
 

 

VEUVE CLICQUOT “RICH” 

MIXOLOGY BOTTLE SERVICE 
 

Blanc or Rosé 

140. 
 

CLICQUOLOGY:  

-large wine glass with ice 

 -choose one fresh ingredient 

-finish with chilled 

 Veuve Clicquot Rich 
 

Served with Cucumber, Yellow 

Pepper, Ginger and Lime 
 

MULES/SPRITZ 
 19. 

 
CUCUMBER & MINT  

Ketel One Cucumber & Mint 

Botanical Vodka, Soda, mint 
 

RHUBARB & GRAPE 
Aperol, Sparkling Wine, Seltzer, 

Orange  
 

STRAWBERRY & GINGER 
Ketel One Vodka, Strawberries, 

Ginger Beer, Fresh Lime Juice 
 

THYME & LEMON 
Bulleit Bourbon, Thyme Syrup, 

Orange Bitters, Soda, Lemon 
 

PEACH & ORANGE BLOSSOM 
Ketel One Peach & Orange 

Blossom Botanical Vodka, Soda 
 

ELDERFLOWER & LIME 
St Germain, Nolets Gin, Fresh 

Lime Juice, Ginger Ale 
 

GRAPEFRUIT & ROSE PETAL 
Ketel One Grapefruit & Rose 

Botanical Vodka, Tonic, Twist 

 

 



 

 

ROSÉ SANGRIA 

 
Chateau Minuty, M de Minuty Rosé, Cognac, Grand 

Marnier, Raspberries, Strawberries, Orange 

Glass 18.  

 

 

B E E R & CIDER 
 
Wolffer Estate, No. 139 Dry Rosé 
Cider, Long Island, New York 15. 

 

Great South Bay, Blood Orange 

Pale Ale, L.I. New York  10. 

 
Amstel Light, Amsterdam 10. 

 
Stella Artois, Belgium 10. 

 
Sierra Nevada, Nooner, Pilsner, 

California 10. 
 

Brooklyn Brewery, Brooklyn Lager, 
New York 10. 

 
Lagunitas, Day Time Ale, IPA, 

California 10. 
 

Hitachino Nest, White Ale,  
Japan 15. 

 
Beck’s Non-Alcoholic,  

Germany 10. 

 

SCOTCH 

 
Auchentoshen Three Wood  20.   

 
Auchentoshen American Oak  20. 

 
Dewars  16. 

 
Chivas Regal  17. 

 
Glenfiddich 12 yr  20. 

 
Glenlivet 12 yr  20. 

 
Johnnie Walker Black  18. 

 
Johnnie Walker Platinum  40. 

 
Johnnie Walker Blue  68. 

 
Lagavulin 16 yr  25. 

 
Macallan 12 yr  20. 

 
Macallan 18 yr  80. 



 

 

WINES BY THE GLASS 

 

SPARKLING 
 
Taittinger, Domaine Carneros, 
brut, California 2011  18. 
 
Veuve Cliquot, Champagne, 
France 26. 
 
Mumm Reserve Rosé Napa Valley, 
California   16. 
 
 
WHITE 
 
Pinot Grigio, Bottega Vinaia, 
Trentino, Italy 2014  14. 
 
Sancerre, JP Balland, Loire Valley, 
France 2014  15. 
 
Riesling, Cold Creek Vineyard, 
Chateau Ste. Michelle, 
Washington 2011  16. 
 
Chardonnay, Newton, Sonoma, 
California 2015  17. 
 
Pouilly Fuissé, Louis Jadot, 
Burgundy, France  22. 
 

ROSÉ 
 
Chateau Minuty, M de Minuty, 
Provence, France 2015  14. 
 
Chateau D’esclans, Rock Angel, 
Provence, France 2015  20. 
 
RED 
 
Côtes du Rhône, la Cabotte, 
Colline, Rhone Valley, France 2011  
14. 
 
“Super Tuscan”, Tenuta Sette Cieli, 
Yantra, Tuscany, Italy 2013 15. 
 
Pinot Noir, Meiomi, Sonoma, 
California 2014  17. 
 
Cabernet Sauvignon, Stag’s Leap, 
hands of time, Napa Valley, 
California 2013  19. 
 
Haut-Medoc, Chateau Bernadotte, 
Bordeaux, France 2010  20. 
 

 

 



 

 

WINES BY THE 

BOTTLE 

  
SPARKLING 
 
Domaine Chandon Rosé, Napa 
Valley, California  64. 
 
Laurent Perrier, Champagne, 
France  90. 
 
Veuve Clicquot, Yellow Label, 
Champagne, France  140. 
 
Moët Chandon, Dom Perignon, 
Champagne, France 2004   495. 
 
Gatinois Rosé, Champagne, 
France  100. 
 
Laurent Perrier Cuvée Rosé, 
Champagne, France  195. 
 
 

WHITE 
 
Pinot Grigio, Bottega vinaia, 
Trentino, Italy 2014  50. 
 
Sancerre, JP Balland, Loire Valley, 
France 2014  60. 
 
Sauvignon Blanc, Craggy Range, 
Te Muna Road, martinborough, 
New Zealand 2014  65. 
 
Sauvignon Blanc, Cakebread 
Cellars, California 2014  75. 
 
Riesling, Kabinett, Karthauserhof, 
Eitelsbacher Karthauserhofberg, 
Mosel, Germany 2011  93. 
 
Chardonnay, Patz & Hall, Sonoma, 
California 2011  75. 
 
Chardonnay, Newton, Sonoma, 
California 2015  80. 
 
Chardonnay, Kistler, Les 
Noisetiers, Sonoma Coast, 
California 2014  135. 
 
Chardonnay, Peter Michael, Belle 
Cote, Sonoma Coast, California 
2012  198. 
 
Pouilly Fuissé, Louis Jadot, 
Burgundy, France   95. 
 
Chassagne-Montrachet, Domaine  
Ramonet, 1er Cru Morgeot, 
Burgundy, France 2009  175. 

 



 

 

WINES BY THE 

BOTTLE 
 

ROSÉ 
 
Chateau Minuty, M de Minuty, 
Provence, France 2015  56. 
 
Chateau D’esclans, Rock Angel, 
Provence, France 2015  80. 
 
 

RED 
Morgon, Domaine Jean Foillard, 
Cote de Py, Burgundy,  
France 2011  85. 
 
Pinot Noir, Boedecker, Willamette 
Valley,  
Oregon 2013  50. 
 
Pinot Noir, Meiomi, Sonoma, 
California 2014  68. 
 
Pinot Noir, Merry Edwards, 
Sonoma Coast 2012  125. 
 
Chambolle Musigny, Domaine 
Roumier, Burgundy,  
France 2009  265. 
 
Saumur-Champigny, Clos 
Rougeard , Les Poyeux, Loire, 
France 2006  155. 
 
Syrah, Domaine Duseigneur,   
L ‘Astrolabe, Lirac, Rhone Valley, 
France  56. 
 
“Super Tuscan”, Tenuta Sette Cieli, 
Yantra, Tuscany,  
Italy 2013  60. 
 
Malbec, Decero, Remolinos 
Vineyard, Mendoza, Argentina 
2013  56. 
 
Cabernet Sauvignon, Faust, Napa 
Valley, California 2013  115. 
 
Cabernet Sauvignon, Jordan, 
Alexander Valley,  
Sonoma 2013  145. 
 
Cabernet Sauvignon, Caymus, 
Napa Valley, California 2014  
205. 
 
Haut-Medoc, Chateau Bernadotte, 
Bordeaux,  
France 2010  80. 
 
Saint-Julien, Chateau Gruaud-
Larose, Bordeaux,  
France 2004  150. 

 



 

 

APPETIZERS 

 
CHEESE PLATTER  

Oma, bijou, cantalet, Roquefort 

with “bee” honey comb, fig jam 

$30 

 
CHARCUTERIE BOARD 

Prosciutto san daniele, speck, 

salame cotto, saucisson with 

caperberries, cornichons,             

grain mustard                                                     

$28 

 
FRUIT PLATE  

Selection of seasonal fruit 

$18 
 

 

 

HOURS OF 

OPERATION 

 
COURTYARD 

Monday – Friday 

2pm – 9:30pm 

 

VILLARD RESTAURANT 
Breakfast 

Monday – Friday 

6:30am – 11:30am 
 

Saturday – Sunday 

7:00am – 11:30am 
 

Brunch 

Saturday – Sunday 

11:30am – 2:00pm 
 

Gold room bar 
Monday – Sunday 

Until 3pm 
 


