
Fleurie Restaurant by the Glass Menu Winter 2025 

   

 

 
Cocktails 

The Society     28 
Empress Gin, Lemon Juice, Simple Syrup, Champagne, Twist 

 
Skull & Bones Manhattan     20 
Scotch, Chambord, Sweet Vermouth, Served Up 
 

Fleurie Old Fashioned     19 
Buffalo Trace, Benedictine, Sugar, Bitters 
 
 
 
 
 

Mocktails & Non Alcoholic 
 

Cordineu Bru Sparkling Wine   12    
Non-Alcoholic Sparkling Wine from Cava, Spain 
 

“G&T”   12    
Non-Alcoholic Gin, Tonic, & Lime 
 

Bitburger 0.0 Beer   7 
 
 

 
 
 

Beer 
 

IPA  6 
60 min, Dogfish Head ~  Milton, DE 
 

Saison  9 
Dupont Vieille Provision ~  Belgium  
 

Strong Blond  8 
Duvel ~  Belguim 
 

Doppelbock  8 
Salvator, Paulaner ~  Munich, DE 

 
Breakfast Stout  8 
Founders  ~  Grand Rapids, MI  
 

 

 
 
 

 

Wine By the Glass 

 
Sparkling 

 
Brut, Beau Joie NV 28 

 Epernay, Champagne, FR 

Brut Rose, Bouvet NV 17 

 Loire, FR 

Exotic Sparkling, Patrick Bottex NV 22 

 Bugey-Cerdon, FR 
 
 

Rosé 
 

Commanderie Bargemone 2024 17 

 Provence, FR  
 

Blanc 
 

Mineral Driven White, Trimbach 2022 25

 Alsace, FR 

Sauvignon Blanc, Perrier 2023 25

 Sancerre, Loire, FR 

Classic Burgundy Chardonnay, Gonon 2023 18 
Macon, Burgundy, FR 

American Chardonnay, Frank Family 2023 20 
Carneros, Sonoma, CA   

 

Rouge 
 

Pinot Noir, Denis Père et Fis  2022 26 

 Savigny-Les-Beaune, Bourgogne, FR  

Virginian, Wisdom Oak ‘Petit Verdot’ 2019 20 

 Monticello, Virginia 

Aged Bordeaux, Domaine Pasquette  2014 25 
 Bordeaux, FR  
Cabernet Sauvignon, Occam’s Razor 2023 25  

 Columbia Valley, WA 

Somm Selection Pinot Noir  Price and Vintage Vary 
 
   


