
VINTAGE QUAFFS 
 
COLONEL GOES TO KYOTO    7 
Our version of Jerry Thomas’ classic Japanese cocktail 
combines 100 proof rye whiskey, fresh lemon juice, 
and pecan orgeat syrup. 
 
BEE’S KNEES      7  
Although it’s origin was lost to history, this honey & 
lemon sweetened gin cocktail dates back to sometime 
around Prohibition. Bright & honey sweetened, this 
cocktail is sure to go down easy. 
 
RATTLESNAKE SOUR     7 
Rye whiskey is enlivened by fresh lemon, sugar, and 
absinthe, then smoothed out by fresh egg white to recre-
ate a depression era whiskey sour with a delicious bite. 
 
SOUTHSIDE                      7 
Imagine a simple eloquent cocktail of liqhtly sweetened 
lemon with a touch of mint chilled and served up. Now 
if that whets your thirst, order this classic cocktail from 
the 1920’s and you’ll find it a reality.  
 

 
 
CHAMPAGNE  
OPPORTUNITIES 
 
FRENCH 75       10 
This is the original classic gin cocktail named after the 
75mm Howitzer cannons used by the French during 
WW1. Sweet lemon and bubbles with a bang!  
 
SANG ROYALE    14 
A royale addition of Rose Champagne with a hint of 
fresh mint raises the bar of a classic blood red French 
aperitif of Pernod, absinthe & homemade  
pomegranate grenadine. 
 
JIMMIE ROOSEVELT   20  
Also known as “Champagne Opportunity # 2 Not To 
Be Missed” found by Esquire’s Charles Baker in The 
Gentleman’s Companion. Cognac in all it’s complexity 
meets its match in champagne. This drink is for adults 
only. 
 
 
 
 
 

 
 

COCKTAILS Winter 2009 

MODERN MIXES 
 
THE TROIS COCKTAIL   10 
Green Tea and Mint infuse for our aromatic House 
Cocktail—A true culinary libation for all your senses. 
       
JASMINE WHITE LADY   10 
House-infused jasmine tea gin pairs gracefully with 
lemon and Cointreau for a great modern twist on the 
classic gin sidecar. 
  
SHERMAN’S REVENGE   12 
Rye whiskey makes a sweet sherried comeback  
in the south to light up your winter nights. 
 
GIN-GIN MULE    12 
Audrey Saunders, “Libation Goddess”, makes  
everyone a Gin-believer with this homemade  
ginger beer gin Mojito. We dare you. 
 
APOIRITIF    12 
Grey Goose Poire makes its Trois menu debut with  
his simple and clean pear cocktail. If you like the 
“sour”, this is the drink for you. 
 
VIEUX FASSON    12 
This is for Ed Hamilton, the Rum Ambassador and  
importer of beautifully aged AOC French pure  
sugarcane rhums. A simple old-fashioned dressing 
showcases Le Favorite Amber’s natural beauty. 
 

  
 
 
IN THE SPIRIT 
Seasonal Locally Inspired Libations 
 
SOUTHERN CITY SOUR   12 
In the winter, beautiful pears are often poached in red  
wine with cinnamon, cloves and cornucopia of sea-
sonal spices. We’ve taken Hangar One’s seasonal 
Spiced Pear vodka and made a drink inspired by those 
beautifully poached pears.  
 
THE PISCO 44                                                    12 
This platinum medal winner of the piscObama 
“Cocktail For Change” contest features clear Peruvian 
brandy and roasted red pepper brightened by fresh 
lemon and pineapple to  commemorate the ushering in 
of a new era nicely.  
 
“LA PETITE MORTE” (a shot)   7 
Descended from the classic “Death in the Afternoon” 
cocktail this euphoric shot takes licoricey Absinthe (yes 
real absinthe) brighten it with an equal part of cham-
pagne and then sink in fresh pomegranate grenadine 
to give a sweet finish to a shot not for the faint of heart. 
Do it in one long shot to get the sweet happy ending. 
 
 
 
 
 
 

 



WINES      GLS  BTL 
 

WHITE 
CHATEAU HAUT RIAN, BORDEAUX 05     7       30 
MACULAN PINOT & TOI, ITALY  06             7                30 
BRANCOTT RIESLING, NEW ZEALAND  07   10  45 
DOMAINE PICHOT VOUVRAY, LOIRE  07                              10  45  
RENAUD POUILLY FUISSE, BURGUNDY  06   13                60    
CARABELLA PINOT GRIS, OREGON  05                  13  60 
WILLIAM FEVRE “Champs Royaux”, CHABLIS  06   16  75 
GROTH CHARDONNAY, NAPA  06    16  75 
 
 

RED 
MONTEVINA ZINFANDEL”Terra d’Oro”, CALIFORNIA  05   7               30 
MARQUES de la CONCORDIA CRIANZA, RIOJA 05   7  30 
ALEX GAMBAL “TROIS”, BURGUNDY  01   10  45  
CHRISTINE ANDREWS MALBEC, LODI  06   10  45 
KENNETH VOLK MERLOT, PASO ROBLES  05   13  60 
CHATEAU PREUILLAC, BORDEAUX  05                                               13  60 
BOOKWALTER CABERNET SAUV. COLUMBIA, WA 05  16  75               
PATRICIA GREENE RESERVE PINOT NOIR, WILLAMETTE, OR 07 16  75 
 
 

BUBBLES     GLS  BTL 

VEUVE DU VERNAY ROSE      8    40 
JEAN FRANCOIS MERIEAU “BULLES” TOURAINE   10    50 
ORIEL PROSECCO      11    55 
SCHRAMSBERG BLANC DU NOIRS    14    70 
HENRIOT BRUT SOUVERAIN     16    80     
VEUVE CLICQUOT ROSE      24  120                           
PERRIER JOUET, GRAND BRUT, NV        90  
AUBREY ROSE PREMIER CRU       110 
DELAMOTTE BRUT        100 
SOUTERIAN ROSE GRAND CRU       110 
TAITTINGER PRELUDE        140 
DAMPIERRE CUVEE PRESTIGE AMBASSADOR      115  
LAURENT PERRIER 1999                                                                                                 120 
LAURENT PERRIER CUVEE ALEXANDRA  ROSE 1997    190 
HENRIOT CUVEE ENCHANTELEURS 1995     200 
DAMPIERRE FAMILY RESERVE GRAND CRU     225 
POL ROGER BRUT RESERVE (MAGNUM)      245  
POL ROGER “WINSTON CHURCHILL” 1996     300 
KRUG GRAND CUVEE       250 
 

 
BEER      BTL 
AMSTEL LIGHT      6 
HEINEKEN       6 
KRONENBOURG 1664     6 
PERONI       6 
SWEETWATER 420      6 
NUMBERS ALE      6 
RED BRICK ALE      6 
FULLER’S ESB      7 
DUVEL       8 
RED BRICK DOUBLE CHOCOLATE PORTER   8 
GUINNESS STOUT      6 

WINES, BUBBLES & BEERS 


