CAFE L fomes

at McLEAN PROJECT FOR THE ARTS

HAPPY HOUR

WEEKDAYS 3-6PM

Croquettes 3each
Jamon Ibérico, Béchamel, Manchego, Fig Jam

Garlic Sourdough ¢ 8
Parmesan, Mozzarella, Toasted Goodness

Mezze Platter 0 11
Seasonal Hummus, Htipiti, Fattoush, Pita

Antipasti 23

Prosciutto, Chorizo, Saucisson Sec,
Assorted Cheese, Olives, Artichokes,
Roasted Peppers, Honeycomb, Crostini

Tarte Flambée 12
Bacon, Gruyere, Créme Fraiche,
Caramelized Onions

Smashburger 15
Double Patty, Melted Cheddar,
Special Sauce, Fries

French Fries 0 4
Tarragon Aioli

Please Notify Us Of Any Allergies

*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.

", =Plant-Based (D = Vegetarian & = Gluten Free

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

Lavender French 75
Citadelle Gin, Lavender Honey, Lemon, Bubbles
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Lavender ooy
Lyre's London Dry, Lavender Honey, Lemon,
Mionetto 0.0

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

Sauvignon/Vermentino

Coté Mas, Sud de France, FR

Grenache Rosé
Coté Mas, ‘Aurore’, Provence FR

Syrah Blend
Coété Mas, Sud de France, FR
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Peroni Nastro Azzurro, Lager, Italy
Allagash White Witbier, Maine
Old Bust Head Pale Ale, Virginia

Service AKNEEAD Restaurant
H McLean Project for the Arts

Beverage Director: Darlin Kulla
Follow Us @ B3 /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.



