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Vin du Jour | 8 
 
Daily selection of sparkling, rose, white, or red 

Spritz | 9

LA NEIGE 
Lillet, tiki bitters, grapefruit, ginger, sparkling wine, club soda 
 
BIARRITZ 
Aperol, blood orange liqueur, lime, sparkling rose, club soda 
 
AMÉRICAIN 
Bruto Americano, vermouth, lemon soda 
 
BLOOD ORANGE SPRITZ N/A            
Cape citrus, marigold, ginger

Apéritif | 6 
Served with club soda, tonic, or rocks with a twist. Mix your own and  
try a few.  

VERMOUTH 
 
Dolin Blanc 
Dolin Dry 
Dolin Rouge 
Lillet Blanc 
Lillet Rouge

LIQUEUR 
 
Creme de Cassis
Melon de Provence
St. Elder Elderflower

BITTER  
 
Aperol +2
Bonal
Byrrh
Campari +2
Salers
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L’apéro  
snackable portions to pair with your spritz

Tour de France | 36 
 
Enjoy a sampling of our classic snacks including gougeres, financiers,  
caviar chips, crab salad and oysters. Portioned for two guests.

Served by the piece*

 
FRENCH ONION FINANCIER *  3 
almond, thyme oil and comté cheese

GOUGÈRE *  3 
gruyère mousse and sea salt 
 
MAINE OYSTER*  3.75 
seaweed mignonette, fermented chili hot sauce

GOLDEN KALUGA CAVIAR *  7 
salt and vinegar potato chip, crème fraîche, chives

CITRUS MARINATED OLIVES  8  
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Bistro Burger  | 18 
 
Grass-fed beef burger, gruyere, dijionaise, caramelized onions, garlic  
pickles, on a Union Loafers sesame seed bun.
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Grass-fed beef burger, gruyere, dijionaise, caramelized onions,  
garlic pickles, on a Union Loafers sesame seed bun. 


