
Brasserie old fashioned 24
elijah craig private barrel, honey,

orange & peach bitters

Yellowjacket 16
lunazul reposado, ancho reyes, domine

de canton ginger, lemon, honey,

angostura bitters

golden daquiri 15
coconut fat washed bacardi reserva rum,

banana liqueur, lime, demerara, toasted

coconut

Maison Manhattan 18
rittenhouse rye, grand marnier, sweet

vermouth, cherry & angostura bitters

boulevardier 15
bourbon, sweet vermouth, campari

ginger rose 15
bulliet bourbon, ginger liquor, lime,

toasted rosemary, ginger beer

french 75 15
pea flower gin, sparkling wine, house

citrus

caffe amaro 15
svedka, liquor 43, borghetti, averna,

fresh espresso 

Fitzgerald 17
clarified white rum, jamaican rum,

banana liqeuer, cassis de noir, pineapple,

lime, cherry, earl grey tea

French Blonde 16
citadelle gin, lillet blanc, st. germain,

grapefruit, lemon bitters

COCKTAILS

WINE

SPIRIT-FREE

S a i n t  t r o p e z  8
orgeat,  p ineapple,  l ime,

cherry

s w e e t  r e s e r v e  8
peach, honey, lemon, 

ginger ale

BEER  
 b o o n e  p i l s n e r  1 2

boone,  nc

E D M U N D ’ S  O A S T  I P A  1 0  
charleston,  sc  

M U N K L E  P I L S N E R  9
charleston,  sc

t r u l y  b e r r y  s e l t z e r  9
boston,  ma 

f a t  t i r e  a m b e r  9
fort  collins,  co

c r e a t u r e  c o m f o r t s  i p a  9
athens,ga

e d m u n d s  o a s t  b l o n d e  a l e  9
charleston,  sc

a t h l e t i c  g o l d e n  n / a  8
milford,  ct

s p a r k l i n g
b r u t  r o s é  1 8  
albert bichot, burgundy nv

b r u t  1 6  
bailly lapierre brut cremant,

burgundy nv

C H A M P A G N E  b r u t   2 6  
moët & chandon brut

‘imperial’, champagne nv

w h i t e  &  R o s é
s a n c e r r e  2 2
henri bailly, loire valley 

c h a r d o n n a y  1 2  
domaine de barnier, beaujolais

s a u v i g n o n  b l a n c   1 5
guy allion, loire valley

r o s é  1 6  
maison mirabeau, provence 

r e d
c ô t e s - d u - r h ô n e   1 4   
domaine de ferrand ‘mistral,’

rhône valley

b o r d e a u x  1 6
château macquin, sainte-foy

r o u g e  2 2
domaine nudant hautes cotes

de nuits, burgundy

VAUTÉ WILL ADD A SERVICE CHARGE OF 20% TO PARTIES OF 6 OR MORE


	COCKTAILS
	Brasserie old fashioned 24 elijah craig private barrel, honey, orange & peach bitters
	Yellowjacket 16 lunazul reposado, ancho reyes, domine de canton ginger, lemon, honey, angostura bitters
	golden daquiri 15 coconut fat washed bacardi reserva rum, banana liqueur, lime, demerara, toasted coconut
	Maison Manhattan 18 rittenhouse rye, grand marnier, sweet vermouth, cherry & angostura bitters
	boulevardier 15 bourbon, sweet vermouth, campari
	ginger rose 15 bulliet bourbon, ginger liquor, lime, toasted rosemary, ginger beer
	french 75 15 pea flower gin, sparkling wine, house citrus
	caffe amaro 15 svedka, liquor 43, borghetti, averna, fresh espresso
	Fitzgerald 17 clarified white rum, jamaican rum, banana liqeuer, cassis de noir, pineapple, lime, cherry, earl grey tea
	French Blonde 16 citadelle gin, lillet blanc, st. germain, grapefruit, lemon bitters
	boone pilsner 12 boone, nc
	EDMUND’S OAST IPA 10  charleston, sc
	MUNKLE PILSNER 9 charleston, sc
	truly berry seltzer 9 boston, ma
	fat tire amber 9 fort collins, co
	creature comforts ipa 9 athens,ga
	edmunds oast blonde ale 9 charleston, sc
	athletic golden n/a 8 milford, ct

	Saint tropez 8 orgeat, pineapple, lime, cherry sweet reserve 8 peach, honey, lemon,  ginger ale
	WINE

	red
	côtes-du-rhône  14   domaine de ferrand ‘mistral,’ rhône valley
	bordeaux 16 château macquin, sainte-foy
	rouge 22 domaine nudant hautes cotes de nuits, burgundy

	sparkling
	brut rosé 18  albert bichot, burgundy nv
	brut 16  bailly lapierre brut cremant, burgundy nv
	CHAMPAGNE brut  26  moët & chandon brut ‘imperial’, champagne nv

	white & Rosé
	sancerre 22 henri bailly, loire valley
	chardonnay 12  domaine de barnier, beaujolais
	sauvignon blanc  15 guy allion, loire valley
	rosé 16  maison mirabeau, provence


