CARIBOU CAFE’S APERITIFS
“Philadelphia’s only French Aperitifs Selection”

Cocktails
Parisian Side Car 12 Pastis Martini 11
Armagnac, Cointreau, Calvados, sour mix Grey Goose vodka, Cointreau, splash of Pastis
D-Day cocktail 10 Calvados Martini 11
Calvados, Orange juice, apple juice Calvados, Grey Goose vodka, lime juice
Retro Aperitifs
Absenthe 9
Hideous absenthe without the wormwood served with iced water and sugar cube
Chartreuse verte 9
Green liquor from Grenoble, made with 130 Alpine herbs, on ice or as long drink
Communard 6.5
Aperitif from Dijon. Same as Kir but instead of Chardonnay, we use Pinot Noir
Douce Provence 8
Pear Williams and Cognac served straight or on ice
Dubonnet 7
Fortified European wines with sensual flavors, served chilled on ice
Elisir Roux 9
Result of distillation of herbs, plants and spices... “unique”. Drink straight or on ice
Kir 6
Chardonnay and creme de cassis
Kir Royal 8
Sparkling wine and créeme de cassis
Lillet Blanc 7.5
White wines blended with fruits and herbs, served chilled or on ice
Lillet Rouge 7.5
Red wines blended with fruits and herbs, served chilled or on ice
Pastis Duval 8

True Pastis de Marseille since 1798, served with iced water



Pernod 7

Anise liquor served with iced water

Ricard 7

Pastis de Marseille served with iced water

Rinquinquin 7.5
Yellow and white peach, apricot and vanilla flavored aperitif, chilled or on ice

Saint Raphael 7.5
Fortified wines with the aroma of exotic fruits and spices, served straight or on ice

Poire William 12.5
Pear liquor. Enjoy with or after dessert

Framboise Trimbach 12.5

Raspberry brandy served straight or on ice.

L’abus d’alcool est dangereux pour la santé,
A consommer avec modération



