
 Snacks

House Bread Basket
Cultured Butter 5

House Popcorn
Spiced Daily 3

Spiced Nuts
House Seasoning  7

Marinated Olives
Portugese Olive Oil, Citrus 7

Stuffed Dates
Blue Cheese, Chorizo 8 

Caramelized Onion Dip
Sesame Cracker, Allepo  9

Pomme Frites
Grana, Herbs, Mimi Gravy  12

Braised Leek Tartine
Lemon Ricotta, Anchovy 14

Ham and Cheese Pithivier
Dijonaise, Pickles 16

Fried Quail
Potato, Honey Thyme Butter  19

Chicken Wings
Maple Siracha Glaze, Herbs  13

Oysters of the Moment.
mignionette

Five  14
Ten  26

Fifteen  39

James River Oysters
mignionette

Five  9
Ten  16

Fifteen  25

Croquettes (5)

   Beef  
Caramelized Onion, Tomato  12

Cod
Lisboa Tartar, Lemon Salt 14

Champignon
Mushroom, Truffle Aioli  12

Smoked Meat
Rye, Black Garlic Mustard, Pickles 12 

From The Charcutier
“La Grande Assiette” 65

Our grand charcuterie platter 
a little indulgence, a little trouble, and everything Mimi loves to share.

 Choice of Three 22
  Choice of Five 29

 
Chicken Liver Mousse

Silky and rich. a touch of brandy and sweetness

Beet Cured Salmon
Bright and blushing. Citrus, and a hint of dill

Chorizo
Smoked and sultry. A little heat, a lot of attitude

Speck
Lightly smoked.Whisper of juniper with a nutty finish.

Bresaola
Lean and tender. Beef air dried and kissed with olive

 
Beemster Gouda

Buttery and nutty. Caramel tones that linger 

Mt Tam Triple Creme
Decadent and floral. Goat and cow milks perfect balance

Aged Manchego
Sharp, savory. A little flirtatious 



Handhelds
Grilled Cheese | Fontina, Gruyère, Goat Cheese  14

BLT | Heirloom Tomato, Smoked Bacon, Dill Herb Aioli  15

Mimi Burger | Melted Onion, Onion Mostarda, Pickle, Gouda Cheese  18

Montreal Hot Chicken | Mimi Gravy, Peas, Herbs  16

Add on  | Frites 5 | Mixed Greens 6 | Rice Pilaf 5

Soup & Salad
Cauliflower Velouté | Pumpkin Seed Vierge  9

Tomato Soup | Crème Fraîche, Olive Oil  8

Little Gem | Shallot Vinaigrette, Parmesan, Avocado  13

 Beet Salad | Arugula, Pepita, Agave Vinaigrette, Goat Cheese  15

Caesar Salad | Romaine, Chicory, Crouton,  Anchovy  16

Plates
Braised Lamb Shank

Parsnip, Grape Molasses, Gremolata  35

Half Roasted Chicken
Piri Piri Oil, Polenta, Charred Onion Jus  25

Steak Frites
Au Poivre Vert, Garlic Aioli   29

Seared Scotish Salmon
Celeriac, Wilted Greens, Brown Butter Emulsion  28

 Rigatoni Vert
Lacinato Kale, Olive oil, Parmesan, Black Pepper   19

*Wine is the heart of our brasserie, Allow our team to pair each dish with selections from our cellar



Sparkling
Baron D’Arignac NV Brut Blanc de Blanc Fr          9    32
Naveran NV Sparkling Cava Rose Spain         12 48
Laurent Perrier Brut Champagne Split         32 
Domaine Champalou Pettilant NV Brut Loire Valley             98
Michel Forget NV Brut Rose Champagne          112
Dom Perignon 2015 Brut Champagne          475

Rose / Skin Contact
Mary Taylor ‘Christophe Avi’ 2024 Agenais Fr        12      48
Trinquevedel 2024 Tavel Rose           14  56
Kumpf Et Meyer ‘Hedonist’ 2021 Pinot Gris Alsace      15  60
Domaine de l’Octavin 2022 ‘Cigogne’ Gewurztraminer Jura Fr      87
Domaine Hippolyte ‘Reverdy’ 2024 Sancerre Rose        90
Radikon ‘Sivi’ 2023 IGT Pinot Grigio Friuli        98

White
Tenuta Morer 2023 Pinot Grigio Friuli Italy        9  32
Chateau Laubes 2023 Sauvignon Blanc Bordeaux       10  40
Lapis Luna 2023 Chardonnay California         10  40
Pierre Sparr 2022 Gewurztraminer Alsace         12  48
Alexakis 2024 Assyrtiko Greece          12  48
Kuentz - Bas 2024 Alsace Blanc          13  52
J. de Villebois 2024 Sauvignon Blanc Sancerre Fr        20  80
Alphonse Mellot ‘Les Penitents’  2019 Chardonnay Fr       82 
AFS ‘Hold Me Closer’ 2022 Chard / Sauv B /Marsanne Rhone Valley               120
L’Ange Robinot ‘ Charme’ 2022 Chenin Blanc Loire Valley      139
Caroline Parent 1er Cru ‘Poruzots’ 2017 Meursault Burgundy Fr                215

Red
Domaine De La Prébende 2023 Beaujolais Rouge Fr       11 44
Mary Taylor ‘Filipe Ferreira’ 2022 Duoro Portugal       11  44
Bonpas 'Chartreuse de Bonpas’ 2023 Cotes-du-Rhone Fr      12  48
Chateau Le Vieux Fort 2020 Medoc Bordeaux Fr       14  56
Domaine De Rochebin 2023 Bourgogne Rouge Fr       14  56
Enzo Rillo ‘La Fortezza’ 2023 Barbera Italy        16 72
Domaine Des Fontnobles 2023 Syrah Gigondas Rhone Fr     22 88
L’Ange Robinot ‘Concerto di Venezia’ 2021 Cabernet Franc Loire    25 100
Madame Beaucallia 2022 St Julien Bordeaux Fr         88
Lopez De Heredia ‘Tondonia’ 2012 Reserva Spain       98
Silver Oak 2020 Cabernet Sauvignon Alexander Valley        99
Domaine de l’Octavin ‘Commandatore’ 2021 Arbois Jura      120
Aurore De Dauzac 2022 Margaux Bordeaux Fr        120
Clos de L’Oratoire Des Papes 2022 Chateauneuf-du-Pape       149
Albert Morot ‘Bressandes’ 2022 1er Cru Beaune Burgundy Fr      169
Frank Cornelissen ‘Munjebel CD’ NV Terre Siciliane Rosso Sicily     170

“The discovery of a good wine is increasingly better for mankind 
than the discovery of a new star.” - Da Vinci 

G  B

Lorem ipsum



Mimi Era Libations

Waiting for Godard    14
Broadbent Rainwater Madeira, Metagave 
Reposado Tequila, Doladira Aperitivo

Mulholland Drive    17 
Daimeyo Hamada Shochu, Oka Yuzu Vodka, 
Giffard Lychee, Lemon Juice

Cabaret de L’Enfer    17
Hendrick’s Grand Cabaret, Pineau des Charentes, 
Spicy Ginger and Hibiscus Shrub Soda, Bubbles

Cafe Montmartre             16
Milk Washed, Sweet Gwendolin Gin, Mastiha, 
Lemon Juice, Ceylon Tea

Jazz Fest      17
Cacao and Ancho Chile infused Pa’Alante 
Reposado Rum, Agave, Cardamom

Merry Wanderer     18
Dampfwerk Apple Brandy, Cocchi Vermouth di 
Torino, Tobacco Bitters

Prohibition Era Libations
Bijou      16
Sweet Gwendoline French Gin, Green Chartreuse, 
Lo-Fi Sweet, Vermouth, Orange Bitters

Hanky Panky     15
Fords London Dry Gin, Dolin Sweet Red Vermouth, 
Fernet Branca

3 Mile Limit     16
Hamilton Blonde Rum, Pierre Forrand Cognac, 
Lemon, Grenadine

Satan’s Whiskers    17
Hendrick’s Grand Cabaret Gin, Sweet & Dry 
Vermouth, Gran Gala, Orange Juice, Orange Bitters

Monkey’s Gland    17
Ford’s London Dry Gin, Fresh Orange Juice,
House Pomegranate Grenadine, St George Absinthe

Scofflaw      15
Rittenhouse Rye, Lemon, Dolin Dry Vermouth, 
House Pomegranate Grenadine, Orange Bitters

Old Pal      15
Piggyback 6 Year Rye, Dolin Red Vermouth, 
Aperitivo

Beer 
Draft 8

Greenbench Postcard Lager 
Turbid 7 Greenbench 

Motorworks V Twin Amber Lager  
Coppertail Night Swim 

Stella
Funky Buddha 

CAN/BOTTLE 
Ultra 5

Corona bottle 6
Corona premiere 6

Stella 00 5
Sunking Hopopolis NA 6

Lucky Buddha 8

“Say Why Did Time, 
His Glass Sublime

 Fill up with Sand Unsightly 
When Wine, He Knew,
 Runs Brisker Through, 

And Sparkles Far More Brightly”



Vodka
Titos    11/17
Ketel One    13/21
GreyGoose   13/21
BelugaTransatlantic  15/25
Ocean    11/17
Chopin   13/21
Reyka    12/19
Platinum   9/15
Oka Yuzu Vodka  12/19

Gin
Fords    9/15
Hendricks   14/23
Hendricks Grand Cabaret 15/25
Botonist   13/21
Monkey 47   17/29
St. George Terroir  12/19
Bombay Sapphire  12/19
Sweet Gwendoline  11/16
Tanqueray   12/19
Nikka Gin   14/23

Rum
Diplomatico Reserva  10/15
Hamilton FRS Florida  10/15
Hamilton Jamaican PotStill 10/15
Siesta Key Spiced Rum 10/15
Siesta Key Toasted Coconut 14/23
Palate Repo Mexcican Rum 10/15
Ron Zacapa 23 year  14/23
Caribaya   9/15
Lemon Hart 151  12/19
Real McCoy 3 yr  10/15
Novo Fogo Cachaca   12/19

S/D Bourbon
Willet Pot Stil   15/25
Buffalo Trace   10/15 
EH Taylor Small Batch 11/18
EH Taylor Single Barrel 15/25
Woodford Reserve  15/25
Benchmark   9/15
Whistle Pig Boss Hog  (1 oz)75/125
Angels Envy   14/23 
Knob Creek   13/21
Makers Mark   12/19
Michters Small Batch 13/21
Willet Purple Top  (1oz) 29/52
Old Forester   10/15
Old Forester 1910  16/27 
Old Forester 1920 Prohib.    16/27

Rye
Rittenhouse Rye  9/15
Angels Envy   23/39
Seagrass Barrel Cask 21/26
Sazerac 6 yr   10/15 
Michters Single Barrel 13/21
Jack Daniels Rye   10/15
Dickel    10/15
 

Scotch
Ardberg Wee Beastie 16/27
Glenfiddich 23yr Cru  (1oz) 42/79
Glenfiddich 12yr  13/21
Compass box Flaming  38/69
Johnnie Walker Black 14/23
Dewars   10/15
Balvenie 12yr Single Malt 22/39
Balvenie Carib Cask 14yr 27/49 
The Dalmore 12yr  15/25
Clan Macgregor  9/15
Baller    13/21
Hibiki Japanese Whiskey 23/39
Laphroaig 10yr  14/23
Lagavulin 16yr  25/44
Macallan 12 yr  21/37
Macallan 15 yr (1oz)   23/39

S/DTequila
Corazon Blanco           9/15
Don Fulano Reposado      15/25
Don Fulano Blanco         13/21
G4 Silver          12/19
G4 Reposado          12/19    
Don Julio Blanco         15/25
Don Julio 1942         39/69
El Cristiano Extra Anejo  32/59
Volcan Extra Anejo           39/69
Tapatio Blanco                  12/16
La Gritona Reposado       15/25
Casa Dragones Blanco      22/39
El Tesoro Blanco               12/19
El Tesoro Reposado          14/23
El Tesoro Extra Anejo      37/69    
Ocho Plata          15/25
Ocho Reposado                 17/29
Metagave Blanco              11/16
Metagave Reposado         14/23
Mijenta Blanco                 14/23 
Mijenta Reposado            17/29
Casamigos Blanco            14/23              
Casamigos Reposado       17/29
Casamigos Anejo        18/31
Lapostolle Pisco Blanco  10/15

Mezcal
Granja         10/15
El Jolgorio Pechuga         32/59
Del Maguey Vida             14/23
Rey Campero Espadín    11/17
Rey Campero Cuishe      24/43

S/D

NA
Lyres London Dry Gin  12
Lyres Agave Tequila   12

«Here’s to a long life  and a merry one,
A quick death and a happy one,

A good girl and a pretty one
A cold bottle and another one.»



Desserts
Chocolate Pot de Creme    12
Whipped Créme Fraîche
´
Pecan Maple Tart with Banana Cream 14 
Topped with nutmeg, roasted pecans

Créme Brûlée     10
Fresh berries

Tonka Bean Ice Cream     9
Orange Suzette, candied orange zest, 
Chai Brown butter crumble

Seasonal Ice Cream Scoop     5

Amaro Nonino   14/23 
Amaro Averna    12/19
Doladira Aperitivo    11/17
Cocchi Vermouth    10/15 
Dolin Dry White Vermouth   10/15 
Dolin Red Vermouth   10/15
Lo-Fi Dry Vermouth   10 /15
Lo-Fi Sweet Vermouth  10/15
St. George Bruto Americano  12/19
Lillet Blanc      10/15
Campari     12/19
Bergamotto Fantastico   14/23
Aperol     10/15
St. George Absinthe Verte   25/45
Daiyame Shochu    10/15

Apéritifs

Digestifs
Green Chartreuse    22/39 
Yellow Chartreuse    25/45
Courvoisier Cognac VS   10/15 
Ferrand Cognac 1840 Original  14/23
Montenegro     10/15
Grand Marnier    13/21
Combier     10/15
Gran Gala     10/15
Fernet Branca    11/17
D.O.M Benedictine    11/17
B&B       12/19
Stoli Grappa     29/53
Disaronno Amaretto    11/17
Baileys     12/19
Kailua     12/19
Chambord    12/19
Tempus Creme de Menthe   12/19
Dampfwerk Apple Brandy   17/29
Cardenxe Sotol    22/29

Cheese 22 
Beemster Gouda
Buttery and nutty. Caramel tones that linger

Mt Tam Triple Creme
Decadent and floral. Goat and cow milks
perfect balance

Aged Manchego
Sharp, savory. A little flirtatious

Fortified
(2 oz Pour)
Kopke Fine Ruby Port      9
Dows White Port     12
S.A Prum 2018 Riesling Grand Cru Auslese  12
Rolly Gassman 2019  Alsace Riesling   15
Broadbent 10yr  Tawny Port    16
Warres Late Vintage Port 2010    18
Pineau des Charentes     22
Bodegas Ordonez no 3 Old Vine Moscatel              26
Chateau Suduiraut Sauternes    29
Broadbent Colheita Madeira 1999    33

Coffee
Espresso  3
Double  4

Cappuccino  5
Double  6

Latté    5
Double  6

Decaf            +1

«Champagne for our real friends and 
real pains for our sham friends.»

Lorem ipsum


