
Petit Plate
& Le Vie Rose

O Y S T E R  &  C A V I A R  3
East Coast Oyster of the Week

C H I C A G O  S T Y L E  P I G S  I N  A  B L A N K E T  5

S H R I M P  C O C K T A I L  E A C H  5
U-10 Shrimp, Harissa Cocktail Sauce and Green Goddess Dressing

L O B S T E R  S L I D E R  E A C H  5
Slaw, Yuzu Aioli, Buttered Hawaiian Roll

P O R K  B E L LY  B A O  B U N  5
Pickled Veggies Hoisin And Spicy Mayo

C H I C K E N  B I T E S  5
Thai Chili Dipping Sauce

Rosé Wine $12
G R E N AC H E ,  C I N S AU LT

2025 Saint Aix (Cotes de Provance, Provance) FR

S Y R A H
2025 The Beach by Whispering Angel (Provence Region) FR

C R E M A N T  ( S PA R K L I NG )
NV Victorine de Chastenay (Cremant de Bourgogne-Burgundy) FR
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C O C K TAILS      $ 1 5
L E  M E R I D I E N  C O S M O

vodka, rose essence, grapefruit, yuzu, cranberry 

S P I C Y  M A R G A R I TA
jalapeno infused tequila, fresh lime juice, organic agave nectar, salt   

E S P R E S S O  M A R T I N I
vodka, vanilla, dandelion, fresh espresso, chocolate, hazelnut dust (contains nuts) 

T H E  S P R I T Z
aperol aperitivo, fresh passion fuit & lime, champenoise brut, served with olives

WO R L D  C U P
strawberry gin, fresh lemonade, mint, cucumber

Cocktail Pairing
T H E  P E R F E C T  M A R T I N I  $25

Choice of Gin or Vodka; Paired 2 Oysters and Caviar

M A R T I N I  &  F R I E S  $21
Choice of Gin or Vodka; Paired with Pommes Frites

Wine $12
C R E M A N T  B R U T  NV Victorine de Chastenay (Cremant de Bourgogne-Burgundy) FR

S AU V I G NO N  B L A NC  2022 Pascal Jolivet Attitude (Loire) FR

M A L B E C  2020 El Enemigo (Mendoza) Argentina

B EE  R  $ 6
S I NG L E C U T  18  WAT T  H A Z Y  I PA ,  New York

S T E L L A  A R T O I S  L AG E R ,  Belgium

F R O S T  B R O W N  P I L S N E R ,  Vermont

M I C H E L O B  U LT R A ,  Missouri

P E R O N I ,  Italy

AT H L E T I C  B R E W I NG ,  Non-Alcoholic Beer
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