
Gray Whale Gin, Black Berry Pinot Noir, Del Capo Amaro, Sage
Syrup, Lemon, Pine Oil

balade en foret
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Patchouli infused Gin, Earl Grey Sweet Vermouth, Le Labo Perfume
petite histoire

Cachaca Rum, Coconut Water, Spiced Pineapple Syrup, Lemon,
Blonde Beer

the 1st painting

Bee Pollen infused Vodka, Cucumber & Pani Puri Syrup, Elderflower
liqueur, Lemon Juice Ginger Beer

fleur blanche

Aperol, Rose Wine, Strawberry Soju, Lemon
my first love

Bourbon Whiskey, Ruby Port, Salted Caramel, Rose, Lemon
rose de chloé

Flecha Azul Blanco, Triple Sec, Agave, Wasabi, Lime Juice
there is no tomorrow

Rye Whiskey, Laphroaig 10yo, Maple Syrup, Walnut Bitters, Smoked
smoke from edinburgh

Greygoose La Poire, Italicus Bergamotto, Vanilla, Lemon Juice,
Champagne

eau de vie

Mr. Black Mezcal, Espresso Coffee Liqueur, Fernet Branca, Demerara
Sugar, Espresso

un cafe s’il vous plait

Cocoa Bourbon Whiskey, Osmanthus Flower, Domaine de Canton
Ginger, Aromatic Bitter

the portrait old fashioned

Monday -
Friday,

 4 pm - 6 pm

French Cocktail
Hour

Join us for

$6 Beer

$14 Craft 
Cocktails

$9 Wines

$10 Hugo & 
Aperol Spritz

L’apéro
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Ketel One Vodka, Gin, Lillet Blanc, Filthy Olive Brine, Blue Cheese Olive
dirty vesper

Casamigos Tequila Reposado, Maple Syrup, Peychaud’s Bitters, Caramel
Candy

mon amour

Upstate Vodka, passionfruit, lime juice
passion en provence

Astral Tequila, Lime Agave, Contrieau, Isshiki Matcha 
matcha margarita

Grey Goose Citron Vodka, Lemon Juice, Sprite
french riviera collins


