
Net prices – service included-AOC wines 

Our wines - 15cl / 75cl 
 

Champagne  

Deutz brut classic                                                        17€/ 75€ 

Deutz brut rosé                                                          19€/ 90€ 

Billecart Salmon Rosé                                                30€/ 125€ 

Krug Grande Cuvée                                                 45€/ 360€ 

 

 

White wines 

Les Hauts de Smith, Pessac-Léognan  2021            15€/ 70€ 

Château Carbonnieux, Pessac-Léognan  2020           19€/ 95€ 

Château Smith Haut Lafitte, Pessac-Léognan  2019          45€/ 220€ 

 

Red wines 

Les Hauts de Smith, Pessac-Léognan  2019           15€/ 70€ 

Château Biac, Cadillac 2013           14€/ 80€ 

Château Latour Martillac, Pessac-Léognan  2017           19€/ 95€ 

Château Smith Haut Lafitte, Pessac-Léognan  2014         38€/ 185€ 

 

Sweet wines  

Lieutenant de Sigalas, Sauternes                2017           12€/ 55€ 

 
Rosé Wine 

Miraval, Côte de Provence                        2022          15€/ 65€ 

 

 



Net prices – service included-AOC wines 

Our aperitives 
 

Ice Cider Rhône Alpes 15cl 

Apple des Cîmes- La Pomme Rôtie 21€ 

 

Pineaux Des Charentes 6cl 

Beaulon white 1982 or red 1985  15€ 

Bourgoin white  15€ 

Drouet white 1989  17€ 

Domaine du Chêne white Merlot white  18€ 

Domaine du Chêne Red Merlot Red  18€ 

Domaine du Chêne Extra Old  25€ 

Bourgoin 1979  50€ 

 

   

Vermouths  6cl 

Vermouth L’Elixir De La Dame red, white   12€ 

Vermouth Red Léonce Maury  10€ 

Vermouth Red Léonce Malbec  10€ 

Vermut Di Torino Bianco, Rosso  10€ 

Vermut Carpano Antica Formula Rosso  10€ 

Noilly Prat  10€ 

 

 

 

 

 

 

 



Net prices – service included-AOC wines 

Aperitives Cocktails 15cl 
 

Champagne Spritz: Apérol, Campari or Must Bitter      16€ 

Kir Blackcurrant, Peach, Blackberry or Cherry      14€ 

Kir Royal Blackcurrant, Peach, Blackberry or Cherry      18€  

Americano      14€ 

  

Aniseed    4cl 

 

Pastis Henri Bardouin      10€ 

Pastis Château des Creissauds XO 6ans      19€ 

Absinthe      18€  

 
Aperitives Drinks     6cl 

 
Apérol, Must Bitter or Campari      12€ 

Byrrh Grand Quinquina      12€ 

Bonal   12€  

Lillet white or red        12€ 

Lillet white Grande Réserve 2012      15€ 

Gentiane des Chartreux      11€ 

Fortified wine with Armagnac Château Léberon Colombard  16€  

Fortified wine with Armagnac Château Léberon Merlot     16€ 

 

 
 
 
 



Net prices – service included-AOC wines 

Our Gin Tonic 

 

Gin to choose – 4cl 
Avem Hippolais  17€ 

Avem Corvus   17€ 

GinCab  17€ 

Balbine Season Edition  17€ 
Balbine Hibiscus  17€ 

Balbine Old Tom  17€ 
Résidence  17€ 

Fisher  17€ 

Hendrick’s  17€ 

Tanqueray Ten  17€ 

Oli’Gin  17€ 

Sipsmith  17€ 

Sorgin Yellow Gin  17€ 

Brana Piment d’Espelette  17€ 

G’Vine Nouaison Réserve  17€ 

Pink Pepper Dry  17€ 

Umami  17€ 

Gin Craft Parcelle  17€ 
Gin Juillet, Buddha’s Hand  18€ 

Bombay Sapphire Murcian Edition   18€ 

Hexagone Signature  18€ 
Monkey 47  18€ 

Nolet’s  19€ 

Gin N44  19€ 

Kinotea  19€ 

 

Tonic to choose 
Schweppes - Fever Tree classic - Fever Tree Mediterranean - 

Fever Tree Elderflower - Archibald  

 



Net prices – service included-AOC wines 

Our local organic beers 

  

Mascaret Lager    9€ 

La P’tite Martial White Asparagus    9€ 

La P’tite Martial Amber    9€ 

PIP White    9€ 

Brasserie du Cabestan White and Dark    9€ 

Burdigala IPA    9€ 

Burdigala Triple    9€ 

Burdigala Stout    9€ 

No Alcoholic beer Darwin    9€ 

Burdigala Barley Wine   10€ 

 
 
 
 
 
 
 
 
 
 
 
 
 



Net prices – service included-AOC wines 

Our HighBall cocktails – 15cl 
 
 

 

Voici notre sélection de cocktails rafraîchissant dans le style 
highball.  Un spiritueux, un diluant gazéifié. 

Simple, efficace tout en gardant notre originalité. 

 

 

Sloe gin Monkey 47 and Local Houblonnade 16€ 
Fruity, aromatic. 

 

Campari and Unaju Lemon Balm- Peach 16€ 
Sweet, Bitter. 
 

Raspberry Eau de vie and Tonic Elderflower 16€ 
Fruity, Slightly bitter. 

 

 

Djin and Limonata 13€ 
No Alcohol, acidulous 

 

 

 
 
 



Net prices – service included-AOC wines 

Our classic cocktails – 15cl 
 
Here is our selection of classic cocktails but feel free to ask us 
any other classic. We’ll happy to prepare it ! 

 

 

Mary Pickford  17€ 
Fruity, Sweet, Exotic 

 

Rhum Eminente 3ans, Pineapple Juice,  

Liqueur Luxardo Marasquino, Grenadine. 

 

 

Pernelle  17€ 
Refreshing, Light, Fruity 

 

Vodka Le Philtre, Liqueur Saint Germain,  

Pear Eau de vie Manguin, Lemon, Perrier. 

 

 

Maximilian Affair 18€ 
Acidulous, Refreshing, Slightly bitter 

 

Mezcal Rey Zapoteco Espadin, Liqueur Saint Germain, Red 
Vermouth Elixir de la Dame, Lemon.  

 

 

 

 

 



Net prices – service included-AOC wines 

Celebration 18€ 
Complex, Smooth, Slightly Bitter. 

 

Martell Blue Swift, Campari Cask Tales,  

Vermouth Leonce Maury. 

 

 

Paper Plane  18€ 
Refreshing, Acidulous, Slightly Bitter. 

 

Bourbon Woodford Reserve, Aperol, 

Amaro Tosolini, Lemon. 

 

 

Gin Berry 19€ 
Refreshing, Fruity. 

 

Gin Monkey 47, Liqueur Chambord,  

Lime, Cranberry.  

 

 

Maverick Martini  19€ 
Fruity, Sweet, Exotic 

 

Vodka Grey Goose, Passion Fruit,  

Homemade Vanilla Syrup, Champagne. 

 

 
 



Net prices – service included-AOC wines 

French Paradox’s unforgettables – 15cl 
 

Tailored Cocktail   16€-22€ 

Tell us what you like and we’ll do a spécial and unique cocktail 
just for you ! It’s our spéciality ! 

We can also make any classic cocktail you would like to have.  

Just ask us ! 
 

Cocktail des Sources  15€ 
Light, almond taste 

Red Lillet, Amaretto, Red Grape Juice , Champagne 
 

Cœur des Sources  16€ 
Acidulous, fruity, light 

Patxaran Egiazki, Thyme Liqueur, White Lillet, 

Verjuice Bourgoin, Champagne 

 

Blanche des Vignes 18€ 

Fresh, Floral, Slightly Bitter 

Blanche d’Armagnac Dartigalongue, Rose Water, 

Gentiane des Chartreux, Sugar, Champagne 
 

Bloody Caesar  18€ 
Spicy, Iodine, Savoury 

OliVodka, Homemade Clamato, Spices,  

Lime Juice, Pickle Juice 

 

 

 



Net prices – service included-AOC wines 

Vesper bordelais  20€ 
Strong, Dry, Fine 

Vodka Nadé, Gin Balbine, White Lillet Grande Réserve 

 

La Piña Distinguée  20€ 
Exotic, Fruity 

Cachaça Magnifica Tradicional, Homemade Pineapple Shrubb, 
Homemade Cristal coco, Sour Cream 

 

Vieux Carré (Cask Aged)  19€ 
Strong, Bitter, Slightly Herbal 

Woodford Rye Whisky, Cognac Tesseron Composition, l’Elixir  
de la Dame Red Vermouth, Bénédictine, Angostura Bitter, 
Peychaud’s Bitter 

 

Negroni des Vignes (Cask Aged)  21€ 
Smooth, Bitter, Smoky 

GinCab, Vermouth Di Torino Rosso, Homemade Merlot-Pine 
Liqueur, Cynar, Rose Water 

 

Mocktails – 20cl 

 

Tailored Cocktail 13€ 

Try our tailored soft cocktail ! Just tell us the  flavours you like and 
we’ll create a special drink  just  for you ! 

 

 



Net prices – service included-AOC wines 

Creation cocktails – 15cl 

 

This part of the menu is the more creative. 

 

In this part of the menu, we would like to highlight our favorites 
providers who make their products with love. 

 

We chose one or various of their spirit that will be the star of the 
cocktail. Our providers already tasted the cocktails to be sure that 
they will suit them before launching this menu. 

 

Each cocktail is particular and has a special character so ask us if 
you have any question ! 

 

Feel free to tell us any allergy or food restriction. 

 

 

 

 

 

 

 

 

 

 

 

 



Net prices – service included-AOC wines 

Chartrons Lemonade 20€ 

 

A cocktail based on the spirit Fine O Chartrons, an old spirit from 
our region of Bordeaux, grape based and aged in oak barrel. 

It has been brought up to date by our friends from Maison 
Mounick 

 

The sentence that symbolise them : 

« Our house is the hyphen between the world of the wine and the 
spirit » 

 

Splitted Tasting, Strong, Light and Floral at the same time. 

Main Products : Fine Ô Chartrons, Rose Cordial, Vine shoots 
infused Coconut oil, Homemade Sparkling tea. 

 

 

Hop Fizz 20€ 

 

A Cocktail based on « L’esprit de bière », spirit based on beer 
made by la brasserie du located at 40 minutes away from here.  

It’s a beer distilled that gives an elegant spirit, complex with 
herbal and hoppy taste. 

 

The sentence that symbolise them : 

« Giving time to the product to allow it to improve all its aromas, 
flavors and subtleties »  

 

Acidulous, Refreshing, Slightly bitter 

Main Products : Esprit de bière, Houblonnade Brasserie Parallèle, 
Homemade Malted Yeast Syrup, Pine infused Verjuice, Hop foam 



Net prices – service included-AOC wines 

Smokey Oaked 20€ 

 

A cocktail based on the Armagnac Double Oaked from 
Dartigalongue aged in two differents kinds of new barrels, to give 
it an incredible smooth and toasty taste. 

 

« A family who age Armagnacs in Nogaro since 1838 combining 
tradition and innovation. » 

 

Smooth, Complex, Surprising  

Main products : Armagnac Dartigalongue Double Oaked, 
Eucalyptus thyme infused verjuice, Duck, Espelette Pepper . 

 

 

Une Bouteille à la mer 20€ 

 

A cocktail based on the Bourgoin Marée Haute Cognac.  

This family house of cognac always make innovative products, 
precise, uncommon, like this cognac rectified by see water.  

A burst of flavour all elegant. 

 

The sentence that symbolise them : 

« Here isn’t so much speech, the truth is at the bottom of the bottle. 
Glare or mild amazement, you won’t finish unscathed. » 

 

Sharp, Luxuriant, Umami  

Main Products : Cognac Bourgoin Marée Haute, Citric Miso, 
Wakamé cordial. 

 

 



Net prices – service included-AOC wines 

Esprit Méditerranée 20€ 

 

A cocktail based on the melon liqueur and Plum eau de vie from 
the artisanal dsitillery Manguin located at Avignon. 

The fruit quality is the main point in this distillery since they just 
use high quality products in their process of distillation. We 
wanted to highlight this point making a cocktail inspired by a 
traditional deash « the ham and melon ». 

 

The sentence that symbolise them : 

« Our only quest : the quintessence of the fruits from Provence 
landscape. » 

 

Tasty, Fruity, Savoury  

Main products : Melon liqueur Manguin, Plum eau de vie 
Manguin, Aragula, Ham, Tomato Water. 

 

Balbine and Cow  20€ 

 

A cocktail based on the Gin Balbine, local gin made with hibiscus 
flower, that gives its special color. 

 

The sentence that symbolise them : 

«Cocktail is a gastronomic kiss. » 

 

Really Fresh, Fruity, Herbal 

Main products : Gin Balbine le Coq, Liqueur Capricieuse, Ice Cider 
Apple des Cîmes, Ginger, Cucumber. 

 

 



Net prices – service included-AOC wines 

Cold Drinks 
 

Perrier – 33cl   7€ 

Coca-Cola, Coca-Cola Zéro – 33cl   7€ 

Schweppes Tonic – 33cl   7€ 

Orangina – 25cl  7€ 

Artisanale Limonade Mascaret – 33cl   7€  

Limonata Original Bio – 20cl  7€ 

Bitter Original Bio Cortesino   7€ 

Fresh Fruit Juice – 25cl   8€ 

Fever Tree  – 20cl  7€ 

Ginger Ale, Ginger Beer, Tonic Water, Tonic Mediterranean,  
Tonic Elderflower 

 

Fruit juices « Alain Millat » – 33cl  

Tomato juice, pineapple or apple  8€ 

Apricot, raspberry, pear, strawberry or peach nectar  8€ 

 

Organics sparkling infused fruit juices « Unaju » – 20cl                          

Strawberry-basil, lemon-verbena or blueberry-mint  8€ 

 

 
 
 
 
 
 
 



Net prices – service included-AOC wines 

Hot Drinks 
 

Espresso/ Espresso decaffeinated    6€ 

Double espresso    9€ 

Cappuccino    9€ 

Latte    9€ 

Hot Chocolate    9€ 
Irish coffee  20€ 

 

Our teas Mariage Frères   9€ 
 

Green teas 
Thé Fuji Yama, Green tea from Japan  

Thé Jasmin Mandarin, Green tea and tender flowers of jasmine  

Thé Casablanca, Mint tea and bergamot 
Thé à l’Opéra, Green tea fruity and vanilla 

Thé sur le Nil, Green tea fruity and zesty 
 

Black teas 
Thé Marco Polo, Black tea scented and fruity 

Thé French Breakfast, Smooth taste, both chocolate and malted  
Thé Darjeeling, Himalaya et Inde, Scented and creamy reminded 
muscat taste 

Thé Orange Pekoe Ceylan, Excellent garden tea  

Thé Earl Grey Impérial, Darjeeling flavoured with bergamot 

Thé Empereur Chen Nung, Black tea smoky and well balanced 

Thé Sultane, Black tea full-bodied 

 
Rooibos 
Vanille Bourbon, Red tea without theine, Rooibos 

Rouge Métis, Red tea fruity and floral without theine, Rooibos 

 



Net prices – service included-AOC wines 

Herbal teas   9€ 

 

 

Herbal teas Mariage Frères 
Mentha Piperata, Herbal tea Peppermint 
Camomilla, Herbal tea wild Chamomile 

Tilia Argentea, Herbal tea Silver basswood 

Dream Tea, Herbal tea smooth 

Verbena Citrodora Bio, Herbal tea lemon verbena 

 

 

Infusion Caudalie 
The famous red vine, Cinnamon, blueberry, red vine, orange peel 
and blueberry. 

 


