A nostalgic portal to an era when automobiles had curves,
women were dames, men wore hats, and a deal was sealed with
a handshake. The room, with its vaulted ceiling and wood panels,
is a place that encourages you to linger over drinks and trade
glances as music wafts throughout. Seven hard shakes with a
cocktail shaker and you’re transported back to the splendor of
Broadway, Tin Pan Alley and luxurious hotel lounges; back to the
world of F. Scott Fitzgerald and The Great Gatsby, and watching
William Powell coach the bartender on the proper way to shake a
martini in The Thin Man.

We invite guests to gather and sip artisan cocktails like the
classic French 75, or perhaps the Night & Day, our version of the
Manhattan, a portion of whose proceeds supports VH1’s Save the
Music and share some of our signature small plates while some of
New York’s top DJ’s and musical talent make the scene.

www.millesimerestaurant.com



COCKTAILS 15

NIGHT & DAY

A cocktail relative of the illustrious Manhattan and inspired by the
legendary Cole Porter song of the same name, both the original drink and
song were created just steps from where you are sitting. Listen carefully
and you can hear the echo of Tin Pan Alley with every sip. A portion of
the proceeds supports VH1'’s Save the Music.

HENNESY COGNAC, WILD TURKEY RYE 101, DOLIN SWEET
VERMOUTH, MAPLE SYRUP, PEYCHAUD'S BITTERS, ANGOSTURA
BITTER, ZEST OF LEMON & ORANGE

FRENCH 75 (SOIXANTE QUINZE)
Named for a French WW I artillery cannon & popularized at the famed
NYC Stork Club.

HAYMAN’S OLD TOM GIN, RAVENTOS SPARKLING WINE, FRESH
SQUEEZED LEMON, SUGAR

WEST SIDE

A martini for our friends on the West coast; 3 parts Junipero Gin from
San Francisco together with 1 part \lya Extra Dry Vlermouth from Medera
California. Finish with a dash of orange bitters and relax.

JUNIPERO GIN, VYA EXTRA DRY VERMOUTH, ORANGE BITTERS,
LEMON TWIST

V&V (VOIX DE VILLE)
The genesis for the term Vaudeville, \Voix de Ville, or voice of the city.

RON ZACAPA CENTENARIO RUM, B&B, FRESH SQUEEZED
LEMON JUICE, EGG WHITE, ORANGE BITTERS

TRAIN WRECK

When a musician misses a note and throws off the band, it's known as a
train wreck. Too many of these cocktails and you too won'’t be able to keep
the beat. Micro batch Sombra mezcal replaces its brother, the mighty gin
in this daring re-interpretation of the famed cocktail, the Last Word.

SOMBRA MEZCAL, GREEN CHARTREUSE, MARSCHINO LIQUEUR,
FRESH SQUEEZED LIME JUICE WITH A SWEET AND SPICY RIM

BLACKBIRD (NON-ALCOHOLIC) 10
For those fans of the song “Bye Bye Blackbird” comes this soft drink.

HOUSE MADE STRAWBERRY - BASIL SYRUP, SODA WATER

FOR YOUR CONVENIENGE, AN 18% GRATUITY IS INCLUDED FOR PARTIES OF SIX OR MORE.
EATING RAW OR UNCOOKED EGGS IS A RISK FOR FOOD BOURNE ILLNESS.



TABLE SNACKS

BASQUE STYLE POPPED CORN
SPICED CRISPY BACON

FRITES WITH DIPS

SIMPLY PREPARED
HAMACHI green apple vinaigrette, basil, pistachio-jicama salad
SALMON lucques olives, citrus, poached fennel, marjoram

TUNA TARTAR moroccan spices, dates, almonds,
lemon, mixed table side

TOMATO CUCUMBER TARTAR gem lettuce salad, herb
flatbread, olive tapenade

SPICES

LAMB BROCHETTE eggplant purée, harrisa yogurt dip
PORK BELLY LOLLIPOP red pepper relish

MEZZE TRIO hummus, eggplant, spicy feta, herb flat bread

CRISPY GALETTE fig marmalade, fennel seed, blue cheese,
almonds

EATING RAW OR UNCOOKED EGGS, FISH & MEAT IS A RISK FOR FOOD BOURNE ILLNESS
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CLASSIC

“GRILLED” CAESAR SALAD white anchovies, parmesan vinagrette

SHRIMP COCKTAIL horseradish rémoulade
OYSTERS ROCKEFELLER garlic, spinach, béchamel

BURGER MILLESIME monterey jack, avocado,
roasted red peppers, spicy onion rings

SALON CHICKEN CLUB saffron aioli, tomato confit,
pancetta, grilled whole grain bread

PARISIEN
VICHYSSOISE preserved lemon, watercress
FOIE GRAS TERRINE grilled country bread, grape marmalade

CROQUE MONSIEUR jambon blanc, emmental swiss,
béchamel

STEAK FRITES TARTINES red wine shallot marmalade,
baguette crisps

ARTISINAL CHEESE choice of 3
choice of 5

CHARCUTERIE cornichons, violet mustard, country bread

SWEET

BEIGNET raspberry, lemon & chocolate sauce

PASSION FRUIT CREPE caramelized nectarine, apricot sorbet
POT DE CREME espresso & caramel

PROFITEROLES hazelnut ice cream, chocolate

FOR YOUR CONVENIENCE, AN 18% GRATUITY IS INCLUDED FOR PARTIES OF SIX OR MORE.
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WINES G|B

SPARKLING

RAVENTOS | BLANC, CAVA, Spain 2007 11 | 40
LAURENT-PERRIER BRUT NV, CHAMPAGNE 18|70
J. LASSALLE “CACHET D'OR” BRUT NV, CHAMPAGNE 21|80
BOLLINGER BRUT NV, ROSE CHAMPAGNE BTL 150
WHITE

VERDEJO 934
BODEGAS EMINA, CIGALES, SPAIN 2009

RIESLING 12 | 46
KUNG FU GIRL, CHARLES SMITH WINES, WASHINGTON 2009
SAUVIGNON BLANC 15 | 58
MUD HOUSE, WHITE SWAN RESERVE, NEW ZEALAND 2009
VIOGNIER 16 | 62
K VINTNERS, WASHINGTON 2009

CHARDONNAY 18|70
DUREUIL-JANTHIAL RULLY BLANC, MAIZIERES 2008

ROSE

GRENACHE/SYRAH

MAS CAL DEMOURA, LANGUEDOC, FRANCE 2009 12 | 46
RED

GRENACHE/CABERNET SAUVIGNON 9|34

RENDEZ VOUS, VIN DE PAYS D’OC, FRANCE 2006

TEMPRANILLO 14 | 54
VENDIMIA, PALACIOS REMONDO, SPAIN 2008

SYRAH 15 | 58
DOMAINE DES CREISSES, VIN DE PAYS D’OC, FRANCE 2004

PINOT NOIR 15 | 58
JEROME CHEZEAUX, BURGUNDY, FRANCE 2007

PINOT NOIR 16 | 62
ATO Z, WILLAMETTE VALLEY, OREGON 2008



BEER

ROLLING ROCK, UNITED STATES

DOGFISHEAD IPA, UNITED STATES

SCHONRAMER GOLD, GERMANY 500 ML

REUTBERGER EXPORT DUNKEL, GERMANY 500 ML
HOPF HELLE WEISSE, GERMANY 500 ML

PAULANER THOMASBRAU (NON-ALCOHOLIC), GERMANY
ROCHEFORT 6, BELGIUM

PACIFICO, MEXICO

SAMUEL SMITH’S NUT BROWN ALE, ENGLAND
GREEN’S DISCOVER AMBER, (GLUTEN-FREE), ENGLAND 500 ML
AMSTEL LIGHT, HOLLAND

CIDER

ETIENNE DUPONT, CIDRE BOUCHE BRUT DE NORMANDIE NV
375 ML

FOR YOUR CONVENIENGE, AN 18% GRATUITY IS INCLUDED FOR PARTIES OF SIX OR MORE.

11

12

11

11

11

12



Millesime is a unique and compelling meeting and special event
location. Any area of Millesime or our seven separate event
spaces can be booked for private events and social fetes for up
to 500 guests. Our expert staff offers complete planning of private
events, from invitations to dessert. For more information, please
call 1.646.472.3626.

mllesime





