©nw R Z2 — A2 O

PETILLANT BY THE GLASS

CHRISTIAN ETIENNE * CUVEE
TRADITION’, BRUT, CHAMPAGNE NV
Pinot Noir + Chardonnay

LA CARAVELLE, BRUT ROSE, NV
Chardonnay + Pinot Noir + Pinot Meunier

DOMAINE DE LA TAILLE AUX LOUPS,
MONTLOUIS-SUR-LOIRE, BRUT
TRADITION NV

Chenin Blanc

BLANC BY THE GLASS

KARINE LAUVERJAT, SANCERRE 2019
Sauvignon Blanc

JEAN & SEBASTIEN DAUVISSAT,
CHABLIS ‘SAINT-PIERRE" 2019

Chardonnay

DOMAINE DE SAINT-COSME ‘LES
DEUX ALBION” RHONE VALLEY 2019

Viognier + Picpoul + Marsanne
+ Clairette + Ugni Blanc

ROSE BY THE GLASS

DOMAINE DU GROS” NORE,
BANDOL 2020
Mourvedré + Grenache + Cinsault

ROUGE BY THE GLASS

DANIEL RION ET FILS,
BOURGOGNE COTE D'OR 2018

Pinot Noir

DOMAINES BARONS DE ROTSCHILD
*LEGENDE” MEDOC 2016

Cabernet Sauvignon + Merlot

DOMAINE DE BEAURENARD,
COTES-DU-RHONE 2020

Grenache + Syrah
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AT THE GUILD

COCKTAILS

MA MARTINIQUE GLACEE
Rum, Watermelon, Pineau des Charentes,
Lime, Basil, Mint

PETIT PARIS
Aperol, Sparkling Wine, Grapefruit

ROUGE GORGE
Gin, Suze, Génépy, Sherry Vermouth

PICHENTE
Tequila, Bonal, Pomegranate, Honey, Lime

MA MUSE
Gin, Maraschino, Grapefruit, Bitters,
Pink Peppercorn

CATIMINI
Vodka, Chartreuse, Lemongrass Tea, Mint,
Cucumber

BIERE & CIDRE

VON TRAPP *KOLSCH”
Stowe, Vermont

ALLAGASH WHITE *WITBIER”
Portland, Maine

SLOOP BREWING, JUICE BOMB, IPA
New York, NY

ORVAL TRAPPIST ALE
Villers-devant-Orval, Belgium

AVAL CIDRE
Bretagne, France
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NON-ALCOHOLIC

53’

Pomegranate, lime, honey

LE MINOT
Seedlip 108, cucumber, mint, tonic

EPICES NEUF-QUATRE
Spice 94, peach syrup, soda, star anise

FRANCOISE
Blackberry shrub, mint, lemon, soda

COFFEE & ESPRESSO
DRIP COFFEE
ESPRESSO
CAPPUCCINO

LATTE

MACCHIATO %

TEA

CHINESE MINT

AFRICAN RED ROOIBOS
CLOUD MOUNTAIN GREEN
L&F BREAKFAST BLEND

SIGNATURE EARL GREY
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