Les Vins au Verre

BUBBLY (Sparkling Wines)

De Perriere Brut | (France) Bold nose, fruity and floral aromas, lovely balance.

Acinum, Prosecco | (Veneto, Italy) Stone fruit and honeysuckle aromas, off-dry palate with green apple and
peach, with bright acidity.

VINS ROSES (roseé Wines)

La Tour de Gatigne Rosé | (Languedoc, France) Complex fruit aromas, elegant palate with red berries and
tropical fruit notes.

Les Dauphins Rosé | (Rhone Valley, France) Silky texture, gentle acidity with hints of grapefruit & exotic fruit.

VINS BLANCS (white wines)

Sauvignon Blanc, Esser | (CA) Fresh & lively, flavors of lemon, lime, & honeydew. Crisp finish.
Pinot Grigio, Avia | (Slovenia) Aromas of pear, melon & citrus with a clean finish.

Riesling, Domaine Jean-Pierre Herr | (Alsace) Delicate scents of apricot, honey, & white peach. Bright &
refreshing acidity integrated with citrus & pink grapefruit zests paired with stone fruit flavors.

Chardonnay, De Loach | (CA) Aromas of Bartlett Pear & apricots, notes of vanilla & cream, soft on the palate
with great minerality.

Cétes du Rhéne Blanc, Colombo "Les Abeilles" | (France) Floral aromas, hints of white peach & mineral notes.
Sauvignon Blanc, Chateau Matards | (Bordeaux, France) Crisp & slightly herbaceous, citrus tones, rich finish.

Jovly Vouvray Chenin Blanc | (Loire Valley, France) Medium bodied with a floral bouquet. Notes of Granny
Smith apple & honey, refreshing acidity & an off-dry finish.

Chardonnay, Domaine Creusserome | (Burgundy, France) Exotic fruit notes, fresh butter & floral aromas.

VINS ROUGES (red wines)

Malbec, Gouguenheim | (Argentina) Rich and strong aromas, scents of plums, black cherry, black currant,
soft tannins.

Cabernet, La Tour de Gatigne | (France) Spice aromas, red fruits, round tannin, dry red from Languedoc.

Sangiovese, Conti di San Bonifacio | (Italy) Rich ruby color with a nose of black cherry and spices.
Medium-bodied palate, with ripe red and black fruits balanced by fine acidity and full, ripe tannins.

Coétes du Rhéne, Le Mas de Flauzieres | (France) Ripe fruits & cinnamon, robust and elegant.

Domaine de la Caresse | (France) Medium bodied Bordeaux with intense scents of spices and dark berry
fruits. A touch of earthiness & tannins provide a lingering savory finish.

Malbec, Ambroise de 1'Her | (Cahors, France) Dark ruby color, dark berries and spice, hint of toasted oak,
earthy finish.

Pinot Noir, Domaine de L'Evéché | (Burgundy) Pretty, fruity nose of red berries, earthy aromas, light-bodied.
Pinot Noir, Eola Hills | (Oregon) Elegant tannins, refined and smooth, earhty and dark fruit character.
Cabernet Sauvignon, Pedroncelli "Three Vineyards" | (CA) Red berries, plum, toasted oak & spices.

COC KTAI LS All cocktails are $12.
*Mimosa | Sparkling wine & your choice of Orange, BEER BY THE BOTTLE/CAN

Cranberry, Pineapple, or Grapefruit Juice (10) Amstel Light - Light lager

*Bloody Mary | La Belle's special spicy tomato juice Sterling Pig Shoat - Pilsner

& vodka (10) ] ]

Café Vanille | Cold Brew Coffee, Vanilla vodka, & Sterling Pig The Snuffler - [PA

Creme de Cacao Sterling Pig Big Gunz - DIPA

Sparkling Ginger | Domaine de Canton ginger liqueur, La Fin Du Monde - Tripel style golden ale
sparkling wine & a piece of candy ginger. Hoegaarden - Belgian witbier

French Gimlet | Vodka, St-Germain Liqueur & freshly Leffe Blonde - Belgian ale

squeezed lime juice. Yuengling - American lager

Grand Old Fashioned | Bourbon, cherry bitters, Grand Seasonal Dark Beer
Marnier, Dubonnet Rouge, muddled orange & cherries.

French Martini | Grey Goose vodka, Chambord &

pineapple juice.

The Empress | Empress 1908 Gin infused with butterfly

pea blossom, lavender syrup, & Domaine de Canton

ginger liqueur.

Strawberry Fields | Tequila, strawberry puree,

jalapenos, lemon juice, topped with club soda.

A Beautiful Thyme | Hendricks Gin, Thyme Aperitif,
lemon juice, lemon bitters.

La Vie en Rosé | Rosé wine, Grapefruit Rose Ketel One,
Grapefruit juice, lime juice, grapefruit bitters.

610.566.6808 | 38 W State St, Media, PA. 19063 | LaBelleBistro.com

Ask your server about drink specials & premium bottle list. $15 Per Bottle Corkage Fee.
Friend us on Facebook & Instagram @labelleepoquebistro

Owner, Loic Barnieu | Executive Chef, Jose Rodriguez
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