N V C hardonnay   C hamp ag ne

145L AU R E N T  P E R R I E R  B RU T  RO SE  N V Pinot  Noir,  C hardonnay   C hamp ag ne


