
Happy Thanksgiving from the Angèle Family!

“Pour Commencer” Appetizers
County Line Chicory Salad, Toasted Walnuts, Roasted Butternut Squash,
 Artisanal French Goat Cheese, Red Wine Vinaigrette, Herbs de Provence

or

Potato Leek Soup, Perigord Black Truffles, Créme Fraïche

“Plats Chauds” Main Courses
Roasted Heritage Turkey, Traditional Stuffing, Brussels Sprouts, Potato Gratin,

Bettina’s Moms Cranberry Sauce, Gravy 

or

Boeuf Bourguignon, Baby Carrots, Pearl Onions, Wild Mushrooms, Bacon, Potato Purée

Dessert
Warm Apple Pecan Bread Pudding, Vanilla Bean Ice Cream

or

Pumpkin Tart 

Mignardise

R E S T A U R A N T  &  B A R

                                      
                CHEF DE CUISINE-JOSUE ALVARADO

                       CORKAGE: IS $45 PER FIRST TWO 750ML, $65 EVERY BOTTLE AFTER. WE HAVE A THREE BOTTLE LIMIT PER TABLE
                          A 23% SERVICE FEE WILL BE APPLIED TO YOUR FINAL BILL

   
     

Bon Appétit



“Les Cocktails” $17

F R E N C H  7 5  askur gin, st. germain, lemon, liqueur de violette bubbles, served up 

C L E A R  C O N S C I E N C E  helix vodka, cucumber, ginger, lime 

L E S  I N C O M P É T E N T  barrel aged tequila, vanilla, orange liqueur, yellow chartreuse, pernod rinse

J U S T E  À  T H Y M  barrel aged frey ranch bourbon mushroom infused, thyme syrup, dry curacao

P R O V E N Ç A L  P U N C H   batiste rhum, honey liqueur, lavender, lime, orange bitteres, clarified 

A N G È L E  S P R I T Z  lillet blanc, pear, cinnamon, bubbles

N O Y E R  M A N H A T T A N  redemption rye, montenegro amaro, luxardo maraschino, walnut bitters

G I M L E T  A  F R A N Ç A I S  askur gin infused with tarragon, elderflower liqueur, lime, genepy rinse

C I G A R E T T E S  &  C O F F E E  redemption rye, amaro brucato, gran classico, tobacco tincture

H O U S E  T O N I C  (choice of spirit)

“Bières” Beers  
K R O N E N B O U R G  1 6 6 4  F R E N C H  P A L E  L A G E R ,  France 9.

C O R O N A D O  S A L T Y  C R E W ,  B L O N D E  A L E  California 11.

F E D E R A T I O N ,  I N  T H E  W E E D S  ,  W E S T  C O A S T  I P A ,  California 13.

R U S S I A N  R I V E R  B R E W E R Y ,  P L I N Y ,  D I P A ,  California 18.

M A D  F R I T Z ,  T H E  G O O S E  T H A T  L A I D  T H E  G O L D E N  E G G ,  S A I S O N ,  California 32. 

R U S S I A N  R I V E R  B R E W E R Y ,  G R E A T  B E E R  G R E A T  W I N E ,  P A L E  A L E ,  California 18. 

C H I M A Y  P R E M I É R E  A L E ,  Belgium 11.

B I T B U R G E R  N O N - A L C O H O L I C  “ P R E M I U M  P I L S ” ,  Bitburg, Germany 7.

G A L I P E T T E ,  B R U T  C I D R E ,  Brittany, France 9.

  

“Non Alcoolique” Non-Alcoholic
L E M O N A D E  6.

L I M E A D E  6.

L A V E N D E R  L E M O N A D E  6.

A R N O L D  P A L M E R  6.

E L D E R F L O W E R  F I Z Z  6.

B O Y L A N S  R O O T B E E R  6.

F E V E R  T R E E  G I N G E R  B E E R  6.


