
ATELIER FLORIAN 
DRINKS MENU

RED

      DIAMARINE  11/42
Provence, France

VIGNERONS DE L'ENCLAVE  10/38
Cotes Du Rhone

Rhone River Valley, France



FRENCH BLUE  11/42
Bordeaux Rouge

France

        GRAVEL AND LOAM  11/42
Sauvignon Blanc

Marlborough, New Zealand



          PAVILLON ROYAL  10/38
Chardonnay

France



WHITE

      FRANCO AMOROSO  10/38
Prosecco 

Italy



           MEZZACORONA   10/38
Sparking Rosé 

Italy

SPARKLING

ROSÉ 

SUGGESTED 
WINES BY THE GLASS

DESSERT MARTINIS &

COFFEE DRINKS

ESPRESSO MARTINI  $14
Vanilla vodka, Kahlua, creme de cacao


espresso, Carolans Irish Creme



CHOCOLATE MARTINI  $14
Vanilla vodka, Godiva liqueur, 

creme de cacao, chocolate chip rim



      IRISH COFFEE  $10
Jameson, Irish creme, hot coffee, topped with


fresh whipped creme



JAMAICAN COFFEE  $10
Myers rum, Kahlua, hot coffee, topped with


fresh whipped creme



NUTTY IRISHMAN  $10
Jameson, Irish Creme, Frangelico, 

hot coffee, topped with fresh whipped creme



COFFEE  $3



ESPRESSO $4



CAPPUCCINO  $5



TEA  $4
Chamomile, Raspberry Hibiscus, Moroccan

Mint, Earl Grey, English Breakfast,
Premium Green

EXECUTIVE CHEF: 
Jean-Marc Cabirol

1166 Chapel St., New Havem CT 06511
203-859-5999

florian.newhaven@gmail.com
www.atelierflorian.net

Consumer Advisory: consumption of undercooked meat, poultry, eggs, or seafood, may increase the risk of foodborne illness. Please alert your server if you have special

dietary requirements/restrictions. 




