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Café  Chez Marie 
 
 

APERITIFS & BIERES 

 

 
 

APERITIFS 
 
 
 

BOISSON TRADITIONELLE FRANCAISE 
  

KIR               Chardonnay & Cassis   11.00 MIMOSA           Champagne & Orange Juice      12.00 
KIR ROYALE              Champagne & Cassis   13.00 BELLINI            Champagne & Peach Puree      12.00 
CHEZ MARIE              Champagne Cocktail     13.00 PANACHE        Beer & Lemonade       10.00 
CREMANT D’ALSACE  Sparkling Rose Wine     13.00  MONACO         Beer,Llemonade & Grenadine    10.00     
       
 

     
VINS DE LIQUOR - FORTIFIED WINES              
 
NOILLY PRAT        Red or White Vermouth, Wine, Plant Abstract, Absinth & Artemisia,   1813      11.00  
DUBONNET               Rousillon Wine, Herbs, Spices & Quinine,   1846                                                 11.00 
LILLET                       Citrus Fruit Extracts, Noble Wines & Cognac Aged in Oak Barrels,   1887      11.00. 
PINEAU DES CHARENTES   Cognac Eau-De-Vie & Grape Must,   1589         13.00 
BONAL           Mistelle Wine, Genetian Root, Aromatic Herbes & Cinchon,    1865       13.00 
FLOC DE GASCOGNE      MIstelle Wine of Colombard, Ugni Blanc & Gros Manseng & Armagnac,  16

th
 C      13.00 

POMMEAU DE NORMANDIE     Oak Barrel Aged Apple Must & Calvedo (Apple Eau-De-Vie),                        13.00   
 
 

 

BIERES 
 

IMPORTED       DOMESTIC    
 
STELLA ARTOIS    8.00    BLUE MOON           6.00 
HEINEKEN    8.00    SIERRA NEVADA PALE         6.00  
KRONENBOURG  1644   8.00    NEW BELGIUM FAT         6.00 
AMSTEL LIGHT    8.00    PABST BLUE RIBBON         6.00 

 

 
 

About Aperitifs & “La Joie De Vivre”  
 

For more than a century, the French aperitif has helped define “La Joie de Vivre” of Café Life and the cocktail 
hour.   First introduced in Paris in 1846, Joseph Dubonnet created a drink famously popular and simply 
known by his last name.   Dubonnet is a fortified wine with a closely guarded recipe of aromatic herbs and 
spices, popularized by the French Foreign Legion and enjoyed throughout the world for over 170 years.  The 
aperitif is customarily served before a meal with a snack to stimulate appetite.   In France, alone, more than 
two dozen such regional fortified wines, or “vin de liquor,” have been in production since the mid-19th 
century, many which are rarely if ever enjoyed in the U.S.   We hope you will try and savour some of those 
now offered exclusively at Café Chez Marie along with our selection of traditional French drinks, “boisson 
traditionelle Francaise,”  and our delicious menu of “Hors D’Oeuvres and Small Plates” served during the 
cocktail hour while reminiscing days gone past and still to come. 
 

Bon Appetit! 
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Café  Chez Marie 
CARTE DU VIN 

 Corkage  $18.00 
 

 SPARKLING WINES & CHAMPAGNE 

              
SPARKLING WINE     
          “Blanc de Blancs Brut,”  Pol Clement,  Chardonnay,  France                                                          187 ml  /  9 
SPARKLING WINE 
              “Brut Prestige,"   Mumm Napa,     "Brut Prestige" Chardonnay & Pinot Noir,  Napa, California        12.50  / 46                    
CREMANT DE LOIRE 
              “Signature Brut,”    Bouvet-Ladubay,   Chardonnay & Chenin Blanc,   Loire, France                        10.00  / 36 
CREMANT D'ALSACE 
              " La Chez Marie"   Brut Rose,   Pierre Sparr,   Pinot Noir,   Alsace, France                                      13.00  / 46                             
CHAMPAGNE 
              “PoP"  Brut,   Pommery,   Chardonnay,  Pinot Noir & Pinot Munier,    Pommery,  France           187ml  / 18 
CHAMPAGNE 
               “Brut Reserve"”  Nicolas Feuillatte,  Pinot Noir, Chardonnay & P.Munier, Chouilly, France             375ml / 46                                                                
CHAMPAGNE  
           “Brut La Francaise",  Tattinger,   Chardonnay, Pinot Noir & Pinot Munier,  Reims, France                            58                                                                   
 
                                                           

             VIN  B L A N C 

 
MACON- VILLAGES    
               Louis Jadot,   ’17,   Chardonnay,  Burgundy, France                                             12.00  / 44 
MUSCADET 
              Vignobles Lacheteau   ’17,   Melon de Bourgogne,   Severe-et-Maine Sur Lie, France                    12.00  / 44 
CHABLIS     
              Domaine Seguinotg0-Bordet,   ’16,   Chardonnay,   Burgundy, France               16.00 / 56             
SANCERRE 
              Domaine Crochet,  '2017,    Sauvignon Blanc,   Loire, France                                                         18.00 / 60                        
BORDEAUX BLANC     

       Chateau Haut  Rian,   ’16,  Sauvignon Blanc & Semillon,  Bordeaux, France                                   11.00 / 42 
CHARDONNAY     
         Lincourt    ’13,  "Steel" Chardonnay,  Santa Rita Hills, Santa Ynez Valley - SB, California            12.00 / 44 
SAUVIGNON BLANC     

         Roth Estate   ’16,    Sauvignon Blanc  & Viognier   Alexander Valley - Sonoma, California            12.00 / 44     
 
 

             VIN  ROSE 

 
COTES DE PROVENCE    
       J. L.Quinson ,   ’17   Grenache & Cinsault,   Cotes de Provence, France                                      11.00  /  42                            
 

 

 VIN  R O U G E 

 
CRU BEAUJOLIAS / Morgon -  Julienas - Brouilly - St. Amor - Fleurie - Moulin-a-Vent    
 “Cru Beaujolais,”    Trenel   ’09,    Gamay,   Burgundy,  France               15.00  / 54 
CHINON 
               Domaine Gouron   ’15,   Cabernet  Franc,    Loire, France                                                               12.00  / 44  
COTE-DE-RHONE 
 E.  Guigal   ‘12,   Syrah & Grenache,   Cotes-de-Rhone,   France                                         12.00  / 44   
BOURGOGNE ROUGE 
               Louis Latour   ’15,     Pinot Noir,  Beaune Cote-D'Or, France,                                                           14.00 / 48                               
BORDEAUX   MEDOC 
 Chateau Greysac   '12  Cabernet Sauvignon, Merlot & Petit Verdot,   Bordeaux, France                             56                
PINOT NOIR 
  HItching Post Cork Dancer m 2017    Pinot Noir,   S.B. County,  California              14.00 / 48 
CABERNET SAUVIGNON 
               Matchlock,    '17    Cabernet Sauvignon,   Paso Robles, California                            12.00 / 44 
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