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HERDADE DA CALADA  

TRIMBACH

GRAVILLE-LACOTSE

GITTON 

HUGEL 

DOMAINE JOLLY

DOMAINE DU COLOMBIER 

MICHEL LAFARGE

ALPHONSE MELLOT

LOUIS BELAIR

PIERRE SPARR 

AYALA

s p a r k l i n g
$8/12/50

$14/58

$22/95

$8/10/42

$12/50

$13/56

$16/68

$17/72

$18/76

$20/84

$20/84

$22/95

r o s é

HERDADE DA CALADA

L'ESPRIT DE GRAND CROS 

HAMPTON WATER

MIRAVAL

r e d
HERDADE DA CALADA 

CHAUX DE FONTBONAU 

TROCARD BORDEAUX SUPÉRIEUR

ALESSANDRO VEGLIO LANGHE

COSSE ET MAISONNEUVE "LE COMBAL" 

COMBIER

MICHEL GAY

GUIBERTEAU

CLOS DUBREUIL 

$8/10/42

$12/50

$20/84

$18/84

$8/10/42

$12/50

$14/58

$15/62

$15/62

$18/76

$24/100

$21/88

$25/105

gls/btl

w h i t e
Alentejo, Portugal

Bordeaux Blanc

Pinot Gris

'Estate' Reisling, Alsace

Crozes-Hermitage, Chardonnay

Chablis, Chardonnay

"La Moussiere", Sancerre, Sauvignon Blanc

Alentejo, Portugal

Côtes-Du-Rhone, Grenache Blend

Bordeaux, Cab-Merlot Blend

Nebbiolo

Crozes-Hermitage, Syrah

Pinot Noir, Bourgogne

Saumur, Loire, Cabernet Franc

'Cuvée Anna', Bordeaux, Melot

Aligoté, Chardonnay

Absolut Vodka, Pressed Lemon Juice, Orange Liquor, Agave

W H I S K E Y  S O U R
Jefferson VSB, Lemon Juice, Agave, Egg White

T H E  O L D  F A S H I O N E D  
Bourbon, Simple Syrup, Angostura Bitters, Orange Bitters

$18

$18

$18

$18

$18

V O D K A  G I M L E T

KRONENBOURG 

STELLA ARTOIS

FIVE BOROUGHS 

FIVE BOROUGHS

SEASONAL BEER

SAISON DUPONT

ALLAGASH WHITE

VICTORY SOUR MONKEY

WOLFFER ROSE CIDER 

CHIMAY RED

HOEGAARDEN

Blanc

Gridlock IPA

Pilsner

Belgian Wheat Beer

Trappist Ale

$8

$8

$8

$8

$8

$8

$8

$8

$8

$8

$8

B E E R S

C O C K T A I L S

Sour Ale 

Wheat

Crémant de Bourgogne
Crémant d'Alsace Rosé

Champagne

Rosé, Portugal

Rosé, Provence

Languedoc 

H A P P Y  H O U R  4 P M  -  6 P M  E V E R Y  D A Y
A L L  D R A F T  B E E R S  $ 2  O F F

E S P R E S S O  M A R T I N I
Vodka, Espresso, Grand Brulot Coffee Liqueur, Vanilla Extract

L B  F R E N C H  7 5
Martel Cognac, Pressed Lemon Juice, agave, Sparkling
Water

Malbec, Southwest France

Lager

Ale

Sancerre, Sauvignon Blanc

NOUGHTY
n o n - a l c o h o l i c $12/50

Sparkling Rosé

Ask your server

2 YEAR GOUDA 
COMTE 18 MONTH
OSSAU IRATY 
MIMOLETTE
TOME DE LA COZE 

SAINT NECTAIRE
CREMA ALPINA

 
TÊTE DE MOINE 
GOAT GOUDA 18 MONTH
MALTERNO WITH TRUFFLES 
CANTAL JEUNE 

  Raw Cow, Netherlands. Caramel, Crystals 
FIRM

SEMI FIRM

WASHED RIND - STINKY

Raw Cow, France. Nutty, Sweet.
Raw Sheep, France. Rich, Earthy. 

Raw Cow, France. Nutty, Crunchy, Caramel

Raw Cow, Switzerland. Scorched Milk, Nutty
Pasteurized Goat, Netherlands. Grassy

Pasteurized Cow, France. Creamy, Fruity

ADIRON-JACK
BRIE FERMIER
CAMEMBERT FERMIER
SOFIA

LE COUSIN
POLLENBERT
PURR GROND

ADVENTEROUS

SOFT - BLOOMY

ADD PROTEINS
Chicken Paillard...12 Grilled Shrimp..............14 

CROQUE MONSIUER................................. 20
Saffron Cream, Leeks, Tomato
Add Egg $2

LIBERTY BISTRO BURGER ......................... 22
Gruyere, House Made Bun, Liberty Sauce  

YELLOWFIN TUNA BURGER .................... 26
Avocado, Lettuce, Tomato, Sriracha Mayo

CRISP COD SANDWICH ........................... 21
Tartar Sauce, Lettuce, Tomato 

BABY FIELD GREEN SALAD...................... 12
Fines Herbs, Dijon Vinaigrette

KALE CAESAR SALAD  ............................. 16
Shaved Parmesan Croutons, Creamy Garlic Dressing  

STEAK FRITES  ......................................... 40
NY Strip Steak, French Fries

DESSERTS

MARKET OYSTERS ½ DZ. ................. 24

SHRIMP COCKTAIL .................................28

SOUP OF THE DAY.................................12

TRUFFLE FRIES .................................... 14 

HERBED HUMMUS ............................... 16 
Olives, Feta, Grilled Pita

STEAK TARTARE .................................. 20
Toasted Challah Baguette

CRISP SHRIMP...................................... 18 
Creamy Chili Sauce, Pickled Red Onion, Pine Nuts 

YELLOWFIN TUNA TARTARE .............. 20 
Avocado, Ponzu, Taro Chips

FLOURLESS CHOCOLATE CAKE ........... 12
Espresso Ice Cream, Créme Anglaise

SEASONAL BERRIES............................. 12
Fresh Whipped Cream

WARM APPLE TARTE TATIN ............ 12
Vanilla Ice Cream

CLASSIC CRÈME BRULEE ....................12
Traditional Vanilla Bean Custard

WARM PROFITEROLES  ...................... 12
Vanilla Ice Cream, Valrhona, Chocolate Sauce, Toasted
Almonds

PROSCUITTO DI PARMA 
Cured Ham from Parma Region, Italy

SAUCISSON SEC 
Locally Cured Pork Sausage

SAUCISSON LYONNAISE
Cured Pork Sausage with Pistachio

MILD CHORIZO 
Spanish Style Cured Pork Sausage

TRUFFLED CHICKEN LIVER MOUSSE
Traditional Mousse flavored with Black Truffle

CHICKEN LIVER MOUSSE 
Creamy, Spreadable

PÂTÉ DE CAMPAGNE
Pork, Traditional

DUCK & FIG PATE  

JAMBON DE PARIS

C H E E S E  &  C H A R C U T E R I E
$8 EACH SELECTION        /        3 ITEMS $22.00       /          5 ITEMS $35.00 

Bar a Vin

Wine Bar & Grill

WINE BY THE GLASS

CURED MEATS SMALL PLATES LARGE PLATES

FOURME D’ AMBERT
WISCO BLUE

BLUE

ROSETTE DE LYON
French Style Salami

PORK RILLETTE
Confit Pork, Spreadable 

TOMATO, BUFFALO MOZZARELLA ....18 
Basil

WHOLE BRANZINO  .................................. 29
saffron potato, chorizo, tomato, paprika butter

OMELET ..................................................... 20
gruyere, fine herbs, mixed greens or fries 
egg whites $2

MACARONI & CHEESE.............................. 20
gruyere, cheddar, mimolette, breadcrumbs

Pasteurized Buffalo, Italy. Earthy

Pasteurized Cow, Massachusetts. Buttery, Tangy.

Pasteurized Cow, NY, Velvety Texture 
Pasteurized Cow, France. Notes of Butter, Earthy 

Pasteurized Cow, France. Silky, Fragrant

Raw Cow, France. Fudgy, Lucious, Umami.
Pasteurized Cow, Wisconsin. Buttermilk, Fruity, Tangy.

Raw Cow, France. Sweet, Peanut Buttery. 
Pasteurized Goat, NY. Grassy, Floral, Tangy

P U R V E Y O R S  O F  G R E A T  T A S T E

Raw Cow, France. Grassy, Buttery

Pasteurized Goat, Indiana. Herbs, Grasses, Mushrooms

Pasteurized Cow, Netherlands. Toasted Milk Note

Raw Cow, France. Rustic, Vegetal 

BURATTA............... ............................... 12 
Crostini, Olive Oil 

Rosé, Provence


