
a t  M c L E A N  P R O J E C T  F O R  T H E  A R T S

Monet Moments
H A P P Y  H O U R

W E E K D A Y S    2 - 5 P M

B E V E R A G E S

Cocktails 8

Painter's Punch Painter's Punch   
Mango-Infused Vodka, Combier Apricot, Raspberry, Mango-Infused Vodka, Combier Apricot, Raspberry, 
Ginger, Lemon, Bubbles Ginger, Lemon, Bubbles 

Lavender French 75  Lavender French 75  
Citadelle Gin, Lavender Honey, Lemon, Bubbles Citadelle Gin, Lavender Honey, Lemon, Bubbles 

Beer 6

Peroni Peroni Nastro Azzurro, Lager, ItalyNastro Azzurro, Lager, Italy    

Allagash WhiteAllagash White Witbier, Maine Witbier, Maine      

Old Bust Head Old Bust Head Pale Ale, VirginiaPale Ale, Virginia

Croquettes   Croquettes   3 each3 each
Jamón Ibérico, Béchamel, Manchego, Fig JamJamón Ibérico, Béchamel, Manchego, Fig Jam

Garlic Sourdough Garlic Sourdough       99
Parmesan, Mozzarella, Toasted GoodnessParmesan, Mozzarella, Toasted Goodness

Mezze Platter Mezze Platter       1212
Seasonal Hummus, Htipiti, Fattoush, PitaSeasonal Hummus, Htipiti, Fattoush, Pita
Add Crudité Add Crudité + 3+ 3

Cheese Board Cheese Board       13 13 
Choose Three / Choose Four (+ 5) / Choose Five (+ 10) Choose Three / Choose Four (+ 5) / Choose Five (+ 10) 
Honeycomb, Fig & Walnut Bread, Lavaash,  Honeycomb, Fig & Walnut Bread, Lavaash,  
Fig Jam, Dried FruitFig Jam, Dried Fruit

Tarte FlambéeTarte Flambée      1313
Bacon, Gruyère, Crème Fraîche,  Bacon, Gruyère, Crème Fraîche,  
Caramelized OnionsCaramelized Onions

Burrata Burrata       1515
Basil Pistou, Calabrian Chile-Honey,  Basil Pistou, Calabrian Chile-Honey,  
Pistachios, Toasted SourdoughPistachios, Toasted Sourdough

SmashburgerSmashburger      1515
Double Patty, Melted Cheddar,  Double Patty, Melted Cheddar,  
Special Sauce, Fries Special Sauce, Fries 

French Fries  French Fries          55
Tarragon AioliTarragon Aioli      

A                 Restaurant

Beverage Director: Darlin Kulla
Follow Us            /CafeMonetMPA

A 20% gratuity is customary and appropriate. 
Parties of 5+ will be charged a 20% gratuity.
Please, no more than 4 credit cards per table.

Service 

Spirit-Free
Libations 8

Lavender 007 Lavender 007     
Lyre's London Dry, Lavender Honey, Lemon,  Lyre's London Dry, Lavender Honey, Lemon,  
Mionetto 0.0 Mionetto 0.0 

Lillis' Punch Lillis' Punch       
Raspberry, Pineapple, Ginger, Lemon, SodaRaspberry, Pineapple, Ginger, Lemon, Soda

Wine 7

Sauvignon/Vermentino  Sauvignon/Vermentino  
Côté Mas, Sud de France, FRCôté Mas, Sud de France, FR

Grenache Rosé  Grenache Rosé  
Côté Mas, ‘Aurore’, Provence FRCôté Mas, ‘Aurore’, Provence FR

Syrah Blend Syrah Blend 
Côté Mas, Sud de France, FRCôté Mas, Sud de France, FR

Please N oti f y  U s  Of  Any  Al l e rg i e s 

= Plant-Based Vegetarian= Gluten Free=

Gluten-Free indicates recipes that do not include flour or wheat.  However, all items are prepared in a common kitchen where the 

possibility of cross-contact gluten exposure exists.  All fried items are prepared in the same oil, including those indicated as gluten free. 

*Food items are cooked to order or served raw. Consuming raw or undercooked meat, seafood  or eggs may increase risk of foodborne 
illness, especially if you have certain medical conditions.


