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Wines & Fortified Wines Vermouths & Quinguinas

Various appetizers Spirits

Bitters & Amaros

Fruit puree & Syrups Acidifiers

Sodas / Soft drinks Cream & Egg White






Fruity, sweet & Floral Hint

ABC Drouin
(apples apetizer)

X

Duo of Veritas white rum
from Barbados &
coconut flower brandy
from Sri Lanka

Marzadro
Pistachio Cream

Ponthier Passion
Fruit Purée

Crozet saffron
syrup

12 euros (15%) / 13cl
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Niné Rosalie
Refreshing, Bitter & Fruity Hint

Amaro Nonino

Tequila Ocho
Reposado

Lemon

Campari vacuum
infused with

Victoria pineapple
& Palo Santo cordial Sparkling
water

. Galangal bitter

13 euros (14%) / 18«cl






Hunter Ghoster
Mild, Toasty & a hint of Salty-Tangy

Pineau des
——— Charentes
Rastignac

Amaretto Adriatico with
roasted almonds &

\ Adriatic sea salt

Rhum Planteray
coconut cut&dry

Lime \

Verbena syrup

12 euros (13.5%) / 13cl






Villa Nova Margarita

Fruity, sweet, delicate & a hint of smoke and spice

Porto Rouge Kopke
Tawny 10 years

Tequila
Patron Anejo

~— Mezcal Espadin
Nino Sin Amor

Giffard Espelette
pepper liguor

Agave
Lime ‘ ey

. Bitters Mexican Mole

16 euros (21%) / 13cl
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Tiger Beat

Tangy, Fruity & Floral-Herbaceous Hint

Amoroso “Sentema”
Organic White
Vermouth

/

Green Chartreuse Blanche d’Armagnac

AOC (floral)
Ratafia de
Bourgogne Sab’s
Giffard
Rhubarb
Liquor

Rhubarb juice
acidified with
raspberry vinegar

. Grape pickles

. Bitters JM Atoumo flower

13 euros (15.5%) / 14cl






Puppet Master (Rematch)

Complex, aromatic, and with a hint of anise
on funky notes of Harlequin candy

Morand Apricot Brandy Cocchi Americano
from Valais AOP Vermouth

™ 7~

Rivesaltes
amber 5 years

“Dom Brial”
Fennel Rubis blanc
liqguor (malted barley)

Supasawa
Acid Mix
Saline solution with
Himalayan pink salt

13 euros (17%) / 10¢cl






Bloody Story

Fruity, Sweet, Light & a hint of Chili peppers

Dry Marsala
Florio 2019

Blueberry Wine

X

Tomato liquor

Citron o
Mango juice

Lucques olive
syrup with ——
Wiri-Wiri
chili pepper

Ginger beer

11 euros (6%) / 18cl






N.11 by sauvage

Bitterness, gentian, spices & cereals
A smooth, woody & delicately vanilla finish

Bitters' "House"”
blend then aged
in French oak.

Aged Genever from
Flanders-Artois IGP

< For a more classic version, see our Negroni menu >

14 euros (22%) / 11cl
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Powerful, complex & a hint of truffle and smoke

Noilly Prat Amber
Vermouth infused with
"Plantin” truffle juice &
a hint of passion fruit

Whisky Islay
Laphroaig 10 years

Dry Rancio IGP
“Dom Brial”

(nutty)
Classic Bénédictine

liguor & Single Cask

14 euros (19%) / 12cl






H
American 5D NMaker
Smooth & Silky Cookie Dough Ice Cream Style

Saint Raphael Amber

Bourbon Maker’s Mark

Cookie Syrup

Vanilla lce ——
Cream Mousse

on Top ¥ cola

Homemade Pasta
“Cookie Dough”
Clarified with whole milk &

Lemon

Charentes-Poitou butter

13 euros (11%) / 15cl






Punchy Mule with Sweet Fruity Notes

Rinquinquin

peach infused
with cardamom

. Yellow Chartreuse
Gin

Honey
Lemon

\ Ginger beer

. Dash of absinthe

13 euros (11%) / 17 «l
48 euros for a Punch Bowl for 4 people.
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Tropical Mecanic¢

Fruity, Sweet & Aromatic

Bacardi 4-years
& Myer's dark

rums
Prosecco

Monbazillac wine

Chestnut liquor

Homemade
turmeric syrup

Pineapple ——
juice

. Curry bitters
. Dash of cumin

12 euros (12%) / 20cl
44 euros for a Punch Bowl for 4 people.

Shrubb
pineapple & lime
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Fresh & Delicious, Intergalactic Desert Style

Cap Corse Quinqgquina
Mattei (notes of
bergamot)

Ch.Drouin’'s "Blanche” Organic
60% (apple brandy) aged for
6 months in amphora

Sweetened
condensed milk
with Genoa

L
basil pesto and emon
aged Parmesan
Carbonated
. Egg white water

13 euros (8%) / 20cl






Fresh, delicate & vegetal with funky notes

White Dolin
vermouth infused
with parsley

Giffard \

Cognac

coconut liquor PreSEEEE Camus VS

&

Vermouth
9Didante Dry

Verjuice—‘

. Fresh mint & parsley

13 euros (15%) / 16¢l






La Caravelle des Tonka

Complex, Rancio, Nutty, Cocoa & Smoky Hint

Marsala Florio 2007
semi-dry 14 years old

/

El Dorado 21 Year
Old Guyana Rum

Byrrh Rare Rivesaltes amber
Assemblage “Dom Brial” 20
2019 (archive) years old

Smoked under a bell jar, with vine shoots & tonka bean

< Ultra Premium Cocktail / 10 min of preparation >

25 euros (21%) / 1l






The Last Bitche

Delicate, sweet & cream like a food-porn style

Rivesaltes Tuilé 5
years "Dom Brial”

Maraschino
liguor

W — Umburana Cachaca
‘ aged 2 years in cask
(Brazilian rum)

— Quail
Lime egg
. Cocoa powder

12 euros (15%) / 14cl

China-China
Caramelized
Orange Liquor






Sweet, light & delicate hint of toasted wasabi

Umeshu liquor
(Japanese plums)

Organic roasted
sesame brandy
(Charbon Distillery)

Verjuice
Ginger Ale

Blond chocolate
cordial (biscuit

notes) and wasabi
infused

13 euros (7%) / 19¢cl
48 euros for a Punch-Bowl for 4 people.






Powerful, Round, Roasted Banana & Bitter Tip

Fino Jarana
Lusteau Sherry

Amaro
Montenegro

b

Banana Cream
(Roasted)
Tempus Fugit

Amerisse
(blackcurrant
-gentian)
Bombay dry gin infused
with black cardamom
(delicate smoky notes)

. Dash of Supasawa acid mix

13 euros (18%) / 11cl






Nomad’s Land
Fresh & Plant-Based (Mojito by Sauvage)

Lillet white infused
with Thai basil

- Grey Goose
Pear Vodka

Mastiha (sap) liguor

. 4' ———— Sugar syrup
Lime

Carbonated water

Kampot black
pepper AOP

. Cucumber

12 euros (12%) / 15¢l






Les Jardins de Majorelle

Fruity, sweet & aromatic, like an oriental tea

Louise Gin
(Lyon)

Rhubarb
liguor

Hammam Organic
Green Tea pomegranate
(fruity-floral) juice

Lemon
. Fresh mint

. Ilce cubes rinsed with orange blossom water

Benedictine

13 euros (10%) / 18«cl






Vintage
Academy



Rob Roy

(reated in 1895 by GEORGE J. KAPPELER
version. “Reverse Triptych” option

‘Or‘or‘

; Salted caramel,
Rancio, cocoa ) X Burnt caramel
dried chamomile,

nut, oxidized i
exotic fruits SPIECE, BIYECE

tip i
hint of bitterness bitterness

\‘/

Limited edition to 30 copies

23 euros (24%) / 10¢cl
12 euros in Tiny version 5¢cl




Vieux Carré

Created in 1938 by Walter Bergeron

Beautiful roundness on the palate, notes of
prunes and candied spices & complex finish

Clacquesin
1956

Bénédictine Sauvage
Cask aged 9 months in
ex-port casks that

Bourbon Willeit previously contained
green Chartreuse

Limited edition to 30 copies
26 euros (25%) / 10cl
14 euros in Tiny Version 5¢cl



Quel Negroni choisir?



Negroni Seventy

Bitter, Round, Powerful & Timeless

A limited-edition cocktail, only 30 of each, for a flavorful
and evolving journey to the heart of 1970s Italy

Gin Sipsmith
London Dry
VJOP 57.7%

Cinzano Bitter Americano Campar

1965-1970

Gancia 1970-1980
1971

Sweet, medicinal Pleasant Complex, delicate,

bitterness, round bitterness of bell sweet, bitter

and peppery finish pepper, rhubarb, pepper & melted
and gentian root

23 euros (hetween 24 & 27%) / 11cl



Chrysanthemum

Created in 1930 by Harry Craddock

Sweet, complex, hint of candied lemon,
spices & notes of oxidized hazelnuts

Anisette Liquor
Cusenier 1956

Benedictine liquor
1960-71965

Limited edition to 30 copies

23 euros (21%) / 10¢cl
12 euros in Tiny Version 5cl



(Created Version in 1887 by Jerry Thomas

Wooden & Oxidized Notes, hint of
Cocoa, Candied Orange

Quinquina
Dubonnet
1930-71940

Bols
Maraschino
Liquor
1980-1985

Old Tom Citadelle
Gin (aged)

Beefeater Burrough's Gin
aged in a Cuvée Jean
Lillet barrel (Rare)

Limited edition to 20 copies
24 euros (24%) / 10cl
13 euros in Tiny Version 5¢cl



Floréale Martini (non-alcoholic)
cucumber, matcha green tea
syrup, acidified apple
concentrate & ginger ale

Ponthier red fruit purée,
organic pomegranate juice,
elderflower syrup, egg white
Thai basil & Kampot pepper

Bissardon mango juice,

F“'v clm pineapple juice, fresh mint,
Ponthier passion fruit puree
lime & ginger beer






Prix Nets & Service compris
L’abus d’alcool est dangereux pour la santé, a consommer avec modération



