
Signature Cocktails 20
Elderberry Mojito

Planteray Rum, Aperol, aloe liqueur, elderberry, lime

Lychee Existentialiste
Roku gin, St. Germain, Lillet Blanc, lychee liqueur, bitters

Ispahan
Roku gin, ispahan, raspberry, lemon, egg white

Le Vourdalak
Blanco tequila, blood orange, ginger, lime juice

Margarita Allegée (Skinny)
Blanco tequila, dry curaçao, lime

Madame de Gaulle (NA option available)
D’usse VSOP Cognac, espresso, raspberry coulis, rose extract

Brunch  Cocktails 18
Before Sunrise Mimosa

Blood orange, orange, sparkling wine

Bloody Mary
Titos, tomato juice, lemon juice, lime juice, celery

Sangria Rouge
Red wine, brandy, apples, oranges

Kir Royale Ladurée
Creme de Cassis, raspberries, sparkling wine

Coffee Cocktails 19
(All made with Lavazza Laduree Blend) 

Salted Caramel Carajillo
Tequila reposado, Licor 43, espresso, sea salt, caramel

Espresso Martini
Vodka, espresso, co�ee liqueur, sirop d’épice

                        

Cocktails

Sparkling
Laduree Champagne Rosé 375 ml, 2010   75

Fichet, Crémant de Bourgogne Brut NV 19  76

Dirler-Cade, Cremant D’Alsace Brut Rosé  21  84

Moët & Chandon, Réserve Impérial Brut NV 24  96

Demoiselle Vranken Rosé NV   120

Veuve Clicquot Yellow Label NV   145

Billecart Salmon Brut Rosé NV  200 

Ruinart Blanc de Blanc NV  230

Ruinart Rosé NV  230

Veuve Clicquot “La Grand Dame” Reserve Edition, 2015  275

Dom Pérignon 2010  600

Rare Millésime 2002  680

Perrier-Jouët Blanc de Blanc 2012  1250

Dom Pérignon Magnum, 2008   1450

Louis Roederer Cristal Rosé Magnum, 2012   2850

Rosé 
We o�er a rotating selection of seasonal rosés.
Please ask your server for current availability.

Beers
Lagunitas IPA Petaluna, California   10

Stella Artois Belgium  10

glass bottle White
Zuani  17 68
Pinot Grigio Sodevo, Friuli, Italy, 2023

Clément & Florian Berthier 18  72
Sauvignon Blanc, Menetou-Salon, France, 2023 

Fichet “Les 3 Terroirs”  19  76
Chardonnay, Mâcon-Burgy, France, 2023

Louis Jadot Chardonnay, Mersault, France, 2018  220

Red
Alhambra  17 68
Malbec Reserva, Valle de Uco, Argentina, 2022

Skyside   18  72
Pinot Noir, Central Coast California, USA, 2019

Domaine Armand Heitz, Julienas 20 80
Gamay, Beaujolais, France, 2022

Domaine Combier  90
Syrah, Crozes-Hermitage, Rhône, France, 2017

Louis Jadot Santenay “Clos des Gatsulards”   96
Burgundy, Pinot Noir, France, 2016 

Château Siran, S de Siran     120
Red Blend, Margaux, Bourdeux, France, 2019 

Domaine du Colombier Crozes-Hermitage,   120
Syrah, Rhone, France, 2020

Domaine de la Solitude, Chateauneuf-du-Pape   130
Grenache, Rhone, France, 2018

All wines and vintages are subject to availability 
and may change without notice.

glass bottle

Wines & Beers

 Non Alcoholic 17 
1885 Spritz Gi�ard, club soda, NA sparkling wine

Passion Orangina mint, passion fruit, lime, club soda

Royale Sans rose extract, NA sparkling wine

Spritzes 20
Apricot Spritz

Amaro Nonino, apricot liqueur, lemon, sparkling wine

French 75
Gin, lemon, sparkling wine

Hugo Spritz
St. Germain, club soda, lime, sparkling wine

Rosé limoncello Spritz
Gin, limoncello, honey, club soda, lemon, sparkling rosé



Cold Drinks
Ladurée Iced Tea 7

Iced Co�ee 7

Iced Matcha 7

Iced Cherry Blossom Latté 8

Raspberry Lemonade 9

Fresh Lemonade 8

Arnold Palmer 9

Fresh Squeezed Orange 10

Juice Grapefruit Juice 9

Evian Still/Sparkling 750ml 9

Coke/Diet Coke/Sprite/Club Soda 8oz 6

Fever Tree Ginger Ale 6

Alternative milks available + $.75
Vanilla, hazelnut, or caramel syrup available + $.75

Signature Teas 7
�é Earl Grey

Black teas with bergamot

�é à la Vanille
Black green tea with a rich, creamy 

Madagascar Vanilla �avor

�é au Caramel
Black tea with nutty undertones and buttery richness

�é Oolong à la Violette
Oolong tea with a �oral and aromatic violet dimension

�é aux Amandes
Black tea with almonds

�é Oolong à la �eur d’Oranger
Oolong tea with an orange blossom �oral scent

�é au Jasmin Yin Hao
Green tea from the Yin Hao in China

�é Darjeeling Namring
Mixed black green teas with almond and peach

�é Senchayamato
Green tea with subtle marine �avor

�é Eugénie
Black tea mingled with red fruits

�é Jardin Bleu Royal
Black tea with wild strawberry, 

rhubarb and cherry

�é Roi Soleil
Green tea with bergamot, rhubarb, caramel

�é Rose
Black tea with rose

�é Mathilde
Black green tea with orange blossom and magnolia

�é Joséphine
Black tea with citrus and jasmine �ower

�é Mille et une nuits
Green tea with rose, orange blossom, 

mint and ginger

�é Mélange Ladurée
Black tea, citrus, �oral notes, 

light spices and vanilla

Herbal Teas 7
Fresh Mint Tea

Café Blanc avec Trois Agrumes
White co�ee with citrus fruits 

and orange blossom water

Canarino
Infusion of lemon, lime, orange zests 

and fresh ginger

Hot Drinks
Regular Co�ee 4

Ladurée Co�ee (Americano) 5

Café Espresso 5

Ladurée Hot Chocolate 8
add Mocha + $2

Cappuccino 6.50

Latté 6.50

Matcha Latté * 7

Chai Latté * 7

Cherry Blossom Latté * 7

* add Espresso + $2.50

Teas

We would like to kindly inform you of our minimum spend policy: Monday to �ursday: $25 per guest, Friday to Sunday: $35 per guest, 

20% gratuity will be added to parties of 5 or more.


