
 

wagyu steak tartare  19
capers, cornichons, shallots,

quail egg, gaufrettes

onion soup gratinee  15
beef broth, garlic crouton, three cheese blend

butternut squash soup  13
spiced pepitas, creme fraiche

escargot  15
pernod, maitre d’butter, baguette

macaroni gratin  14
gruyere, parmesan, mornay

add bacon 3
 

pâté de campagne  15
cornichons, grain mustard, frisee,

rustic bread

beets, burrata & balsamic  19
pickled gala apples, orange supremes,

hazelnuts, pomegranate molasses

foie gras mousse  16
red wine cassis, cognac, brioche

FROMAGE
see our fromage menu for today’s selections  

PETILLANT TRADITIONELLE
SALASAR carte azur, crémant de limoux brut, limoux, nv

WOLFBERGER crémant de alsace brut, chardonnay, alsace, nv

VICTORINE DE CHASTENAY crémant de bourgogne, burgundy, nv

KUENTZ-BAS crémant d’alsace brut, alsace, nv

Vincent Careme, “Cuvée T” vouvray, methode traditionnelle brut, loire valley, 2020

CHAMPAGNE
KLEPKA SAUSSE “pream’bulle” grand cru blanc de blanc, oger, côte de blancs, nv

CHARLES ORBAN, CARTE NOIRE brut, marne valley, nv

CHAMPAGNE MOUTARD PÈRE ET FILS reserve brut, aube, nv

LOUIS DUMONT rosé, epernay, nv

PETILLANT ROSÉ
Paul Buissé crémant de loire rosé, loire valley, nv

Gaspard  bulles sparkling rosé, touraine, loire valley, nv

3oz / 5oz

7 / 12

9 / 15

10 / 17

11 / 18

11 / 19

16 / 27

17 / 28

15 / 25

15 / 25

8 / 14

10 / 16

oysters 22 
half dozen

clams 14
half dozen

oysters and 
shrimp 58 

dozen oysters & half 
dozen shrimp cocktail

SHRIMP
COCKTAIL 24

half dozen

chilled half
lobster 26 

rouille 

PLATEAU
josephine

75

LE grand
plateau

165

12 each oysters, clams
& shrimp, 18 mussels,

half lobster, snow crab
scallops, crab louie,

6 each oysters, clams,
 shrimp, & mussels,
snow crab, scallops

hors d’oeuvres

fruits de mer

le vins effervescents

@ j o s e p h i n e o l d t o w n



Spritzes, Seventy fives,
Royales And Other Bubbles

Hemingway’s Kir Royale  14
a kir royale with some added zip from fresh ginger

and local absinthe. hemingway approved.

mt defiance cassis, ginger, absinthe, sparkling wine

Pamplemousse Spritz  14
a celebration of grapefruit.

vodka, pamplemousse, lillet rouge, lime, sparkling wine

The Lighter Side  14
a lower abv version of a french 75.

and yes, you may order full proof if you’d like.

french aperitif, lemon, sparkling wine

Negroni Bianco Royale  14
a white negroni with all french ingredients.

gin, salers, dolin blanc, sparkling wine

Le Spritz  14
italian bitter meets french apricot in a classic love story.

aperol, abricot de roussillon, sparkling wine

Champs-elysees Royale  14
in the words of david wondrich,

“you can make pretty much any cocktail a royale!”

cognac, genepy, simple, angostura, lemon,

sparkling wine

Classic Champagne Cocktail  14
classics are classics for a reason.

sugar, bitters, sparkling wine

Classics And Classically Inspired

sweater Season  14
french gin, aperol, spiced pear, lemon

Earthen Herbs And Flowers  14
think of a mezcal negroni, but perfectly

balanced for warmer weather.

sage infused banhez mezcal, cappelletti americano rosato,

st. germain, cap corse blanc

Josephine Old Fashioned  14
bonded bourbon, demerara,

french china china bitter, angostura

Vieux Carre  14
a french quarter classic for those that love manhattans.

cognac and rye based cocktail, sweet vermouth,

benedictine & two bitters

VIN BLANC

Lauverjat
sauvignon blanc, loire valley, 2022

Jean-luc Mader
riesling,  alsace, 2020

dOMAINE Fichet
macon-villages, chardonnay, burgundy, 2022

Rosé 
laurent miquel, rosé, 
Cinsault, Syrah, Languedoc-Rousillon, 2021

VIN ROUGE
 
DOMAINE DES TERRES GENTILLES
Pinot Noir, Bourgogne Rouge 2020

BERTHET-RAYNE, CAIRANNE COTES DU 
RHONE 
Grenache, Syrah , Carignan- Rhône Valley 2022

ChaTeau Falfas
côtes de bourg
 merlot & cabernet sauvignon, bordeaux, 2022

Apéritifs  

Dolin Dry Vermouth / Fortified Wine 

Dolin Rouge Vermouth / Fortified Wine 

Dolin Blanc Vermouth / Fortified Wine 

Byrrh Grand Quinquina / Fortified Wine

Bonal Gentiane-quina / Fortified Wine

Cap Corse Blanc / Quinquina Aperitif Wine

Digestifs
Bigallet China-china / Amer Liqueur / Fra / 80 Proof

Green Chartreuse / Herbal Liqueur / Fra / 110 Proof

Dolin Genepy / Herbal Liqueur / Fra / 90 Proof

Reviseur Vs Petit Champagne Cognac

D’usse Vsop Cognac / 80 Proof

Ferrand 10 Generations Napoleon Cognac

Larressingle Vsop Armagnac

Larressingle Xo Armagnac

Busnel Calvados Pays-d’auge Vieille Réserve / 80 Proof

Massenez Poire William Eau-de-vie

 �e legendary beverage of the Belle Époque, 
absinthe is the French herbal liqueur flavored 

with wormwood, fennel and anise. Here at 
Josephine we serve our selection of absinthe with 

a classic French fountain service.

COCKTAILS le vins

18

16

14

14

17

16

18

8

8

8

8

8

8

13

16

12

10

17

19

22

32

15

17

Kubler Absinthe  20
blanche absinthe /  switzerland /  106 proof

Mt. Defiance Absinthe  16 
verte absinthe / virginia / 140 proof

Pernod Absinthe  27
verte absinthe / france / 136 proof

absinthe

@ j o s e p h i n e o l d t o w n


