
   
3 9  1 / 2  C R O S B Y  S T R E E T

N E W  Y O R K ,  N Y  1 0 0 1 2
C H A M P A G N E  F O R

T H E  P E O P L E !

RAW BAR

O Y S T E R S
6  F O R  2 4      1 2  F O R  4 5

black pepper champagne mignonette and lemon

S H R I M P  C O C K T A I L  3 0
as classic as it gets, with cocktail sauce and lemon

C R A B  C L A W S  M K T
with pommery mayonnaise and lemon

T H E  C H A M P E R S  T O W E R  1 2 5
  oysters, shrimp, crab claws, lobster salad, caviar

CAVIAR

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of food-borne illness.

O S E T R A  o r  K A L U G A
9 5  |  1 2 5
1 oz on ice

 crème fraîche and potato chips

BREAKFAST

SIDES

W A R M  B U T T E R  C R O I S S A N T  4
add nutella $2, add jam & butter $2, add honey butter $2.5

Y O G U R T  &  G R A N O L A  1 3
greek yogurt, seasonal fruit, house granola

C A R A M E L I Z E D  O N I O N  Q U I C H E  1 9
caramelized onions, mascarpone with a side of mixed greens

E G G  S A N D W I C H  1 7
 crème fraîche, chives on a croissant

add smoked salmon $9, add caviar $20

H A M ,  E G G  &  C H E E S E  S A N D W I C H   2 1 
french ham, signature three cheese blend, scrambled eggs on a croissant

B A K E D  E G G  1 9
en cocotte with feta, kale and a side of sourdough toast

B R E A D  P U D D I N G  F R E N C H  T O A S T  1 9
with maple syrup and whipped cream

L I T T L E  G E M  S A L A D  9
practically perfect in every way, with champagne viniagrette, herbes, radishes

C H A M P E R S  N I C O I S E  S A L A D  2 6
haricots verts, fingerling potatoes, tuna conserva, olives and a jammy egg

D U C K  C O N F I T  S A L A D  3 1
roasted duck confit with greens, radishes in a champagne viniagrette

L O B S T E R  &  AV O C A D O  S A L A D  2 9
cold lobster salad served in half of an avocado with endives

M U S H R O O M  &  W I L D  R I C E  B O W L  2 7
roasted maitake & oyster mushrooms, radishes, cucumber, feta, jammy egg

SALADS

K I N D R A’ S  AV O C A D O  T O A S T  2 1
avocado, radishes on sourdough toast 

add jammy egg $5,  add smoked salmon $9, add prosciutto $9

S A L M O N  T O A S T  2 5
mustard butter, chives on sourdough toast

R O A S T E D  M U S H R O O M  T O A S T  2 3
oyster & maitake mushrooms, confited garlic, lemon ricotta on sourdough toast

F I G  &  R I C O T T A  T O A S T  2 3
fresh figs, lemon and pepper ricotta on sourdough toast

J A M B O N  B E U R R E  2 1
french ham, butter on a baguette with gherkins

P A N  B A G N A T  2 3
tuna conserva, cucumbers, radishes on a baguette with gherkins

G R I L L E D  C H E E S E  2 1
signature three cheese blend on sourdough, with pommery mayonnaise

TOASTS & SANDWICHES

BAR SNACKS

S P I C Y  P O P C O R N  6
M A R I N A T E D  O L I V E S  1 2

D E V I L E D  E G G S  1 3

S E L E C T I O N  O F  C H E E S E S  &  C H A R C U T E R I E
S M  F O R  3 5     L G  F O R  4 9

with sourdough, homemade crostini, mustard, gherkins

T I N N E D  S A R D I N E S  2 9
with bread, butter, and a fresh herb salad

C H A M P A G N E  D I L L  R A N C H  D I P  1 6
served with chips or crudite

B R E A D  &  B U T T E R  5 
P R O S C I U T T O  9

S M O K E D  S A L M O N  9
AV O C A D O  5

J A M M Y  E G G S  5
R O A S T E D  P O T A T O E S  6



WHITES
V I N H O  V E R D E ,  S A N T I A G O  ( E F F E R V E S C E N T )   1 5  |  6 0

S A U V I G N O N  B L A N C ,  R A I L S B A C K  F R É R E S   2 1  |  8 5

C H A R D O N N AY,  P R E S Q U ’ I L E   2 3  |  9 2

S A N C E R R E ,  D O M A I N E  B A I L LY - R E V E R D Y  2 5  |  1 0 0

REDS
V I N O  R O S S O ,  T E N U T A  I L  N E S P O L O  ( C H I L L E D )   2 0  |  8 0

G R E N A C H E ,  G O U R G O N N I E R   2 3  |  9 2

P I N O T  N O I R ,  L A  T O U R  S A I N T - M A R T I N   2 5  |  1 0 0

C H I N O N ,  B A U D R Y  L E S  G R A N G E S  2 5  |  1 0 0

ALL THE OTHER FUN STUFF
C H A M P A G N E  O F  B E E R S

B T L  8  |  B U C K E T  O F  S I X  4 0
Miller High Life

 M A I N E  B E E R  L U N C H  I P A  1 2
S I X  P O I N T  T H E  C R I S P  1 0

S I X  P O I N T  S W E E T  A C T I O N  1 0 
R A M O N A  1 6

LY R E S  C L A S S I C O  ( N O N - A L C O H O L I C )  1 6
G H I A  ( N O N - A L C O H O L I C )  1 2

ON TAP
seasonal assortment, ask for weekly selection

S A B I N E ,  R O S É   1 5

M A L L S O F T,  O R A N G E  W I N E   1 5

AV I N Y O ,  P E T I L L A N T  1 5

                               

Bubbles. They’re what’s on the menu. 

We drink them for occasions casual and intimate, 

celebratory and significant. 

As good with an omelette as Osetra, 

sparkling is a versatile, surprising partner 

for a great night out (or an afternoon in). 

With a focus on grower and vintage champagnes, 

under-represented winemakers, and woman-owned houses, 

we’re here to help you discover your new favorite sparkling wine. 

Our mantra? Champagne for the people. Cheers!

SPARKLING
V I C T O R I N E  D E  C H A S T E N AY,  C R E M A N T  B R U T          

1 8  |  7 2

P A U L  L A U R E N T,  C H A M P A G N E  B R U T
 2 0  |  8 0

R AV E N T Ó S ,  B R U T  R O S É
 2 1  |  8 4

L A  S E N T I N E L L E ,  C R E M A N T  E X T R A  B R U T                                   
2 3   |   9 2

M A R I E  W E I S S ,  C H A M P A G N E  B R U T
2 5  |  1 0 0

G A M E T,  C H A M P A G N E  B R U T 
3 3  |  1 3 2

M I C H E L  G O N E T,  C H A M PA G N E  G R A N D  C R U  ‘ 1 4     
4 0  |  1 6 0

R U I N A R T,  B L A N C  D E  B L A N C S                                 

 6 0  |  2 4 0

COCKTAILS

SPRITZES

I T A L I A N  S P R I T Z  1 9

E L D E R F L O W E R  &  M I N T  S P R I T Z  1 9

B L A C K B E R R Y  &  T H Y M E  S P R I T Z   1 9

P O M E G R A N A T E  &  L I M E  S P R I T Z  1 9

C H A M P A G N E  S H I R L E Y  1 9

your childhood favorite, now for the grown and sexy

A R T I S A N A L  J E L L - O  S H O T  F L I G H T  2 5

from our partners at Solid Wiggles

C H A M P A G N E  G R A N I T A  2 1

housemade sorbet with cremant de bourgogne

T H E  T O M  H A N K S  1 9

diet coke and cremant, endorsed by the star of ‘Splash’

MIMOSAS
C L A S S I C  1 6

F A N C Y  S H M A N C Y  T I K T O K  M I M O S A  1 9

P E A C H  &  B E R R Y  M E L B A  1 7

G R A P E F R U I T  &  R O S E M A R Y  1 7

L AV E N D E R  H A Z E :  L AV E N D E R  &  L E M O N A D E  1 7

COFFEE & TEA

I C E D               
I C E D  C O L D  B R E W                           4 . 7 5  |  5 . 2 5       

I C E D  A M E R I C A N O         	      4 . 5  |  5                   

I C E D  L A T T E                                         4 . 5  |  5 . 5

T E A
S A C H E T                                         	       4  |  4 . 5    
earl grey, mint, green, berry hibiscus

I C E D  T E A                                                  4  |  4 . 5    

M A T C H A                                                       7     

H O T             

E S P R E S S O                                                    3 . 5  

D O U B L E  E S P R E S S O         	             5                          

A M E R I C A N O                                          4  |  4 . 5

C A P P U C C I N O                                           4 . 5          

M A C C H I A T O                                              4 . 5    

L A T T E                                                  4 . 5  |  5 . 5

P U P P Y C C I N O                                          2 . 5              
alternative milks available 1.00 

add vanilla or mocha 1.00

F R E N C H  P R E S S  F O R  T W O  2 0
C A F É  O N LY 

P É T - N A T  R O S É ,  E R C O L E   1 8  |  7 2

P I N O T  N O I R  R O S É ,  N A C H A   2 1  |  8 5

R O S É ,  L E S  R A S C A S S E S   2 3  |  9 0

TEAM FAVORITES
S P A R K L I N G  F L I G H T  3 0

a trio of our favorites

ROSE


