
COCKTAILS
H I  O C T A N E  . . . . 12

Ma Chérie  vodka, lemon, honey-ginger solution, hibiscus tea

Crusta  calvados, gin, lemon, orgeat, bitters 

Banane  french single malt whiskey, banana, lemon, orange, bitters 

Absinthe Frappé  absinthe, aloe liquor, lime, mint, soda 

Napoleon’s Own  cognac, aged rum, maraschino, lime, pineapple, bitters

Le Hi-ball  amer, spanish brandy, grenadine, soda 

Amer-Bière  amer, pilsner 

Pink Squirrel  cognac, crème de noyaux, crème de cacao, cream 

House Old Fashioned  armagnac, bitters, demerara syrup 

Forget Paris  gin, aperol, amer, saline solution

De La Louisiane  rye, house dubonnet, benedictine, absinthe, bitters

Corpse Reviver du Jour  a daily creation inspired by the season

L O  O C T A N E  . . . . 1 0

Champagne Julep  cognac, sparkling wine, mint

Rose Maison  sparkling wine, crème de noyaux, peychaud’s 

D’Artagnan  st-germain, orange, sparkling wine, cognac 

Sanctuary Cocktail  house dubonnet blend, amer, orange, curaçao

Pyrenées Crossing  sherry, crème de noyaux, curaçao, bitters

Champagne Cocktail  champagne, curaçao, bitters

4% added to all checks for San Francisco mandates



BAR MENU
LITTLENECK CLAM & HOUSE BACON CROQUETTES�  frisee and  
pomegranate salad, squid ink vinaigrette............................................................9

DEVILED HEN’S EGGS�  grained mustard, lemon oil, harissa spice................6

SALADE MAISON�  toasted pine nuts, macerated black currants,  
banyuls vinaigrette....................................................................................................9

DUCK LIVER MOUSSE�  spring herb gelée, baguette croutons.........................6

PÂTÉ MAISON�  chef’s selection of house pâté with accoutrements.............13

HOUSE-CURED OLIVES�  citrus, chili & herbs....................................................5

POMMES FRITES�  garlic aioli..................................................................................7

BOUDIN BLANC  traditional white sausage, caramelized onions,  
smoked bacon, bordelaise sauce...........................................................................12

HEIRLOOM RADISH CRUDITÉ�  anchovy butter, sel gris..................................9

OYSTERS�  with seasonal mignonette......................½ dozen  19       dozen  37

LE BURGER�  brioche bun, shallot confit, oven-dried tomatoes,  
pommes frites, tarragon aioli................................................................................15 
.....................................................................add brie, emmental, or cambozola   2

HAPPY HOUR MENU  
Monday–Friday 4-6 pm

B A R  B I T E S

Chef’s Oyster Du Jour  1

Deviled Hen Egg  1

Pommes Frites  3

L I B A T I O N S

Ma Chérie  6

Champagne Cocktail  6

Sommelier Select Red, White  
or Sparkling Wine  5


