
1100 E 17th Ave
Denver, CO



C R O Q U E - M O N S I E U R

Typical winter gratin dish from the Alpes: Reblochon cheese,
potatoes, onion, pancetta & side salad. The French confort food! 

The famous French grilled sandwich: pain de mie, ham,
cheese & homemade béchamel with a side salad

$16

C R O Q U E - M A D A M E
Add an egg on the top to make it a Croque-Madame

$17

Q U I C H E  L O R R A I N E $14

Q U I C H E  V E G E T A R I E N N E $14

The best known quiche in France: eggs & bacon with a side
salad

A veggie alternative to Lorraine: eggs, spinach & mushrooms
with a side salad

VEGETARIAN

C H E E S E  B O A R D $22

C H A R C U T E R I E  B O A R D $22

M I X  B O A R D  1 x 1 $23

French & American cheeses, fresh fruit, dried fruit, nuts & bread

French & American cured meat, pickles, dried fruit, nuts & bread

1 choice of cheese + 1 choice of cured meat

-  B O A R D S  o r  s h a r e a b l e s  -

Food Menu

M I X  B O A R D  2 x 2 $37
2 choice of cheese + 2 choice of cured meat

C H E E S E  B R Û L É $27
Let’s try and enjoy this oven-baked Camembert!

H O T  P R O V E N C E  S A L A D $13

w i n t e r  P A R I S I A N  S A L A D $13

T A R T I F L E T T E $19

Fresh salad w/ grilled goat cheese on baguette toast, honey,
fruits, nuts and house sweet vinaigrette

Fresh salad w/ Bacon, 2 poched eggs, dry fruits, nuts and
house sweet vinaigrette

-  P L A T E S  -

-  S A N D W I C H  -

-  D E S S E R T  -

L E  P A R I S I E N

H O M E M A D E  p a s t r y

c h o c o l a t  P O T  D E  C R E M E

Parisian ham & butter with a side salad

Check on the board what our Pastry Chef prepared

Homemade

$13

$10

$8

L E  B R I E
Brie & butter with a side salad

$13

A L M O N D  F I N A N C I E R $6

D E S S E R T  B O A R D
For 2! Includes a Chocolate Pot de Crème, 1 canelé, and
fresh fruits. Add a glass of sparkling wine for $20 all
included..

$13

GLUTEN FREE

VEGETARIAN

VEGETARIAN

P r e t z e l  b i t e s  $9

C a n e l e s  d e  b o r d e a u x $5
Homemade

Regular or Jalapeños

F R E S H  S O U P                                $ 10VEGETARIAN

Also available chocolate & nuts

L I M O U S I N E  B O U C H É E

For 2! A meat pie gently fil led with beef `̀au-jus`̀ & carrots
with its sauce and a side salad

$27B O U R G U I G N O N E  B O U C H É E

For 2! A meat pie gently fil led with spicy pork & potatoes
with its sauce and a side salad

$27

French onion soup, mushroom soup, etc, check our board

B L E U  C H E E S E  S A L A D $13
Fresh salad w/ blue cheese, walnuts, dry fruits, and house
sweet vinaigrette



-  C A B E R N E T  S A U V I G N O N  -

Wine menu

Domaine Raspai l-Ay -  Gigondas 2019

La Chapel le  de Meney -  Saint-Estèphe 2015

Château Pontet  Fumet -  Saint-Emi l ion 2016

       $105 |  -

        $93 |  -

        $90 |  -

     

Stéphane Ogier  “Le Temps est  venu”  2020

Margerum M5 2022 -  Cal i forn ia

         $48 |  $17

         $45 |  $16

B O T T L E  |  G L A S S

B O T T L E  |  G L A S S

-  S Y R A H  -

Ch.  Crozes Hermitage 2020 -  C.  Rhône

G17 Morgan 2021  -  Monterey CA

Château de la  Chaize,  Broui l l y  2019 -  f r

Mas la  Cheval ière Laroche 2021  -  f r

Yamhi l l  Val ley  Vineyards Estate 2021

Bin  6410 2021  -  Sonoma County  CA

-  P I N O T  N O I R  &  l i g h t  r e d s -

-  M A L B E C  -

Château du Cai l lau 2021  -  Cahors

Grande R iver  2021  -  Pal i sade CO

-  Z i n f a n d e l  &  L a n g u e d o c  -
Aubert  & Math ieu Eugénie 2021  -  Minervo is

Ancient  Peaks  Z infandel  2020 -  P .  Robles  CA

-  R E D  P R E M I U M  -

-  G R E N A C H E  -

Château L 'Oranger ie  2021  -  Bordeaux Supér ieur

Truth Be To ld 2020 -  Columbia Val ley  WA

B O T T L E  |  G L A S S

         $39 |  $14

         $43 |  $16

-  M E R L O T  -

Château Greysac 2016 -  Bordeaux Sup.

Goose R idge Vineyards G3 2020 -  WA

B O T T L E  |  G L A S S

         $59 |  $20

         $33 |  $12

B O T T L E  |  G L A S S

         $60 |  -

         $54 |  $19

B O T T L E  |  G L A S S

         $38 |  $14

         $49 |  $17

         $42 |  $15

B O T T L E  |  G L A S S

         $43 |  $16

         $51  |  $18

B O T T L E  |  G L A S S

         $45 |  $16

         $45 |  $16

         $48 |  $17



-  C H A R D O N N A Y  -

Wine menu

Séguinot  Bordet  2017 -  Chabl i s

Maison P ier re&Papa 2019 -  Colombard

Domaine Catt in  2020 -  Gewürtzt raminer

        $87 |  -

        $30 |  $1 1

        $49 |  $16

Domaine Neveu -  Les  Embouffants  2022 -  Sancerre

Blue Quai l  2022 -  Paso Robles  CA

         $68 |  $23

         $39 |  $14

B O T T L E  |  G L A S S

B O T T L E  |  G L A S S

-  C H E N I N  B L A N C  -

Mil le  Rêves 2020 -  Vouvray

Aperture Cel lars  Fermented 2020 -  North  CA

La Cabr io le  2022 -  Saumur ,  Val  de Lo i re

JL  Colombo La Vio lette 2022 -  Côte du Rhône

Cl ine Vineyards 2022 -  North  Coast  CA

-  V I O G N I E R  -

-  R I E S L I N G  -

Dopff  & I r ion Cuvée René Dopff  2020 -  A lsace

-  W H I T E  P R E M I U M  -

-  S A U V I G N O N  B L A N C  -

Jean-Marc Brocard,  Bourgogne 2020

Outerbound 2019 -  Paso Robles  CA

B O T T L E  |  G L A S S

         $57 |  $18

         $48 |  $17

-  P I N O T  G R I S  -

Jean B iecher  2020 -  A lsace

Sass  Winery  2021  -  Wi l lamette va l ley  OR

B O T T L E  |  G L A S S

         $44 |  $14

         $45 |  $15

B O T T L E  |  G L A S S

         $51  |  $18

         $54 |  $19

B O T T L E  |  G L A S S

         $54 |  $16

         $29 |  $1 1

B O T T L E  |  G L A S S

         $42 |  $15

         $33 |  $12



Wine menu

Bonny Doon Vin  Gr is  De Cigare 2022 -  Centra l  CA

Grand Bal lon 2023 -  Touraine

Château d ’Ast ros  Amour  2022 -  Provence

         $39 |  $14

B O T T L E  |  G L A S S
-  R O S é  W I N E  -

         $42 |  $14

         $45 |  $16



-  F L I G H T S  -

Wine menu

Char les  E l lner  -  Champagne         $79 |  -

Saint-Hi la i re  Brut  -  B lanquette de L imoux

Jacques Pelvas  Brut  Rosé -  Provence

Domain Catt in  Brut  -  Crément  d ’A lsace

Domaine Catt in  Brut  Rosé -  Crément  d '  A lsace

         $37 |  $14

         $36 |  $14

B O T T L E  |  G L A S S

B O T T L E  |  G L A S S

The DIY f l ight  (any wine f rom other  f l ights )

B lanc Fr  (Brocard -  P ier re&Papa -  Mi l le  Rêves)

Rouge Fr  (Mas Cheval ière -  L 'Oranger ie  -  Cai l laud)

B lanc US (Sass  -  Outerbound -  Cl ine)

Rouge US (Yamhi l l  -  T ruth Be To ld -  Ancient  Peak)

Bubbles  Fr  (St  H i l la i re  -  Catt in  brut  -  J .  Pe lvas)

Rosé (Bonny Doon +  Grand Bal lon Touraine +

Château Ast ros  Amour)

-  W I N E  O N  T A P  -

La Bouche de Bordeaux -  Jack Rabbit  H i l l  CO

La Bouche du Rhône -  Jack Rabbit  H i l l  CO

North by Northwest  -  Columbia Val ley  WA

La Bouche de Chardo -  Jack Rabbit  H i l l  CO

Pine R idge Vineyards -  Nappa Val ley  CA

La Bouche Gr ise -  Jack Rabbit  H i l l  CO

         $42 |  $14

         $42 |  $14

-  B U B B L E S  P R E M I U M  -

-  B U B B L E S  -

         $22

         $20

C A R A F E  |  G L A S S

         $24 |  $10

         $24 |  $10

         $21

         $18

         $19

         $20

         $22

         $31  |  $13

         $24 |  $10

         $27 |  $1 1

         $24 |  $10

 (Red-Cab/Mer lot )

 (Red-Gr/Syrah/Mo) 

 (Red-Mer/Cab/Syrah)

 (Whi te-Chardonnay)

 (Whi te-Viognier/Chenin)

 (Whi te-P inot  gr i s )



-  P A S T I S  C O C K T A I L S  -

Drinks menu

Yet i  imper ia l  Stout

Sanguine Hazy IPA

Steve Brown Ale

        $10

        $8

        $7 ,50

Suze Spr i tz  (Suze,  St  Ger . ,  spark l ing wine,  lemon)

Apero l  Spr i tz  (Apero l ,  spark l ing wine,  orange)

         $12

         $12

La Résur rect ion (Past i s ,  Gin ,  L i l let ,  Gd Marn ier )

The French Parrot  (Past i s ,  mint  sy rup)

Orchard Past is  (Past i s ,  orange,  lemon,  peach syrup)

-  W I N E  C O C K T A I L S  -

K i r  (b lackcurrent/peach syrup & whi te wine)

K i r  Royal  (same with  spark l ing wine)

Mimosa (orange,  grapefru i t  or  cranberry )

French 75 (Gin ,  lemon,  spark l ing wine)

LB ’s  Red Sour  (Rye,  wine,  lemon,  mapple)

-  L O C A L  B E E R S  -

- S P R I T Z  c o c k t a i l s -  

         $13

         $9

         $8

         $12

         $12

         $7

         $12

         $13

-  L I Q U O R  C O C K T A I L S  -

Espresso Mart in i  (expresso,  vodka,  Kahlua)

B loody Mary  ( tomato mix ,  hot  sauce,  vodka)

La Colombe ( tequi la ,  grapefru i t ,  Apero l ,  hot )

Le L iberté (Gin ,  L i l let  b lanc,  Orange twist )

Gin Tonic  (Gin ,  Tonic ,  l ime)

Old Fash ioned (Rye,  orange)

         $13

         $10

         $12

         $14

         $10

         $12

-  F R E N C H  S P I R I T  -

Past is

Dubonnet

         $7

         $8

L i l let  Rouge

L i l let  B lanc

         $8

         $8

Margar i ta          $10



Softs menu

Lor ina (French art i sanal  l imonade)

Tonic Water

Syrup with  s t i l l  or  spark l in  water  

(B lackcurrent ,  peach,  grapefru i t  or  mint )

        $6

        $6

        $5

Espresso/Amer icano*

Latte*

Cappucino*

Hazelnut  or  Vani l la  Latte*

Tea*

Hot Chocolate*

*Hot or  iced

         $6

         $6

         $7

-  C O F F E E  &  M O R E  -

         $5

         $6

         $5

-  S O F T S  -

        $1 1

        $9

        $9

-  M o c k t a i l s  -
Fête de Fru i ts  ( f resh berr ies  & c i t rus)

La Pêcheresse (hot  peach in  i t ! )

Mademoise l le  Rose (grapefru i t  & cherry  on top)


