
1950’s
Martini

Beefeater 24 Gin or Smirnoff Vodka, Noilly Prat Vermouth, Pimento-Stuffed Olive

1960’s
Side Car

Martell VS Cognac, Cointreau, Fresh Sour Mix, Brown Sugared Rim  

1970’s
Kir Royale

Veuve Ambal NV Champagne, Crème de Cassis, Lemon Twist 

1980’s
Fuzzy Navel

Absolut Vodka, Peach Schnapps, Orange Juice

1990’s
Cosmopolitan

Lemon Vodka, Cointreau, Lime Juice, Cranberry Juice, Flaming Orange Peel  

2000’s
Mango Chili Mojito

Malibu Mango Rum, Mango Purée, Chili-Infused Syrup, Muddled Lime  

Timeless Brasserie Classics  ($7)

Lillet  Club Soda, Orange Twist

Pernod Absinthe  Absinthe Fountain Water, Sugar Cube

Dubonnet  Beefeater 24 Gin, Bitters, Lemon Twist

French onion soup. Steak frites. Early mornings. Late nights. Vin de Table. Vintage champagne. Omelets at any hour. Open 7 days. Famous faces in banquettes. Regulars a
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Vintage champagne. Omelets at any hour. Open 7 days. Famous faces in banquettes. Regulars at the Bar. Crusty baguettes. Frisée aux lardons. French onion soup. S

t
e

a
k

 f
r

it
e

s
. E

a
r

ly
 m

o
r

n
in

g
s

. L
a

t
e

 n
ig

h
t

s
. V

in
 d

e
 T

a
b

l
e

. V
in

t
a

g
e

 c
h

a
m

p
a

g
n

e
. O

m
e

l
e

t
s

 a
t

 a
n

y
 h

o
u

r
. O

p
e

n
 7

 d
a

y
s

. F
r

is
é

e
 a

u
x

 l
a

r
d

o
n

s
.

VINTAGE COCKTAIL menu ($9)

BRASSERIE MENU – CIRCA 1964
*NOT OFFERED


