
Specialty Seasonal Cocktails
L’Apéritif du Patron (House Aperitif )  |  15

Crémant d’Alsace, Framboise, Chambord,  
Raspberry

Empress 75  |  19
Empress Gin , Lemon Juice, Crémant d’Alsace

Apple Cider Margarita  |  18
Hornitos Reposado Tequila, Cointreau, Apple Cider, 

Fresh Lime Juice

Cranberry Tanqueray and Tonic  |  19
Tanqueray 10 Gin, Cranberry Juice,  

Fever-Tree Tonic Water

Papa’s Le Picon Bière (Amer Siedel)  |  15
Kronenbourg Beer, Amer Picon, Lemon

The Great Falls Manhattan  |  19
Woodford Reserve Bourbon, Dolin Rouge Sweet Vermouth, 

Orange Bitters

Night Fall in Great Falls  |  17
Myer’s Dark Rum, Domaine de Canton Ginger Liqueur, 

Fresh Lime Juice

Le Pavilion Martini  |  19
Belvedere Vodka, Lillet Blanc, Elderflower Liqueur

Le Cap à la Sauge (Sage Cape Cod)  |  18
Grey Goose Vodka, Cranberry, Sage, Honey

La Feuille d’Érable (Maple Leaf)  |  19
Maker’s Mark Bourbon, Thyme, Maple Syrup, Lemon

Papa’s Le Vin Chaud (Hot Spiced Mulled Wine)   |  18 
Red Wine, Cognac, Cloves, Cinnamon, Orange

Cidre Chaud aux Epices (Spiced Virginia Cider)  |  17 
Myers Dark Rum, Virginia Cider, Brown Sugar,  

Cinnamon, Lemon, Orange

••
Spirit-Free

Sage Cranberry Soda  |  9

Saint-Tropez Punch  |  10
Guava, Pineapple, Fever-Tree Club Soda

Lemon Mint Sweet Tea  |  7

Virgil’s “Micro-Brewed” Cream Soda  |  8

Boylan Root Beer  |  9

Hot Cider  |  9
Garnished with a Cinnamon Stick 
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