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COCKTAILS

CO]GU,G’S PUHC}] 8.00

Mango-Infused Vodka, Rhubarb Liqueur,

Cassis, Ginger, Lemon, Bubbles
Pitcher (serves 5) 39.00

F r‘ench 75 8.00

Citadelle Gin, Lemon Verbena,
Lemon, Bubbles
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Kir

Créme De Cassis, White Wine

Kir Roga]e

Créme De Cassis, Bubbles

Americano

Campari, Dolin Sweet Vermouth, Soda

/\per'ol Spr‘itz

Aperol, Bubbles, Soda
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Hugo Spritz

St. Germain, Mint, Bubbles

R
VINS

BY THE CARAFE

3@ 74 7H0[0) k]

W}]Ite Blend Cf)té MaS, Sud de France, FR
/1 GrenaChe ROSé Cf)té MHS, ‘Aurore’, Provence FR

\\r t T Sgl‘a}] Blend Cf)té MaS, sud de France, FR
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3 Gougéres 0 400

Warm Cheese Puffs, Gruyeére

Macaron Au Foie & 200 Each

Raspberry Macaron, Savory Chicken Liver Mousse, Fig Jam

Préfou de Vendée o 500

Garlic Confit, Herb Butter

Soupe A L’Oignon 10.00

French Onion Soup, Gruyére, Baguette Crouton

Quiche Du Jour‘ 10.00

Mixed Greens

Burger Américain 1s.00

Double Patty, American Cheese, Special Sauce, French Fries

Tarte Flambée 100

Gruyére, Mozzarella, Créme Fraiche, Lardons,
Caramelized Onions, Summer Truffles

| Pommes Frites 0 400 ‘
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Atlas District Common Lager DC / 5%
Right Proper Raised bg Wolves raie aie oc /5%
Aslin Orange Starfish ea va /6.5
Denizens Southside wawo 1724

Evolution Exile Red Ale MD / 5.9%

RAR GFOOV@ Cltg Hefeweizen MD [ 5.2% \‘ .f”:j Z
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AKNEAD Reslauranl
Le Chef Executif: Mackenson Horebe

Follow Us @ € /BistroDuJour & - Vegan

of lease Notify s OfAnyAllergies

*Food items are cooked to order or served raw. Consuming raw or undercooked meat, seafood or eggs may
increase risk of foodborne iliness, especially if you have certain medical conditions

= Vegetarian

A 20% gratuity is customary and appropriate.
Parties of 5+ will be charged a 20% gratuity.

Please, no more than 4 credit cards per table.
:Gluten Free



