
LES CLASSIQUES
The Creole Sazerac 11.00 
Sazerac Rye, Herbsaint, El Guapo Creole Orgeat & Chicory Pecan bitters
Proper Gin & Tonic 11.00 
Sugarfield Gin, El Guapo Tonic Syrup, lime 

Sweet Tea Mint Julep 9.00 
Buffalo Trace, Community Coffee sweet tea, lemon, mint

Nutty Old Fashioned 13.00 
Buffalo Trace, El Guapo Creole Orgeat, Chicory Pecan bitters, orange, Luxardo cherry

The Bloody Mari  10.00/40.00 
The spiciest Mari thanks to Mr. Cayenne, Chachere, McIlhenny & Trinity Vodka

The Vodka Freeze  6.50 / 9.00 
W/ Strawberry or Orange 7.50 / 10.00
W/ Chambord or Grand Marnier 8.50 / 11.00
W/ St. Germain 9.00 / 11.50

SIGNATURE SIPS
St. Rosé 10.00 
St. Germain, Rosé, Love Potion #9, lemon, soda

Je M’appelle Jill 12.50 
Cognac, prosecco, strawberry, lemon

Cucumber Basil Gimlet 9.00 
Wheatley vodka, cucumber, basil, lime juice

Pimmtini 12.60 
Pimms Liqueur, ginger beer, gin, strawberry, cucumber, lemon, mint

Basil Berry Smash  10.00 
Buffalo Trace, strawberry, lemon, basil

The Gov’t Espress  12.00 
Frangelico, Absolut Vanilia, espresso cold brew, half & half

La Louisiane  10.00 
Sazerac, B&B brandy, bitters, sweet vermouth, Luxardo cherry

Moscow - Wheatley Vodka
London - Henry Ramos Gin
Caribbean - Cane Run Rum
Mexican - Corazon Blanco
Kentucky - Buffalo Trace

French 75 - Henry Ramos Gin
French 76 - Wheatley Vodka
French 95 - Buffalo Trace Bourbon
French 125 - Martell Cognac
Mexican 75 -Corazon Blanco

BISTRO MULEZ 10.00 BYRONZ 75’Z 10.00 

BIERE
BOTTLE
Budweiser
Bud Light
Coors Light
Miller Lite
Michelob Ultra
Corona
Dos Equis
Guinness
Heineken

DRAFT
Abita Amber Lager
Blue Moon Belgian White
Parish Canebrake Wheat
Gnarly Barley Jucifer

Ask about our other  
seasonal draft beers 

MOCKTAILS
Fizz L’Orange 6.50 
Orange, mint, El Guapo Tonic Syrup, lemon, Love Potion #9, soda

Cool as a Cucumber 6.50 
Cucumber, strawberry puree, El Guapo Tonic Syrup lemon, sprite, soda

Berry Kisses  6.50 
Cranberry juice, strawberry puree, lemon, fresh fruit

Pineapple Spritz 6.50 
Pineapple juice, mint, lemon, El Guapo Lime, grenadine, soda

REAL. GOOD. DRINKS.
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Cool as a Cucumber 6.50 
Cucumber, strawberry puree, El Guapo Tonic Syrup lemon, sprite, soda

Berry Kisses  6.50 
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REAL. GOOD. DRINKS.



LES VINS
WHITE   
99 Vines Chardonnay, California 7.50 / 25.00 

Hess Chardonnay, Napa  8.50 / 29.00 
Vina Robles Chardonnay, Napa 13.50 / 43.00 
Cakebread Chardonnay, Napa 76.00 
Terrapura Sauvignon Blanc, Chile 8.50 / 29.00 
Kono Sauvignon Blanc, New Zealand 12.00 / 39.00 

Honig Sauvignon Blanc, Napa 41.00 

Fratelli Pinot Grigio, Italy  9.00 / 31.00 
Havenscort Reisling, California  7.50 / 25.00 
Louis Jadot Pouilly Fuisse, France 56.00

RED   
Grace Brige Cabernet, California 7.50 / 25.00 

Century Oak Cabernet, California 10.00 / 32.00 

Brutocao Cabernet, California 14.00 / 44.00 

Jordan Cabernet, Alexander Valley  96.00 

Stag’s Leap Artemis Cabernet, Napa 99.00 

JK Pinot Noir, Central Coast 7.50 / 25.00 

Sean Minor 4 Bears Pinot Noir, Central Coast 10.50 / 34.00 

Meiomi Pinot Noir, Santa Barbara 40.00 

Havenscort Merlot, California 7.50 / 25.00 

Duckhorn Merlot, Napa 65.00 

Barr Estate Malbec, Paso Robles 45.00 

Regio Old Vines Zinfandel, Lodi 26.00 

Vina Robles The Arborist Blend, Paso Robles 12.50 / 40.00 

Whitehall Lane Tre Leoni Blend, Napa 55.00 

Decoy Blend, Napa 66.00 

ROSÉ & BUBBLES  
Bliss Rosé 9.00 / 30.00 

Maison Champagne 7.50 / 25.00 

Maison Prosecco 11.00 / 35.00 

Avissi Prosecco, Italy  32.00  

Mumm Napa Cuvée, Napa 56.00 

Nicholas Feuillate Brut, France 66.00 

$4.00 BONTEMPS HOUR
MONDAY - FRIDAY 3-6 PM  
Petite Classic Vodka Freeze

Draft Beer 
Abita Amber, Blue Moon, Parish Canebrake

House Wine By The Glass 
Grace Bridge Cabernet, 99 Vines Chardonnay

Well Cocktails 
Wheatley, Buffalo Trace, Cane Run,  Henry Ramos, Glen Quentin,  
Margaritaville Tequila with non alcoholic mixer

Blue or Three Cheese Chips

Spinach & Artichoke Dip

Hummus & Crudite

REAL. GOOD. DRINKS. REAL. GOOD. DRINKS.
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