
la Bouffe Boissons
Red Sangria
A blend of red wines with peach
schnapps, strawberry puree, cranberry
juice, citrus juices & club soda

$7cheese Plate  $13

Roasted Shishito Peppers $7

        A selection of 3 cheeses 
     with fruit, nuts, and crackers

Martini of your choosing with either
house vodka or gin

White Sangria
A blend of white wines with peach
schnapps, peach puree, mango puree,
pineapple juice & club soda

$7

Fried Calamari  $9

Brussel Sprouts  $7

Tentacles & rings perfectly fried.
   Served with Old Bay Aioli

Mixed drink of choice with house whiskey,
vodka, gin, or tequila

French Mule
Vodka, triple sec, ginger beer, splash of OJ & lime

$7

House Martinis

Dusted with maple sugar, pan roasted 
with lemon juice & pecorino cheese

$8

Belgian Frites  $5
House-made served with lemon aioli

Social HourWine
Cotes du Rhone Rose
Pavillon Chardonnay
Backhouse Merlot

$5 gl / $20 btl

            Monday - Saturday 3pm-6pm  |  Sunday 3pm-8:30pm

House Mixed drinks

Sea salt & lime with ranch spice

Atelier Florian Social Hour

House Margarita

Mojito

House Tequila with orange liquor, 
fresh lemon & lime juice, and simple syrup

House Rum with muddled mint & lime, simple syrup 
& soda / add mango, peach, or strawberry puree $1.00

Draft Beer / Flight 
Palm, Allagash, IPA, Lager / or tasting choice of 3
Wine Flight
Your choice of 3 wine tastings from our wine by 
the glass selection  

$5

$7

$7

$5 / $7

$7

Duck Drumettes  $9
2 duck drumettes slow-cooked and crisp fried 
        with mississippi honey BBQ 

choice of 2 Tacos  $9
       Pork belly, Gochujang aioli, and kimchi;
       BBQ Beer-battered salmon tacos

arancini  $12
Asparagus & sun-dried tomato arancini

Swiss & mascarpone cheese, sun-dried tomato
pesto, topped with shaved parmesan cheese



White Wines

Reserve Wines by the Bottle

Red Wines

   reserve de charmignay vouvray                                                           

   forge cellars dry riesling                                                                     

   rombauer estate sauvignon blanc                                                                          

   chapelle du bastion picpoul de pinet                                                      

   pierre sparr alsace gewurtztraminer                                               

chateau les sept chenes entre-deux-mers                                                                

laurent kraft vouvray                                                                            

   albert bichot chablis                                      

   g.h. mumm grand cordon brut                                                                 

   charles de cazanove tete de cuvee                                                             
faire le fete cremant de limoux brut                                                      

jm gobillard & fils brut                                                                           

Bottled Beers & More 
guiness $8                                     

leffe $8                                      

hoegarden $8                                     

stella artois  $7                                      

  n/a beer  $6                                      

downeast cider  $7                                      la chouffe  $9                                       

On Draft 
palm                                       
allagash                                     
nebco lager                                     
headway ipa                                    

$8                                 
$7.50                

$7.50                      
$7.50                         

duvel $12                                      

 $60 2018  Languedoc, France.  Notes of citrus and white peach.  Pairs well with shellfish.  

$752018  Seneca Lake.  Notes of licorice, apricot, and chamomile. Mineral and fruit. French oak aged.

$802015 Alsace, France.  Balance of juicy sweetness and acidity.  Crisp and full bodied.

$60

$75 2015  Northern Chablis region of France. Apple, peach, citrus, good minerality. Dry, unoaked chardonnay.

2017  Napa Valley. Citrus driven with lemon zest, keylime, grapefruit, and fresh cut grass.

 2013  Loire Valley, France.  Chenin Blanc.  Dry, earthy and full bodied. White peach, honey and almond. 

   pierre sparr alsace pinot blanc                                               2011  Alsace, France.  Soft and creamy.  Ripe pear, red apple, and coriander.  Rich finish.  

carlo giasco barbaresco                                                                     

     indaco super tuscan                                                                          

 pierre amadieu gigondas                                                                     
    beaune 1er cru "les tuvilains"                                                            

 $60Bright, citrusy, and floral.  Blend of Chardonnay, Pinot Noir, and Chenin Blanc. 

  $120    Apple, ginger, lemon zest, brioche, honey.  Chardonnay, Pinot Noir, and Pinot Meunier.    

$100Crisp and balanced; delicate fruit with mineral finish.  Chardonnay, Pinot Noir, and Pinot Meunier.  

 $150Rich and complex.  Notes of peach, apricot, pineapple, vanilla and oak.  An elegant classic.

  $55 2021 Bordeaux Blanc.  80% Sauvignon Blanc, 20% Muscadet.  Light and crisp.

$60
$75

chante cigale chataneau du pape                                                     
cakebread cellars chardonnay                                                                

 sartori di verona amarone                                                                 
     willamette valley pinot noir                                                              

French Bubbly

$45 2019  Loire Valley, France.  Medium body, long finish.  Peach pie, pear, apricot, and melon.

$200

 2016  Napa Valley. Floral and golden apple aromas. Flavors of white peach, citrus, and vanilla. $150
 2016  Southern Rhone white blend.  Warm tropical fruit with a touch of oak and butter.

$100  2014  Oregon.  Medium bodied, fresh red raspberry and cherry.  Candied walnut, orange spice.

$1502015  Veneto, Italy.  Dried fruits, raisins, cherry compote with cocoa notes. Round and full bodied.

$150 2015  Piemonte, Italy.  Made from Nebbiolo grapes.  Earth, leather, vanilla, oak, cherry, strawberry.  

$1202015  Gigondas, France.  Southern Rhone Valley.  Grenache, Mourvedre, Syrah.  Rich fruit and spice.

$1802014  Burgundy, France. Pinot Noir.  Maison Ambroise Premeire Cru.  Jammy & Earthy.

$200 2012  Tuscany, Italy.  Malbec, Merlot, Cab Sauv, Cab Franc.  Blackberry, licorice, and peppercorn.

 Belgian Amber Ale 

 Belgian Style Wheat Ale 
Woodbridge, CT 

Cheshire, CT 

 Belgian Strong Ale 8.5%

 Belgian Golden Ale 6.6%

 Belgian Strong Blonde Ale
8%

 Boston, MA 5.1%

 Athletic Brewing Co.
Stratford, CT 

 Belgian Wheat Beer 4.9%

 Belgian Pale Lager 5%

Irish Stout Draught Can 

saison dupont $8                                     
 Belgian Farmhouse Ale 4.9%


