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VIN

BLANC

Sancerre Michel Vattan, 2022, 16/60

Rosé La Bernarde, Cotes du Provence, 2023, 15/55

Cores de Gascogne, Mont Gravet, 2023, 14/ 45

Anjou ‘Balade en Chenin Blanc’, Le Clos Galerne, 2022, 15/55
Chardonnay Pays d'Oc Fontareche, Languedoc, 2022, 14/ 45
Blanc de Blanc Pardiac, Jura, NV, 12/45

ROUGE

Bordeaux Chateau Tour Grand Mayne, 2016, 16/52

Cores du Rhone Domaine Maby, 2021, 16/52

Pays d'Oc Pinot Noir Comtesse Marion, Languedoc, 2022, 1;/49
Vacqueyras Domaine de Vervine, 2022, 19/68

Corbieres Fontareche 2019, 14/49

£ Ly

BIERES D MAROUE '“‘

Abita Amber New Orleans, 7

Duvel Blonde Belgium, 8

Allagash White Belgium, 8

Stone IPA California, 8

Bitburger Pilsner Germany, 8
Ommegang Hennepin Cooperstown, §

Kronenbourg France, 7

ABSINTHE FOUNTAIN

TRADITIONAL METHOD

raw sugar, ice water drip, 15
ORLEANS 3 After the second you see them as they are not.
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orange, bitters, 15

HEMINGWATY E -Oscar Wilde

blanc de blanc, lemon twist, 15
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COCKTAILS

Southside Sazerac
rye, raw sugar, angosturd & peychaud’s, absinthe, 15

Sage Advice

calvados, lemon, cointreau, sage, 18

Anna’s Dry Gin Old Fashioned

her recipe, no we're not telling, 18

Vieux Carré
rye, cognac, vernouth rouge, benedictine, 18

Casino Royale
tito’s vodka, sapphire, lillet, twist, 16

Sparkling Negroni

blanc de blanc, vermouth rouge, campari, 14

o

“After the first glass of absinthe,
you see things as you wish they were.

Finally, you sec things as they really are.”

Eating raw or undercooked fish, shellfish, eggs or mear increases the risk of food-borne illnesses. Please alert waitstaff to any food allergies so we may attempt ro accommodate your needs.



