THE FRENCH

BRASSERIE ¥ RUSTIC

WINES BY THE GLASS ¢
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CHAMPAGNE & SPARKLING
Champagne - Voirin-Jumel “Blanc de Blancs” Brut 20
“Tulia” Cremant de Bourgogne “Blanc de Blancs” Brut 15
Cremant de Limoux “Cuvée Emotion” Brut 13
Prosecco Extra Dry - Torresella- Italy 14
VIN BLANC
Pinot Grigio - Tiefenbrunner - Italia 12
Sauvignon Blanc - Silicieuse - Sancerre - Loire Valley 20
Sauvignon Blend - Origine de Lynch - Bordeaux 14
Chardonnay - Cave de Lugny - Macon - Burgundy 14
Chardonnay - La Chablisienne - Chablis - Burgundy 16
Chardonnay - Markham - Napa Valley 18

<% CHAMPAGNE - BOTTLES &

Delamotte Brut 179
Canard-Duchene Charles VII “Blanc de Blancs” 150
Voirin-Jumel “Blanc de Blancs” Brut 80
Laurent-Perrier Cuvee Rosé 160
Laurent-Perrier “Blanc de Blancs” Brut Nature 240

<§i¢ SPARKLING - BOTTLES 2
Cremant de Limoux “Cuvée Emotion” Brut-Antech 52
Prosecco Extra Dry - Torresella 56
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Rosé de Provence
French Vodka
Rose Water
18
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OF CHOICE
2 2 X

& 5

ot BEER s>

BOTTLES & CANS
Kronenbourg Blanc
Ft.Myers High 5 IPA
Guinness Extra Stout
Ch’Ti Blonde Chimay 10
Kronenbourg 1664
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ON TAP
Michelob Amber
Carlsberg Pilsner
Stella Artois
Turtle Season IPA
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VIN ROSE

Grenache - The French Brasserie - Provence 14
Grenache/Viura - Bodegas Muga - Rioja - Spain 13
Grenache/Cinsault - Chateau de Berne - Provence 16
VIN ROUGE

Pinot Noir - The Calling - Monterey - California 16
Pinot Noir- “Tulia” - Burgundy 20
Merlot - Extrait de Rambaud “Tulia” St. Emilion 20
Sangiovese - Caparzo Rosso Montalcino - Tuscany 16
Malbec- Catena -Mendoza- Argentina 15
Bordeaux Blend - L’Ecole “Frenchtown” Columbia Wa. 16
GSM - M. Chapoutier - Cotes du Rhone 13
Cabernet Sauvignon - Routestock - Napa Valley 18

Cabernet Sauvignon - Chateau des Antonins - Bordeaux 18
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LADY MARMALADE

green chile vodka, ginger, blueberry, lavender, aquafaba
SUMMER LOVE

cachaca, lemon, pineapple, rose syrup, ginger beer
CLOSE MARGINS

the botanist gin, sicilian mandarin liqueur, vermouth, bitters
MEZCAL MERMAID

mezcal, blue curagao, lime, pineapple

SIDE WINDER

rum, campari, lime, ginger

PALOMITA

repo tequila, grapefruit, lime, tarragon, aquafaba, bitters
PEACHED TO MEET YOU

rye, peach, turbinado, fresh mint

SPICY PEAR

pear vodka, green poblano liqueur, lemon, pear
ANANDA SPRITZ

bourbon, amaro nonino, turbinado, lemon, pineapple,

& prosecco
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RASPBERRYCELLO - rum, prosecco, soda 18
PASTIS-RICARD, PERNOD 13
KIR ROYAL - sparkling & créme de cassis 18

KIR IMPERIAL - sparkling & liquor of Chambord 18

<Sis SOBER CURIOUS s
MARSEILLE AWAY 10
tropical blue, lemon, amarena
CHERRY COKE 10
amarena cherry, coke
MINT MILKSHAKE 10
menta, coconut milk, shaved chocolate
TOULOUSE YOU 10

blue lavender syrup, violet, lemon, ginger beer
HEINEKEN 0.0
CLAUSTHALER AMBER 7
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*Undercooked fish shellfish, eggs or meat increased the risk of foodborne illnesses. Every effort will be made to accommodate food allergies. Should we

be unable to do so, we apologize in advance.

*There is risk associated with eating raw oysters. If you have chronic illness of the liver, stomach or blood, or have immune disorders, you are at greater
risk of serious illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician.

20% gratuity will be added for parties of five or more

Marecello Palazzi-Beverage Director

ﬂ< ~

Alain Rabault-Sommelier





